
Calabacitas y Maiz Enchiladas (Squash and Corn Enchiladas)
Makes 10 | Active Time: 1 hour | Total Time: 1 hour

Chef's Notes

*Texas-Mexican Holy Trinity

3 garlic cloves, peeled
11⁄2 teaspoons cumin seeds
11⁄4 teaspoons whole black peppercorns
1 tablespoon water

Combine all the ingredients in a molcajete, a mortar and pestle, or a spice or
coffee grinder.
Grind and process into a smooth paste.



Step 1: Making the Dish

FOR THE CHILI SAUCE AND
TORTILLAS:
7 guajillo chilis, rinsed, stemmed,
and seeded
2 chiles de arbol, rinsed and
stemmed
13⁄4 cups water
FOR THE FILLING:
2 tablespoons vegetable oil
1⁄2 onion, chopped
1 tomato, coarsely chopped
3 cloves garlic, minced
5 calabacitas (small green Mexican
squash) or zucchini, cut into small
pieces
1 cup corn kernels (cut from 2 ears
of corn or use frozen)
1⁄2 cup tomato sauce
11⁄2 cups chicken stock or
vegetable stock
2 teaspoons Texas-Mexican Holy
Trinity* (see Notes below)
1⁄2 teaspoon salt
FOR THE ENCHILADAS:
1 cup vegetable oil
12 corn tortillas
3⁄4 cup very finely diced tomato,
rinsed and drained well to remove
the seeds
Cilantro, chopped
1⁄4 cup finely diced onion

 
To make the chili sauce, in a medium saucepan over high heat, combine the
guajillo chili and chile de arbol with the water. Bring it to a boil and then reduce the
heat and let simmer for 15 minutes. Remove from the heat and let stand for
another 10 minutes.

Put the chilis and the liquid in a blender or food processor and process until
smooth. Strain the mixture through a fine-meshed sieve into a bowl, pressing on
the solids with the back of a spoon to remove as much liquid as possible. Discard
the solids.

To season the tortillas, dip each tortilla into the chili sauce and then let the excess
run off into the bowl. Stack the dipped tortillas on a plate. Cover the stack with a
plate or plastic wrap and refrigerate.

To make the filling, in a large skillet over medium heat, heat the oil until it
shimmers. Add the onion, tomato, and garlic. Cook, stirring occasionally, until the
onion is soft and translucent but not browned, about 3 minutes.

Add the squash, corn, tomato sauce, stock, Texas-Mexican Holy Trinity, and salt.
Cook over medium heat until the squash is tender, about 10 minutes. Drain in a
colander, discarding the liquid.

When you are ready to make the enchiladas, soften the tortillas. Heat the cup of
vegetable oil in a medium skillet until it shimmers, about 375°F (190°C). Using a
nonstick spatula, slide one tortilla at a time into the oil. Let it cook for 2 to 3
seconds, then turn it over and let it cook for 1 to 2 seconds more; the tortillas
should soften but not brown or crisp. As the tortillas are softened, transfer them to
a plate, stacking them on top of each other.

Once all the tortillas have been softened, cover the plate with plastic wrap or
aluminum foil and let cool for about 10 minutes.

To make the enchiladas, preheat the oven to 425°F (220°C) and spray a 9-by-11-
inch baking dish with cooking spray.

Place about 3 tablespoons of the filling in the center of a softened tortilla. Roll the
tortilla around the filling and place it seam-side down in the prepared baking dish.
Repeat until all the tortillas are filled, arranging them in the baking dish with about
1⁄8 inch in between.

Pour 1⁄4 cup of the chili sauce over each enchilada. Bake for 7 to 10 minutes, until
the sauce is bubbling.

Garnish each enchilada with about 1 tablespoon of the diced tomato and serve
immediately.
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