Pambazos

Guajillo Chile-Soaked Sandwiches (Makes 10 sandwiches)
10 Bolillos (I made my own bolillos, but I wasn't head over heels for the recipe. I'm going to work on
it, but for the time being you could use one of two substitutes: 1) Any flat-shaped bread that you
might find at a local Mexican panadería 2) Sausage rolls/buns from any local supermarket…in addition
to my homemade bolillos, I also tried some sausage rolls to see how they would turn out…not too
bad.
1 recipe of Salsa de Chile Guajillo, warmed so that it is somewhat liquidy
 Cut each of the bolillos in half. Using a pastry brush, brush the top and bottom of each bolillo being
sure to coat it well.
Heat a square griddle over medium heat. Pour about 1 TBSP of canola oil on the griddle and spread
it around using a spatula. I use canola oil so that the guajillo-soaked bread does not stick to the
griddle. Place the bolillos that have been brushed with the salsa on the griddle, with the white part
facing up. You are trying to sear in the sauce so that the buns don’t become soggy. Once the saucey
side is crispy and only slightly charred, flip the bolillo to toast the inside. Then, remove them from the
heat and continue to assemble and toast the remaining bolillos.
You can make the bolillos several hours in advance and leave them sit at room temperature.
However, I think they are best when assembled 1-2 hours before eating.
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Fillings
2 1/2 - 3 lbs. white or golden potatoes, about 5-6 large potatoes
1 - 1 1/2 lbs. Mexican chorizo
1 head iceberg lettuce, shredded
1 cup queso fresco, crumbled
Mexican crema
Place the unpeeled potatoes in a pot and cover with water. Bring to a boil a cook for about 30
minutes until the potatoes are tender. You can test the potatoes by poking them with a fork to see if
they are soft. Once the potatoes are cooked, remove them from the water to cool.
When the potatoes are cool, peel the skin off using a knife. Then cut the potatoes into ½” cubes,
and put in a bowl until ready to use.
Place the chorizo in a skillet. (I removed the casing from mine because it was easier to cook that
way). Break the chorizo into small pieces and cook completely. Set aside until ready to use.
About 10 minutes before you are getting ready to fill the pambazos, heat 2 TBSP of butter and 1
TBSP of onions in a skillet. Add the chopped, pre-cooked potatoes and mix them around until they are
slightly golden but still soft. Be sure to salt the potatoes to bring out the flavor.
At the same time, warm the chorizo in a skillet and also warm the prepared bolillos on a griddle.
Assemble the pambazos by putting potatoes on the bottom half of the bolillo, then chorizo, queso,
crema, and finally lettuce. Top with the other half of the bolillo.
NOTES:
 I made the guajillo chile sauce several days in advance. It keeps well in the refrigerator and you
can even freeze it. I had about ½ cup leftover that I froze to use in the future.
 A lot of recipes tell you to dip the bread in the guajillo sauce. However, I found that it was
easier to brush it on with a pastry. The bread held up better. But, if you do this, please be
liberal with the amount of guajillo sauce you use.
 You can adjust the amounts of potatoes and chorizo as needed. This is a starting point and the
amounts that I provided are an approximate idea of what I used to make 10 pambazos.
 There are many variations of pambazos. If you can’t find chorizo, you could make them with
just potato. So people use only cheese, as well. You could also add onions or a red or green
salsa. The variations are totally up to you.
Recipe Source: Nicole’s Memories of Pambazos from Antojitos Dany 
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