
mole

1 jar of DoÑa Maria mole 


1 Can of peeled tomatoes


1 white or yellow onion


2 cloves Garlic


Bouillon (Knorr is most 
commonly used)


2 TB Blend Oil

Optional: Mulling spice mix jar (or cloves, allspice, 
cinnamon), Mexican chocolate (Abuelita or Ibarra), 
nut butter (peanut, almond, sunflower)



Having a variety of options to play with helps to add 
more depth to your mole. If you can’t find whole (or 
rarely use whole in your cooking or baking) grab 
ground spices. Mulling spices usually contain all 
these spices and can save valuable cabinet space!

Directions:

1. Add oil to pan, fry onions + garlic until just softened and browned, take out of the 
pan and into the blender


2. If using, briefly fry spices of choice until scent rises (less than 30 secs). 


Start with 3-5 allspice, ½ cinnamon stick, 2-3 clove. Take out of pan, into the blender


3. Add in the entire cup of DoÑa Maria mole, fry & breakdown 


4. Add peeled tomatoes into blender, top with warm broth or water (about 1 inch 
above produce). Add 1-2 teaspoons of bouillon instead of salt (for a more savory 
flavor)


5. Whisk into mole, season with salt and pepper, taste.


6. If you would like sweeter add ½ bar of chocolate to start, if using a nut butter 
add 1 spoon at a time.


7. For more savory + salty, add 1 tsp of bouillon at a time. 


8. Feel free to add more broth for a looser mole, taste and adjust your seasonings.


9. P1our over chicken or add your chicken in the sauce, enjoy with rice + tortillas!



TIP: make it vegetarian: Use vegetable stock or veggie bouillon. Use sturdy veg: roasted 
squash (butternut, acorn, red kuri), beans, roasted cauliflower, mushrooms, and more. 
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