
Epazote, Dysphania ambrosioides 
Tips:  

 Use the leaves fresh or dried. 

 
 

  

 Add 1 or 2 epazote leaves to  

 The seeds are used for marinating meat. 

 Store cut stems in the refrigerator in 
 

Salsa De Epazote 
This is basically a Mexican salsa verde

 
 
1-pound tomatillos, husked and sliced in half 

 
3 garlic cloves, unpeeled 
2 green onions, chopped 
2 serrano chiles, roasted, peeled, and deseeded 
½ cup chopped cilantro 
¼ cup chopped fresh epazote 
Salt 
 
Turn your broiler on high. Arrange the tomatillos, onion and garlic on a baking sheet and set 

 
 

 

 
 



salt to taste.  Serves 10 people. Prep time - 15 minutes, Cook time 20 minutes 

Hank Shaw 
honest-food.net 

Vegetarian Tortilla Soup 
“Tortilla soup has a place, I feel, in practically every collection of Mexican recipes,” says Rick Bayless. This 

soul-satisfying broth. (Recipe adapted from Rick Bayless.) 

3 large dried pasilla (negro), ancho or New Mexico chiles (see Note) 
1 15- -roasted 
2 tablespoons plus 2 teaspoons neutral oil, such as canola or avocado, divided 
1 medium white onion, sliced 1/4 inch thick 
3 cloves garlic, peeled 
4 cups vegetable broth or “no-chicken” broth 
4 cups water 
1 large sprig epazote (optional; see Note) 
1 14-ounce package extra-  
4 cups chopped chard, spinach or kale leaves 
1/4-1/2 teaspoon salt 
1 ripe large avocado, cut into 1/4-inch cubes 
2 cups roughly broken tortilla chips 
¾ cup shredded Mexican melting cheese, such as Chihuahua or asadero, or Monterey Jack or mild 
Cheddar (optional) 
1 large lime, cut into 6 wedges 
 

Holding the chiles one at a time with metal tongs, quickly toast them by turning them an inch or two 

 
again.) 

When cool enough to handle, stem and seed the chiles, break them into pieces and put them in a 

puree the chiles.) 

frequently, until golden, 6 to 9 minutes. Scoop up the onion and garlic with a slotted spoon and transfer 
to the blender with the tomato mixture. Process until smooth. 

Return the pot to medium heat. When quite hot, add the puree and stir nearly constantly until 

Bring to a boil, then adjust heat to maintain a simmer. 



Drain tofu, rinse and pat dry; cut into 1/2- to 3/4-inch cubes. Heat the remaining 2 teaspoons oil in a 
large nonstick skillet over medium heat. Add the tofu and cook in a single layer, stirring every 2 to 3 
minutes, until beginning to brown, 6 to 8 minutes total. Add the tofu to the soup and simmer for 30 
minutes. 

Add chard (or spinach or kale) to the soup and season with salt to taste, depending on the saltiness of 
the broth. Cook, stirring, until the greens are wilted, about 2 minutes, depending on the type of greens. 

Ladle the soup into 8 soup bowls. Divide avocado, tortilla chips and cheese (if using) among the bowls. 
Serve warm, with lime wedges. 

Ingredient Notes: Pasilla chiles, sometimes called negro chiles, are medium-hot dried peppers with a 

section of large supermarkets or online at melissas.com. 

online from melissas.com. Chicken and chicken broth may be substituted. 
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Instant Pot Mexican Black Beans with Epazote 
This healthy, delicious recipe for Instant Pot Mexican Black Beans with Epazote is based on the rich food 
cultures of the Americas. Simply prepared and hearty, you can top black beans with your favorite 
toppings and serve with corn tortillas. 

 
1 medium onion, diced 
3 cloves garlic, minced 
1 teaspoon ground cumin 
1 teaspoon ground chipotle powder 
1 tablespoon ground epazote (or 2 tablespoons fresh, chopped) 
1-pound black beans, dried 
3 cups vegetable broth 
1 cup canned tomato sauce 
½ lemon, juiced (1 tablespoon) 
Toppings: (optional, as desired) 

½ cup sliced radishes 
1 avocado, sliced 
½ cup cherry tomatoes, halved 



½ cup cilantro, chopped 
1 jalapeno, sliced 
¼ red onion, sliced 
¼ cup pumpkin seeds, shelled 
6 corn tortillas or 1 cup tortilla chips 
1 lemon or lime, sliced into wedges 
 

to manufacturer’s directions). 

 

 

release setting. 

When the pressure is released, open the lid, and stir in tomato sauce and lemon juice, mixing well.  

 

   

Note:   

 
 

 


