
Ancho Chile Meatballs
Albóndigas de Chile Ancho
(makes 40 11/2-inch albóndigas)

Recipe for MFAH Members by Chef Adán Medrano
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“The flavoring for this meatball is chile ancho, although chipotle  
is most commonly used in albóndigas throughout our region.  
I like the taste of the ancho because it reminds me of carne con 
chile, aka ‘chili.’ Three native ingredients transform this Arab dish 
into Texas Mexican: Mexican oregano, chile ancho, and tomatoes.” 
- Adán Medrano

INGREDIENTS
For the Adobo
4 ancho chiles, seeded and deveined

1 white onion

3 garlic cloves

2 teaspoons fresh Mexican oregano

1 teaspoon salt

1 tablespoon canola oil

2 cups tomatoes, diced

2 cups chicken stock

1/4 teaspoon sugar

1/2 tablespoon white vinegar

For the Meatballs
1 pound ground pork

1 pound 96% fat-free ground beef

1 egg, beaten

2 teaspoons salt

3 ounces bread slices, crust removed, broken up into  

    1-inch pieces (about 11/2 cups or 3 slices) 

1/2 cup milk

METHOD
To Make the Chile Purée and Meatballs

Preheat the oven to 400°F.

  1. Remove the seeds from the chiles by cutting a slit  
     lengthwise in each chile to open it and remove the  
     stem with the attached seeds. Remove all the other  
     seeds in the chile pod.

 2. Place the chiles in a large pot and cover them with  
     water. Bring to a boil, turn off the heat, and let the  
     chiles steep for 15 minutes so that they will rehydrate.  
     Drain and allow to cool. Discard the water.

 3. Place the chiles, onion, garlic, oregano, and salt in a  
     blender. Add 1 cup of clean water and blend on high      
     until the paste is completely smooth, with no large  
     particles. Add a little more water if needed. If there  
     are large particles in the paste after you are done  
     blending, strain the paste through a fine-mesh sieve.  
     Set aside.

 4. Heat the canola oil in a Dutch oven and add the chile  
     purée, with caution because there will be splattering  
     as the liquid meets the oil. Fry for 10 minutes. The  
     color will deepen and the purée will thicken. Set aside.

 5. In a bowl, pour the milk, add the bread, and set aside.

 6. Mix together the pork and beef.

 7. Add the beaten egg to the meat. Squeeze excess  
     milk from the bread and mix it with the meat using  
     your hands or a large spatula or spoon.

 8. Add 8 tablespoons of the ancho chile purée to the  
     meat and mix thoroughly.

 9. Form the seasoned meat into 40 11/2-inch balls  
     and place them on a large cookie sheet.

10. Roast the meatballs in a 400°F oven for 12–15  
     minutes until browned and crispy on the outside.  
     Remove from the oven and allow the meatballs to  
     rest for 10 minutes. They are ready to serve with  
     the adobo.

To Make the Adobo

11. To the remaining chile purée add the tomatoes,  
     chicken stock, and sugar and bring to a boil. Cook  
     for 30 minutes until the adobo begins to thicken.  
     Taste and correct the salt.

Serve the meatballs on a plate and pour the adobo 
over them. Or you can serve the adobo on the side, 
with toothpicks for each guest to dip.

These albóndigas are moist and delicious even on the 
second day and will keep in the fridge for 5 days.
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