
13

22 W. Stroop Rd. • Kettering

Holiday Clearance
Super Sale
50% Off Christmas Merchandise
Ornaments, Seasonal Silk Flowers & Holiday Giftware

937-293-8426 

Let

do your
 cooking
tonight!

Authentic Family Recipes
Family Owned & Operated Since 1979

Homemade sauces & desserts prepared daily | Lunch & Dinner Menus
Catering | Banquet Rooms available for parties of 10-65

937-299-5831
1375 E. Stroop Rd. | Kettering
www.mammadisalvo.com
Tue-Thur 11am-10pm, Fri 11am-11pm
Sat 2 pm-11pm, Closed on Mondays & 

Major Holidays

2710 Far Hills Ave. 6177 Far Hills Ave. 740 N. Main St.
(937) 299-3561 (937) 434-1294 (937) 748-6800

 

Check out our fine selection of Champagnes 
and sparkling wines such as: G. H. Mumm, 
Veuve Clicquot, Schramsberg, Gloria Ferrer, 
Korbel, Domaine Ste. Michelle, Jacobs Creek, 
Taittinger, and many more!

Mole Negro
7 pasilla negro chiles
6 mulatto chiles
1 quart (4 cups) hot water
1/2 cup vegetable oil, plus more for cooking 
the chicken
1 ( 8 “ ) flour tortilla, roughly torn, plus more 
for serving
1 overripe plantain or banana, roughly chopped
1 small poblano chile, stemmed and roughly 
chopped, seeds removed
5 cherry tomatoes, halved
4 garlic cloves
1/4 yellow onion
1/2 cup raisins
6 whole sprigs of cilantro
1/3 cup roughly chopped walnuts, toasted
1/2 cup salted peanuts, toasted
2 ozs Mexican chocolate, roughly chopped
1 bay leaf
1 avocado leaf
1/2 tsp. black peppercorns
1/2 tsp. coriander seeds
1/4 tsp. cumin seeds
1/4 tsp. anise seed
3/4 tsp. dried marjoram
3/4 tsp. dried thyme
1 whole  clove
1/2 cinnamon stick
1/4 cup sugar
Kosher salt 
Remove the stems and seeds from the pasilla 
and mulatto chiles, then let them soak in the 
hot water for 20 mins.
 
Heat 1/4 cup of the vegetable oil in a large 
saucepan over medium-high heat.  Toast the 
tortilla in the hot oil until golden brown.  Add 
the plantain or banana, poblano, tomatoes, 
garlic, onion, raisins, epazote, and cilantro 
and saute until the poblano and onion soften.  
Add all the nuts,, the chiles with their soaking 
water, the chocolate, bay and avocado leaves, 

peppercorns, coriander, cumin, and 
anise seeds, marjoram, thyme, clove, 
and cinnamon stick.  Simmer for 10 
mins.
 
Remove the bay leaf and the clove and 
cinnamon stick.  Transfer the mole to 
a blender and puree (carefully, it’s 
hot) until smooth.  If the mixture is 
too thick, add some hot water to thin, 
it should be the consistency of tomato 
sauce.
 
Heat 1/4 cup oil in a deep skillet over 
high heat.  Pour in the mole, being 
careful not to spatter yourself with the 
hot oil. Stir in the sugar and some salt, 
reduce the heat slightly, and let sim-
mer for 15 mins.

Mole Negro with Chicken3 Tbsps. vegetable oil6 boneless, skinless chicken breast halves
Kosher salt to taste3-4 cups Mole Negro (recipe fol-lows)

12 (8 Inch) flour tortillas, warm.
Heat a medium skillet over medium heat.  Add the 
oil.  Season the chicken breasts with salt and cook 
until golden brown on both sides, about 3 minutes 
per side.
 
Add enough mole to just about cover the chicken 
and simmer 12 mins. Serve with warm flour tortillas.

The Blue Plate 

Diner’s Fry Sauce

 
2 qts. mayonnaise

5 cups ketchup
2 cups barbeque sauce

 
Mix the above and serve with 

fries or hashed browns.

 
And from The Red Iguanas 

owner, Lucy Cardenas comes:


