Salsa de Chile de Árbol

Chile de Árbol Salsa (Makes about 2 cups)
300 g tomatillos (about 4-5 medium-sized)
2 guajillo chiles
1 puya chile (optional, but I think it adds extra flavor)
8-10 chiles de árbol
1 clove garlic
¼ cup cooking water (or less)
½ tsp salt
Fill a small saucepan about halfway with water. Place over medium heat. You will be putting the
chiles in this later to rehydrate.
Remove the stems from the guajillo, puya, and árbol chiles. Remove the veins and seeds from the
guajillo and puya chiles. You do not need to remove the seeds from the árbol chiles.
Place the chiles on a warm griddle or comal. Lightly toast them. You will know they are ready when
they are slightly fragrant. This does not take long, so don’t walk away. You do not want to burn them
or they will make the salsa bitter. Place the chiles in the simmering water. Simmer for about 5
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minutes. Then, turn off the heat, place a lid on the saucepan, and let them soak for an additional 15
minutes.
Remove the husks from the tomatillos and wash them to remove the sticky residue. Cut them in
half and place them on a griddle or comal to roast. Roast them on both sides until their skin has
blackened in some areas. They will lighten in color and will become soft and juicy. Place in blender.
You can roast the garlic at the same time as the chiles. Leave the clove in its papery skin and roast
until it is slightly blackened on the outside. Remove from the papery skin (it will be somewhat soft)
and place in blender.
Once the chiles have rehydrated, remove them from their cooking liquid with a pair of tongs and
place them in the blender. Add ¼ cup of the cooking water (a little at a time) and the salt.
Blend the tomatillos, garlic, and chiles on medium-high speed for 1 minute. Add more cooking
liquid as necessary. Adjust salt as needed.
NOTES:
 I’ve made this salsa with and without the puya chile. There is not a great difference in flavor,
but I think it adds something extra.
 I like to use a kitchen scale to weigh my tomatoes when making salsas. I think it creates a more
consistent salsa from time to time.
 I mainly use table salt in my salsas. If you are using sea/kosher salt, you may need to add a little
more because the granules are larger.
Recipe Source: Loosely adapted from Salsas Mexicanas by Ricardo Muñoz Zurita
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