
T H E  S T O R Y

Green and Red, Together

Mojos are the Canary Islands' contribution to Spanish condiment culture. The archipelago —

volcanic, Atlantic, closer to Africa than to Madrid — developed its own culinary identity over

centuries of isolation and cross-pollination with North African and pre-Columbian cuisines.

Mojos are the result: bright raw sauces built on the North African model of pounded herbs +

garlic + oil, but adapted to local Canarian peppers, sherry vinegar from mainland Spain, and the

abundant olive oil of Mediterranean trade.

The classical Canarian service is both mojos together — verde on one side, rojo on the other —

alongside papas arrugadas, the wrinkly salt-crusted potatoes that are the islands' national

dish. The visual contrast (green vs brick red) is deliberate. The flavor contrast is too: verde is
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Mojos Canarios (Verde + Rojo Pair)
Two Canary Islands condiments built on identical technique — blend

garlic, cumin, pepper, sherry vinegar, and olive oil until smooth. One

bright green and raw-vegetable-herbaceous (cilantro + green pepper);

one smoky-warm brick red (ñora peppers + pimentón picante). Served

together, they are the visual and flavor contrast that defines Canarian

table tradition — and the bright half of Pablo's March 8 three-sauce

secreto service.

Protein  None (naturally vegan)

Serves  ~250 ml each = 500 ml total · 8-12 tapa servings · keeps 4-5 days refrigerated

Difficulty  Beginner Active  15 min total (5 min each + ñora soak time)

Total  45 min (30 min ñora rehydrate + 15 min blend)



bright, herbaceous, cold, raw; rojo is smoky, warm, deep, pimentón-anchored. Guests dip the

potatoes in one, then the other, then both. The experience is the contrast.

For Pablo, mojos serve two specific purposes. First, mojo verde is already part of the

established March 8 three-sauce secreto service (mojo verde + brava negra + alioli quemado)

— filing it formally completes that pattern and gives UMAMI-9 its #1 recipe. Second, the mojo

pair as a set is one of the most versatile tapa-board anchors in the Spanish repertoire. Small

bowl of verde, small bowl of rojo, alongside grilled vegetables, sourdough, jamón, octopus.

Build-your-own-bite across the two sauces — which is how Pablo prefers to serve. This recipe

documents both in a single entry because they are designed to be made, stored, and served

as a pair.

The technique is deliberately simple. Blend. Raw ingredients, cold oil, sherry vinegar, salt, all

combined in a high-speed blender or TM6 for under a minute. No cooking, no emulsion

discipline, no technique that can fail. The opposite end of the Spanish sauce spectrum from

mortar alioli (UMAMI-9 #2): one is 20 minutes of arm work, the other 20 seconds of button-

pressing. Both are correct.



A T  A  G L A N C E

Specs

YIELD

~250 ml each

(500 ml total)

COMPONENTS

Verde (green) +

Rojo (red) —

served together

SHELF LIFE

Verde: 4-5

days · Rojo: 1

week

DIFFICULTY

Beginner

●○○○○

ACTIVE TIME

15 min total

(both sauces)

SOAK TIME

30 min (ñora

peppers for

rojo)

MAKE-AHEAD

Make morning-

of; rojo can be 1

day ahead

CARDINAL RULE

Verde: always

raw. Rojo:

always warm.

CLASSICAL

SERVICE

Both together

— small bowls,

side by side

PAIRS WITH

Papas

arrugadas,

grilled fish,

Ibérico, octopus

U M A M I  A D A P T A T I O N

What Changed & Why

Classical Canarian mojos use olive oil, sherry vinegar, garlic, cumin, and either cilantro+green

pepper (verde) or ñora peppers+pimentón (rojo). This Umami adaptation keeps both classical

formulas exactly and adds the 🔴 variants that appear on Pablo's table: premium Spanish

ingredients (Arbequina EVOO, Vinagre de Jerez Reserva, Pimentón de la Vera DOP), optional

TM6 method (saves 2 minutes vs blender, identical result), and the service pattern for

completing Pablo's March 8 three-sauce secreto setup. This recipe is BOTH mojos in one entry

because they are designed to be made, stored, and served as a pair.



CHANGE ORIGINAL UMAMI VERSION WHY

TECH Mortar and pestle

pound (traditional)

Blender or TM6 (Sp 7,

20 sec + Sp 5, 10 sec)

Modern method is faster and

produces smoother texture

while preserving the raw-

ingredient character that defines

mojos

ADD — Sherry vinegar (Vinagre

de Jerez) — specifically

Sherry vinegar's oxidative

character is classical Canarian;

white wine vinegar is acceptable

but loses the Spanish anchor

TECH Verde uses parsley Verde uses CILANTRO

(traditional Canarian)

Cilantro is authentic; parsley is a

common non-Canarian

substitution that loses the

characteristic flavor profile

ADD — Ñora pepper flesh for

rojo (not just pimentón)

Ñoras are the authentic Canarian

pepper; pimentón-only versions

miss the depth and texture

ELEV Single mojo recipe Both mojos as one

paired recipe

Classical Canarian service is

BOTH together — the pair is the

experience, not either alone



I N G R E D I E N T S

What You Need

🟢 Everyday

Mojo Verde (🟢 — Green, Raw)

Mojo Rojo (🟢 — Red, Warm)

Substitution Notes

1 large bunch fresh cilantro, stems + leaves (~80-100 g) — NOT parsley; cilantro is the

traditional herb

·

4 cloves fresh garlic, peeled·

1 tsp whole cumin seeds, lightly toasted and ground fresh (pre-ground acceptable if fresh

unavailable)

·

1 small green bell pepper OR 1 Italian/cubanelle pepper (~120 g), seeded and rough-chopped·

60 ml sherry vinegar (Vinagre de Jerez — standard quality works, aged Reserva for 🔴)·

150 ml good-quality olive oil (extra virgin, medium intensity)·

Fine sea salt, 1/2 tsp start — adjust to taste·

4 ñora peppers OR choricero peppers (dried Spanish peppers — specialty Spanish markets or

online)

·

4 cloves fresh garlic, peeled·

1 tsp whole cumin seeds, lightly toasted and ground fresh·

1 tsp pimentón picante (hot smoked paprika)·

60 ml sherry vinegar·

150 ml olive oil·

Fine sea salt, 1/2 tsp start — adjust·

No cilantro? Mojo verde can be made with parsley — it becomes a different sauce (closer to

an Italian salsa verde) but still delicious. Not traditional Canarian but a valid variation. Avoid

basil or mint — different flavor family entirely.

·

No ñora peppers? Choricero peppers are the closest substitute (same family). Alternatively,

double the pimentón picante to 2 tsp + add 1 tsp pimentón dulce for a smoother version

without peppers. The flavor will be thinner but still Canarian-adjacent.

·

No sherry vinegar? White wine vinegar is acceptable; apple cider vinegar is a distant third

choice. Do NOT use balsamic (wrong flavor profile) or rice vinegar (too mild).

·



Blender vs TM6? TM6 at Sp 7 for 20 sec then Sp 5 for 10 sec is the optimal setting; blender at

high for 30-45 sec produces the same result. Do NOT use food processor for mojos — too

aggressive, breaks down herbs.

·



🔴 No Limits

Mojo Verde (🔴 — Premium)

Mojo Rojo (🔴 — Premium)

Service Accessories (Canarian Classical)

Pablo-Specific March 8 Three-Sauce Service Pattern

1 large bunch Canarian cilantro OR Italian-grown cilantro (stems + leaves, ~100 g)·

4 cloves Las Pedroñeras purple garlic (Spanish DOP — Pablo ✓)·

1 tsp whole cumin seeds, toasted in dry pan 30 sec until fragrant, ground fresh in mortar·

1 cubanelle OR Italian long green pepper, seeded·

60 ml Vinagre de Jerez Reserva (aged — Pablo ✓ pantry)·

150 ml Arbequina EVOO from a single estate (Pablo ✓) — cold-pressed, under 6 months from

harvest

·

Maldon fine sea salt (Pablo ✓), 1/2 tsp start·

4 ñora peppers DOP (Murcia — the authentic Canarian source)·

4 cloves Las Pedroñeras purple garlic·

1 tsp whole cumin seeds, toasted and ground fresh·

1 tsp Pimentón de la Vera picante DOP (Pablo ✓ pantry priority #1)·

Pinch of ground caraway (optional — classical Canarian detail, some families include)·

60 ml Vinagre de Jerez Reserva·

150 ml Arbequina EVOO·

Maldon fine sea salt·

Papas arrugadas (wrinkly salt-crusted potatoes) — traditional accompaniment. Small waxy

potatoes, boiled in heavily salted water until skin wrinkles (~20 min), drained, served whole

·

Two small terracotta dishes or 100-150 ml wooden bowls for service (one per mojo)·

Wooden spoons or small serving forks (silver tarnishes from sulfur in garlic)·

Warmed plates (mojos go on COLD plates — unusual for Spanish service; the temperature

contrast matters)

·

Mojo verde in one small bowl (this recipe)·

Brava negra (UMAMI-9 #?, to be filed) in second bowl·

Alioli quemado (🔴 variant of UMAMI-5 #3 alioli, kamado-charred garlic) in third bowl·

Ibérico secreto (UMAMI-6 #1) sliced against grain·

Build-your-own-bite service — guests assemble across the three sauces·



E Q U I P M E N T

Your Kit

High-speed blender (Vitamix, Blendtec preferred) OR Thermomix TM6 (Pablo ✓)

Small saucepan for rehydrating ñora peppers (rojo only)

Fine-mesh sieve or small bowl for ñora soaking water

Kitchen scale (for consistent results — optional but recommended)

Sharp knife + small cutting board (for garlic + pepper prep)

Dry skillet for toasting cumin seeds

Mortar and pestle (for grinding fresh-toasted cumin — optional but classical)

Two small glass jars or 250 ml containers for storage

Two small serving dishes (terracotta classical, any small bowls work)

M I S E  E N  P L A C E

Before You Start

For rojo: place 4 ñora peppers in a small bowl, cover with hot (just-boiled) water, soak 30

minutes. This is FIRST — it has to finish before rojo can be made.

For both: toast 2 tsp cumin seeds in a dry skillet over medium heat 30-60 seconds until

fragrant (NOT burned). Grind in mortar or clean spice grinder. 1 tsp goes to verde, 1 tsp goes to

rojo.

Cilantro washed, rough-chopped (stems included — they have intense flavor; do not discard)

Garlic peeled (total 8 cloves — 4 for verde, 4 for rojo)

Green pepper seeded and rough-chopped for verde

This pattern was the March 8 secreto service; documenting it formally with UMAMI-9 #1

(mojos) completes the lineage

·



Ñoras soaked and flesh scraped for rojo (see next step)

Sherry vinegar + EVOO measured (120 ml vinegar + 300 ml EVOO total)

Two storage jars clean and dry

Two small serving bowls ready for service

M A K E - A H E A D

Timeline

T-30 min — Soak ñora peppers

Place 4 ñora peppers in small bowl. Cover with just-boiled water. Soak 30 minutes. When soft,

drain (reserve 2 tbsp of soaking liquid). Open each pepper, scrape the flesh from the skin with a

spoon. Discard skins. Reserve flesh + 2 tbsp soaking liquid for rojo.

T-25 min — Toast cumin

While ñoras soak: heat dry skillet over medium. Add 2 tsp whole cumin seeds. Toast 30-60 sec

stirring or shaking pan constantly, until fragrant and 1-2 shades darker. Do NOT burn. Transfer to

mortar or spice grinder. Grind to medium powder. Divide evenly (1 tsp each) for verde + rojo.

T-20 min — Make mojo verde

Into blender (or TM6): cilantro (bunch), 4 garlic cloves, 1 tsp ground cumin, 1 green pepper

(chopped), 60 ml sherry vinegar, 150 ml EVOO, 1/2 tsp salt. Blend until smooth. TM6: Sp 7 for 20

seconds, scrape, Sp 5 for 10 seconds. Blender: high speed 30-45 seconds. Taste. Adjust salt and

vinegar. Transfer to jar.

T-15 min — Clean blender

Rinse blender thoroughly. Any cilantro residue in the blender will turn rojo dirty green. Dry.

T-12 min — Make mojo rojo

Into cleaned blender: ñora flesh + 2 tbsp soaking liquid, 4 garlic cloves, 1 tsp ground cumin, 1 tsp

pimentón picante, 60 ml sherry vinegar, 150 ml EVOO, 1/2 tsp salt. Blend. TM6: Sp 7 for 20

seconds, scrape, Sp 5 for 10 seconds. Blender: high speed 30-45 seconds. Taste. Transfer to jar.

T-5 min — Rest before serving

Both mojos benefit from 30+ minutes of rest — the flavors integrate, the raw garlic mellows

slightly. If serving immediately, fine; if you have time, make the mojos 1-2 hours before service.



T-0 — Service

Transfer each mojo to small bowl (or terracotta dish). Place side-by-side on the table. Green

and red. Alongside: papas arrugadas (classical), grilled fish, Ibérico, octopus, or whatever the

main protein is. Spoon or serving fork for each bowl.



M E T H O D

The Cook

1 Prep the Ñoras + Toast the Cumin

1. Place 4 ñora peppers (dried Spanish) in a small bowl. Cover with just-boiled water from the

kettle. Let soak for 30 minutes — the peppers will soften and swell.

2. After 30 minutes, drain the peppers (reserving 2 tablespoons of the soaking liquid — this is

flavor-loaded). Use a spoon or your fingers to open each pepper and scrape the rehydrated

flesh from the tough skin. The flesh is what you want. Discard the skins. Set aside the scraped

flesh and reserved soaking liquid.

3. While the ñoras soak: heat a dry skillet over medium heat. Add 2 teaspoons of whole cumin

seeds. Toast for 30-60 seconds, shaking the pan or stirring constantly, until the seeds become

fragrant and turn 1-2 shades darker. They may pop slightly — this is normal.

4. Do NOT let the cumin burn. Burned cumin is bitter and ruins both mojos. The window between

toasted and burned is narrow — err on the side of less toasted.

5. Transfer the toasted cumin to a mortar and pestle (or spice grinder). Grind to a medium-fine

powder. Divide evenly: 1 teaspoon for verde, 1 teaspoon for rojo.

🔬 WHY THIS WORKS

The ñora pepper rehydration releases the pepper's flavor compounds from the dried cellular

matrix back into a usable state. Dried peppers store flavor as concentrated solids; hot water

rehydrates the cell walls and allows those compounds to disperse back into liquid form. The 30-

minute soak at just-boiled temperature is the classical timing — longer makes the peppers mushy,

shorter leaves the flavor locked. The cumin toast is a Maillard-free transformation — volatile

terpenes (cuminaldehyde, pinene, cymene) are driven to the surface by the heat and become

more aromatically available. Toasting for 30-60 seconds at medium heat maximizes aromatic

release while avoiding the bitter note that develops past 2 minutes. Reference: Sauces and

Condiments chapter 4 (Spanish Foundations); Pantry and Staples chapter 5 (Spice Mastery).



2 Mojo Verde — The Bright, Raw Half

1. Ensure the blender (or TM6 bowl) is completely clean and dry. Any residue from previous

sauces will contaminate the color.

2. Into the blender or TM6: add 1 large bunch of cilantro (stems and leaves, rough-chopped), 4

garlic cloves (peeled), 1 teaspoon of ground toasted cumin, 1 green pepper (seeded and rough-

chopped), 60 ml sherry vinegar, 150 ml EVOO, and 1/2 teaspoon fine sea salt.

3. Blend. In a Vitamix or Blendtec on high: 30-45 seconds. In a TM6: Sp 7 for 20 seconds, scrape

down the sides, then Sp 5 for 10 seconds. The result should be smooth but not completely

pureed — some herb texture is classical.

4. Taste. Adjust salt (add 1/4 tsp at a time if flat). Adjust vinegar (add 1 tsp at a time if too oily).

The final balance should be: assertive garlic, bright cilantro, cumin warmth, sherry vinegar acid,

olive oil body. Bright green color, slightly flecked with garlic and pepper.

5. Transfer to a clean glass jar. Seal. Refrigerate if not serving within 1 hour.

🔬 WHY THIS WORKS

Mojo verde is always raw — cooking degrades both the chlorophyll (the bright green color) and the

volatile compounds in cilantro (including the aldehydes that give cilantro its characteristic aroma).

Heat above 60 °C breaks down chlorophyll to pheophytin, turning the sauce army-green instead

of bright-emerald. The olive oil serves two structural roles: it carries the fat-soluble flavor

compounds (cumin terpenes, capsaicin if hot peppers added) and it creates the unctuous

mouthfeel that defines the sauce. The sherry vinegar provides acid both for flavor balance and for

shelf-life stability — the pH drop inhibits bacterial growth. Reference: Sauces and Condiments

chapter 4; Produce and Vegetables chapter 4 (Chlorophyll Preservation).



3 Mojo Rojo — The Smoky, Warm Half

1. Rinse the blender (or TM6 bowl) thoroughly. Any cilantro residue will contaminate the rojo with

green tones. Dry completely.

2. Into the blender or TM6: add the reconstituted ñora pepper flesh (from the 30-min soak) + 2

tablespoons of the reserved soaking liquid, 4 garlic cloves (peeled), 1 teaspoon of ground

toasted cumin, 1 teaspoon of pimentón picante, 60 ml sherry vinegar, 150 ml EVOO, and 1/2

teaspoon fine sea salt.

3. Blend. Same settings as verde: Vitamix 30-45 seconds on high, or TM6 Sp 7 for 20 sec + Sp 5

for 10 sec. The result should be smoother than verde — the ñora flesh breaks down completely

— and a deep brick-red color.

4. Taste. Adjust salt. Adjust vinegar. The balance should be: smoky (from ñora + pimentón), warm

(from cumin), garlic-forward, with enough acid to lift the richness. Deep brick-red color.

5. Transfer to a second clean glass jar. Seal. Refrigerate if not serving within 1 hour.

🔬 WHY THIS WORKS

Rojo's depth comes from the ñora peppers, which are a sun-dried Spanish pepper variety grown

specifically for sauce applications. Ñoras contain concentrated capsaicinoid compounds plus a

high concentration of carotenoids (the red pigments) that are fat-soluble — which is why rojo is

blended with olive oil, not water. The fat extracts and carries the color and flavor compounds from

the pepper flesh into the final sauce. The pimentón picante adds the smoke dimension (pimentón

de la Vera is smoked over oak logs during processing) and additional mild heat. Together, the ñora

+ pimentón combination produces a sauce that tastes smoky, warm, and complex in a way that

cannot be replicated by pimentón alone. Reference: Sauces and Condiments chapter 4; Pantry

and Staples chapter 6 (Pimentón Hierarchy).



4 Rest, Adjust, Service

1. Both mojos benefit from a minimum 30-minute rest in the refrigerator before serving. During

this rest, the raw garlic mellows slightly, the flavors integrate, and the acidic/oily phases

stabilize.

2. If you have the time, 2-4 hours of rest is better. Overnight rest makes rojo noticeably better;

verde loses some color brightness after 24 hours but still tastes excellent.

3. Before serving, taste both mojos one final time. Adjust salt or vinegar if needed.

4. Transfer each mojo to its own small bowl (ideally terracotta, but any small 100-150 ml bowl

works). Place the bowls side-by-side on the table — green and red. Add a small spoon or

serving fork to each.

5. Serve at room temperature (pull from fridge 30 min before service if making ahead). Cold

mojos taste muted; room temperature is optimal.

6. The classical Canarian service is mojos + papas arrugadas (salt-wrinkle potatoes) as the main

accompaniment. For modern service: alongside grilled fish, Ibérico secreto, octopus, grilled

vegetables, or any simple protein that benefits from the contrast of bright green / smoky red.

Q U I C K  R E F E R E N C E

Timing Cheat Sheet

STEP TIME CUE

Soak ñoras in hot water
30

min

Peppers soft and swollen; flesh scrapes cleanly

from skin

Toast cumin in dry skillet + grind 2 min
Fragrant, 1-2 shades darker; fresh-ground

aromatic powder

Make mojo verde in blender/TM6 5 min
Bright green, smooth but not completely

pureed, balanced flavor

Rinse blender + dry 2 min
No green residue visible (prevents rojo

contamination)

Make mojo rojo in blender/TM6 5 min
Deep brick red, fully smooth, smoky-warm

aroma

Transfer to jars + refrigerate 2 min Two separate jars, labeled if needed



STEP TIME CUE

Rest 30 min minimum before

service

30

min

Room temperature or pulled from fridge 30 min

before serving

Transfer to small bowls + plate

side-by-side
1 min

Green and red bowls, serving utensils, alongside

food

T R O U B L E S H O O T I N G

Emergency Protocols

🚨 MOJO VERDE IS ARMY-GREEN / DULL INSTEAD OF BRIGHT

Either the blender generated too much heat (blended too long), OR the sauce sat exposed to

air for hours. Heat degrades chlorophyll; air oxidizes cilantro. Fix: rescue is limited — add a small

handful of fresh cilantro, re-blend for 5-10 sec only. Prevention: blend for the shortest time that

produces smoothness; seal in a jar immediately after making; use within 4-5 days.

🚨 MOJO ROJO TASTES BITTER

Cumin was over-toasted (burned) OR pimentón was too old. Cumin: if detected before

blending, replace with fresh toast. If already in the sauce, fold in 1 tsp honey to round the

bitterness. Old pimentón: check opening date; pimentón past 6 months loses flavor and

develops bitterness. Replace pimentón stock.

🚨 MOJO ROJO HAS VISIBLE SKIN FLECKS / TEXTURE IS GRITTY

The ñora peppers weren't scraped completely — skins got into the sauce. Strain the rojo

through a fine-mesh sieve (or cheesecloth) into a clean jar. The skinless sauce is silky; the

strained skins can be discarded or added to a stock pot. Prevention next time: scrape each

ñora carefully, discard all skin.

🚨 BLENDER LEAVES CHUNKS (NOT SMOOTH)

Blender isn't high-powered enough OR blending time was too short. Extend blend time by 15-30

seconds. If still chunky, the blender may not be up to the task — switch to a high-speed blender

(Vitamix, Blendtec) or TM6. Food processors don't produce mojo-smooth texture; upgrade.



🚨 MOJOS TASTE TOO ACIDIC / TOO VINEGARY

Over-poured on the sherry vinegar, OR vinegar was more assertive than expected. Add 1-2 tbsp

more EVOO and re-blend briefly to rebalance. Alternative: add a small pinch of sugar (1/4 tsp) to

round the acid. Prevention: measure vinegar by weight/volume, not by pour.

🚨 MOJOS TASTE FLAT / LIFELESS

Under-salted. Taste and add 1/4 tsp of salt at a time, re-blend for 5 sec, taste again. Most

under-seasoned mojos just need salt. Alternative: add another 1/2 clove of garlic (raw, the

'sharpen' move). Alternative: 1-2 drops of acid (lemon juice or extra sherry vinegar) to brighten.

🚨 ROJO AND VERDE HAVE IDENTICAL FLAVORS SOMEHOW

Most likely cause: blender wasn't cleaned between batches, and cilantro contaminated rojo.

Make a fresh batch of whichever mojo is contaminated. Clean the blender thoroughly with hot

water + soap before the second batch.

🚨 SERVING FOR A LARGER GROUP — SCALING UP

Both recipes scale linearly. Double, triple, quadruple all ingredients proportionally. Blender may

need multiple batches for large quantities (standard home blender holds about 1 L). TM6 holds

2.2 L, so can handle 2x scaling in one run. For 10+ people, make 1.5-2x the base recipe (450-500

ml total of each mojo).



D E E P  D I V E S

Technique Notes

🟡 Universal: Mojo Verde is Always Raw
CANARIAN TECHNIQUE · CHLOROPHYLL PRESERVATION · UNIVERSAL

Mojo verde must never be cooked. Heat above 60 °C breaks down chlorophyll (the bright

green color compound) into pheophytin, turning the sauce an unappetizing army green. Heat

also degrades the volatile aromatic compounds in cilantro (the aldehydes that give cilantro

its characteristic smell and flavor). Classical mojo verde is blended raw from cold-to-room-

temperature ingredients, stored cold, served at room temperature. Do not warm the sauce

before serving. Do not pour it on hot food more than a minute before eating (residual heat

from hot plates begins chlorophyll breakdown within 2-3 min). This rule applies to any

chlorophyll-based sauce: pesto, salsa verde, chimichurri, gremolata. Reference: Produce and

Vegetables chapter 4 (Chlorophyll Preservation); Sauces and Condiments chapter 4.

🟡 Universal: The Pair Is the Experience
CANARIAN SERVICE · VISUAL + FLAVOR CONTRAST · UNIVERSAL

Canarian tradition serves both mojos together — verde and rojo, green and red, side by side.

The visual contrast is deliberate. The flavor contrast is deliberate: verde is cold-bright-

herbaceous; rojo is smoky-warm-deep. Guests experience the contrast by dipping the same

food (potatoes, bread, fish) in one sauce, then the other, then both. Serving only one loses half

the Canarian experience. For dinner-party service, use two small bowls — never mix them

together, never put one on top of the other. The separation is the point. This is the same

principle as Pablo's build-your-own-bite pattern: let guests assemble contrast, don't pre-

assemble it. Reference: Sauces and Condiments chapter 4; Dinner Party Orchestration

chapter 4.



🟡 Universal: Toasted Cumin, Never Pre-Ground
SPICE TECHNIQUE · FRESH GRINDING · UNIVERSAL

Both mojos require cumin. Pre-ground cumin from the jar has lost 50-70 percent of its

aromatic compounds to oxidation by the time it reaches your kitchen — the flavor is thin and

flat. Fresh-toasted whole seeds, ground in a mortar or spice grinder just before use, produce

3-4x the aromatic intensity. The 30-60 second dry-skillet toast over medium heat drives the

volatile terpenes (cuminaldehyde, pinene, cymene) to the seed surface and makes them more

aromatically available. The same rule applies to any cumin application: chili, harissa, ras el

hanout, dukkah. Always toast and grind fresh. Buy whole cumin seeds, not pre-ground.

Reference: Pantry and Staples chapter 5 (Spice Mastery).

🟡 Universal: Sherry Vinegar Is the Spanish Anchor
PANTRY · VINEGAR HIERARCHY · UNIVERSAL

Both mojos use sherry vinegar (Vinagre de Jerez) — specifically, not white wine vinegar or

cider vinegar. Sherry vinegar's oxidative character comes from its aging in the solera system

(same barrels as sherry wine), which produces layered nutty, caramel, and wood notes that

cannot be replicated by any other vinegar type. For Spanish sauces — mojos, alioli, gazpacho,

romesco — sherry vinegar is the classical anchor. Standard Vinagre de Jerez is acceptable;

Reserva (aged 2+ years) is the 🔴 upgrade with more complexity. Apply the sherry vinegar

rule to all future Spanish sauce work: if a recipe calls for vinegar and is Spanish in origin, use

sherry vinegar. Reference: Pantry and Staples chapter 4 (Vinegar Hierarchy); Sauces and

Condiments chapter 4.



🔴 No Limits: The March 8 Three-Sauce Secreto Service Pattern
PABLO SIGNATURE · SERVICE PATTERN · CROSS-RECIPE

Pablo's March 8 Ibérico secreto service used three sauces served together in small bowls

alongside the sliced meat: mojo verde (this recipe), brava negra (UMAMI-9 position TBD —

the vanguardia-style hot sauce with tomato + pimentón picante + sherry vinegar), and alioli

quemado (the 🔴 kamado-charred variant of UMAMI-5 #3 alioli). Guests assemble their own

bite across the three sauces. The pattern works because the three sauces occupy different

flavor territories: verde is bright + herbaceous + cold; brava negra is smoky + spicy + saucy;

alioli quemado is rich + charred + creamy. Together they cover the full condiment spectrum.

This is the vanguardia Spanish service pattern — multiple sauces, build-your-own, no pre-

assembly. Apply to any future grilled-meat service where Pablo wants to push the table

beyond a single classical sauce. Reference: Sauces and Condiments chapter 4; Dinner Party

Orchestration chapter 4.

🔴 No Limits: Papas Arrugadas Companion — The Canarian Classical
COMPANION DISH · CANARIAN TRADITION · CROSS-REFERENCE

The most traditional Canarian service is mojos alongside papas arrugadas — salt-wrinkled

potatoes that are the Canary Islands' national dish. Method: small waxy potatoes (roughly

golf-ball size), scrub but do not peel, boil in heavily salted water (at least 1 cup salt per 2 L

water) until soft (~20 min), drain, return to hot dry pot off heat, cover with a kitchen towel and

let steam-dry 5 min — the heavy salt brine crystallizes on the skins as they dry, producing the

characteristic wrinkly salt crust. Serve whole alongside both mojos. Guests dip each potato in

verde, then rojo, then both. This is the most traditional Canarian plate. Other companions:

grilled fish (dorada, branzino), Ibérico secreto (UMAMI-6 #1), grilled octopus, whole roasted

onions, sourdough toast. Reference: Produce and Vegetables chapter 9 (Potatoes); Sauces

and Condiments chapter 4.



P A I R I N G

What to Drink

🍷 Wine — Canarian Classical

Canary Islands white — Malvasía Volcánica or Listán Blanco from Lanzarote

The hyper-local pairing. Lanzarote's volcanic white wines have a mineral, salty character that

matches the mojos' vinegar acidity and the salt of papas arrugadas. Canary Islands wine is

increasingly available outside the islands — worth sourcing if you can find it (Bodegas Los

Bermejos, Suertes del Marqués).

🍷 Wine — Spanish Mainland Alternative

Albariño (Rias Baixas) or Verdejo (Rueda)

When Canarian wine isn't available, Spain's best whites work — Albariño for its mineral-saline

character, Verdejo for its herbal-grassy notes that pair with mojo verde specifically. Both are

food-friendly and reasonably priced.

🥃 Spanish Sherry

Fino or Manzanilla, chilled

Classical Spanish tapa-board pairing. Sherry's oxidative character bridges across both mojos

without competing. Serve in small pours (100 ml), chilled. Particularly appropriate when mojos

are part of a larger Spanish tapa spread.

🍺 Casual Alternative

Cold Spanish lager (Mahou, Alhambra) or Mexican lager (Modelo, Pacifico)

For outdoor service, family dinners, or any casual context. Cold lager cuts the olive-oil

richness and refreshes between the acidic-smoky mojo bites. The universal Spanish casual

pairing.



C O N T E X T

Menu Ideas

Canarian Classical Service

The complete Canarian plate: papas arrugadas (salt-wrinkled potatoes) in the center of the

table + small bowls of mojo verde and mojo rojo on either side + simple grilled fish (dorada,

branzino) alongside. Chilled Canary Islands or Rias Baixas white. Fresh bread for sauce-

mopping. No other main protein needed — the Canarian tradition is simple and focused. 90-

min service.

March 8 Three-Sauce Secreto (Pablo Signature)

Mojo verde (this recipe) + brava negra (UMAMI-9 TBD) + alioli quemado (🔴 UMAMI-5 #3) +

sliced Ibérico secreto (UMAMI-6 #1). Three small bowls, one meat platter, Spanish red wine.

Guests assemble their own bite. This is the formal Pablo signature service — the avant-

garde-inspired three-sauce pattern that documents a distinct dinner-party style. Use for 8-

12 guests.

Versatile Tapa Board Anchor

Mojos work as universal tapa anchors for any Spanish-leaning dinner party. Alongside:

classical alioli (UMAMI-9 #2), jamón Ibérico, Manchego, pan con tomate on focaccia (UMAMI-

10 #2), grilled padrón peppers, olives. One sauce board with the two mojos + alioli + brava =

three to four build-your-own-bite sauces for maximum flexibility.

Cross-Recipe Integration

Mojos bridge multiple existing recipes: classical Canarian with papas arrugadas; Pablo March

8 pattern with UMAMI-6 #1 Secreto; versatile tapa pair with UMAMI-9 #2 Alioli; grill

companion for UMAMI-6 #2 Kamado Pizza (drizzle mojo verde on margherita — fusion that

works) and UMAMI-7 #2 Rabo de Toro (mojo rojo as a contrast sauce to the rich braise).

Mojos as the 'universal Spanish sauce pair' in Pablo's weekly rotation — make every 4-5 days,

use as condiment for whatever is cooking.



Y O U R  N O T E S

Cook Log

Session Notes

Date: __________ · Serves: ____ · Rating: __ / 5

Use this space to record what you changed, what worked, and what you'd do differently next

time. Your future self will thank you.

UMAMI Stop following recipes. Start understanding food.


