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A little background information

• The tesmole ( tes'mole ), originally texmole from the 
Nahuatl textli " flour dough " and mulli " mole ") is a stew 
from central-south Mexico that is made with some meat, 
and Chochoyones, which are dumplings, are often 
included.

• In this occasion I decided to make black beans stew to go 
with it and small pieces of pork. It's a recipe from my 
hometown Veracruz in Mexico



Ingredients for the 
beans

• 2 cups of black beans

• 2 gloves of garlic

• 1 large onion

• Fresh or dried epazote

• Salt

• 1lb of pork tenderlion



Ingredients for the 
Tesmole (dough dumplings)

• ½ lb of Flour dough

• Hoja Santa herb ( sacred leaf)

• Oil

• Salt

If you want to make your own dough

• 2 cups of flour

• 1 ½ cup of water

• Salt



Beans first !

• Since they might take a little longer let 
them soak for at least 2 hours even 

overnight.

• After the beans are clean and soaked, it 
is time to put them in a pot, with the 

onion, garlic , salt and water and then 
turn the heat up, I use the traditional 

way that it has been passed from 
generation to generation in my family, a 

pot that conserves the flavor. You can 
add more water if its needed , 

but don’t forget to add salt as well, so 
it does not lose the initial flavor.

• When the beans are almost done add 
the epazote so the beans are getting 

the flavor of the herb



The Meat !

• Meanwhile the beans are almost done 1 hour 
before they are ready, you can cut the meat in 
small pieces

• It's time to put the pieces in a pot with hot 
water, salt 1 glove of garlic, half of the large 
onion and 1 teaspoon of salt for about 1 hour 
until its almost cooked.



Tesmole (dough dumplings)

• Mix the flour dough with the hoja Santa , salt and oil 
(I use melted lard for mine )

• Then make little balls with the dough and insert you 
finger in the middle so you can give them a pot shape

• Make at least 15 of these



Time to bring everything 
together

• When there is an hour left before 
the beans are ready, drain the meat 
and add it to the pot of beans with a 
little bit of epazote

• Then after at least 10 minutes have 
passed , add the tesmole (dough 
dumplings) spread them and don't 
over stir

• Let the dough cook for at least 30 
minutes , (it would depend on the 
amount of dough dumplings )



The garnish (optional)

For my garnish I cut everything nicely

1 serrano pepper

½ of a large onion

3 tablespoons of cilantro

1 lime



time to enjoy!

The garnish also add 
a fresh but spicy 
flavor and the lime 
its good twist 
for the beans as 
well as the crunch 
from the onion.
Just the perfect 
combo!


