Mojo Sauces
Serves: 6-8 people Preparation time: 10 minutes

Mojo Verde (Green Mojo)

Ingredients

1 whole bulb of garlic peeled
1 tsp salt
200ml vegetable oil
100  200ml white wine vinegar
1 large bunch (or 2 smaller bunches) of fresh parsley, stalks removed
½ tsp ground cumin

Download
Papas Arrugadas
recipe

Method
1. In a food processor (or hand blender) blend the garlic cloves, salt, cumin and 100ml of the white
wine vinegar until finely chopped.
2. Add the parsley to the food processor and put on a slow blend, then slowly pour in the oil.
3. Taste and add more of the vinegar if required.

Tips & Variations
Try fresh coriander instead of parsley for a slightly different flavor.
To achieve a creamier sauce, add 1 avocado (peeled of course!) when processing the parsley.

Serving suggestion
Traditionally served as an accompaniment to Papas Arrugadas (wrinkly potatoes).
Try drizzling over freshly cooked fish.
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Mojo Sauces
Serves: 6-8 people Preparation time: 10 minutes

Mojo Rojo (Red Mojo)

Ingredients

28 small dried chillies (depends how spicy you like it!)
1 whole bulb of garlic peeled
1 tsp salt
200ml vegetable oil
100  200ml white wine vinegar
½ tsp ground cumin
½ tsp hot paprika
1 pinch of saffron

Download
Papas Arrugadas
recipe

Method
1. Add all the ingredients, but only 100ml of white wine vinegar (and perhaps just 2 of the chillies
initially) to a food processor (or use a hand blender) and blend together.
2. Taste and add more chillies or vinegar if required.

Tips & Variations
After numerous attempts at getting a good consistency for the red mojo I added a slice of bread to
the blender and hey presto I had a nice consistency without impacting on the taste!
If you are trying this recipe whilst visiting Lanzarote, cayena guindillas are the small dried cayenne
chillies we use – be warned, they can pack quite a punch!

Serving suggestion
Traditionally served as an accompaniment to Papas Arrugadas (wrinkly potatoes). Download recipe
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