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Mojo (pronounced mo-ho) is a
fiery, do-it-all sauce origi-
nated in the Canary Islands

and spread with Canarian immigrants
to the Caribbean. Mojo does triple-
duty as a marinade, a condiment, and
as a tenderizer for meats, seafood and
poultry. There are several versions of
mojo throughout the Caribbean. The
Cubans and the Puerto Ricans each have
their own unique versions of this boldly
flavorful concoction. Cuban mojo can be
any sauce that is made with lots of garlic,
olive oil and citrus juice, traditionally
sour orange juice. In Puerto Rican cook-
ing, mojo is an herb sauce made with
finely chopped cilantro, black pepper,
onions and lemon juice. The original
Canarian version of mojo relies on red
bell peppers for most of its flavor. It is
often used to top boiled potatoes to add
zest and color, as well as served with
bread or alongside Gouda cheese.
Whichever version you pick, you’ll fall
in love with this zesty, garlicky sauce!

Basic Mojo Sauce
Yield: 3 cups • Zest Factor: Mild

4 heads garlic, peeled 
1 teaspoon salt
1 teaspoon freshly ground pepper
1 cup freshly squeezed sour 

orange juice 
1⁄2 cup freshly squeezed lime juice
1 onion, roughly chopped
2 teaspoons dried oregano
1 cup olive oil

In the bowl of food processor, add
garlic, salt, pepper, orange juice, lime
juice, onion and oregano. Process
until it is a smooth paste, about 2 to 3
minutes. Through the feeder tube of

the food processor, slowly add the
olive oil until the mixture is fully
emulsified. Store in the refrigerator
until ready for use. 

Spicy Mojo Sauce 
Yield: 2 cups • Zest Factor: Medium

2 red bell peppers, seeds removed 
and roughly chopped

4 cloves garlic
1 bunch cilantro
1 teaspoon salt
1⁄2 teaspoon cayenne pepper
1 tablespoon cumin
1 tablespoon paprika
1 dried red chile, seeds removed 
1 cup olive oil

In the bowl of a food processor, add
bell pepper, garlic, cilantro, salt,
cayenne, cumin, paprika and chile
pepper. Process mixture into a smooth
paste, about 2 to 3 minutes.  Through
the feeder tube of the food processor,
slowly add olive oil until the mixture
is fully emulsified. Store in the refrig-
erator until ready for use.

Shrimp and Plantains 
with Mojo Sauce

Yield: 4 servings • Zest Factor: Medium

This recipe is a zestier, simplified version
of mofongo, a Caribbean dish made with
mashed, fried plantains. Traditionally,
mofongo is served with a beef broth, but
ours is made with shrimp and spicy mojo.
Use plantains that are completely green,
large and firm. Plantains can be found in
Latin markets or specialty food stores (see
sidebar, page 28). 

See Ingredients, page 81
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Discover the Caribbean’s versatile hot sauce

BY STACY CAMACHO

Z E S T  E X P R E S S

Mojo-Marinated 
Shell Steaks

Ph
ot
og
ra
ph
y 
by
 B
ill
 M

iln
e



MARCH 2010  CHILE PEPPER 2928 CHILE PEPPER MARCH 2010

16 large shrimp, peeled and deveined, 
with the tails on 

4 green plantains
1 cup Spicy Mojo Sauce (recipe, 

page 27) divided

4 cloves garlic
12 slices thick-cut bacon
salt and freshly ground pepper 
canola oil, for frying

In a large bowl, rinse and drain
shrimp. Add 1⁄2 cup spicy mojo sauce
and marinate in refrigerator for at
least 30 minutes.  

In medium pan over medium-high
heat, add bacon, and fry until crispy,
about 12 minutes. Remove the bacon
from the pan, and place on a paper-
towel-lined plate to drain.  

In large pan over medium heat, add
enough canola oil to measure 2 to 3
inches high in the pan. Meanwhile, use
the tip of your knife to remove the peel
of the plantains. Slice the peeled plan-
tains on the bias, into 1- to 11⁄2-inch
slices. Carefully place the slices into the
hot oil, and fry them until they are
golden on both sides, about 5 minutes.
Remove the plantains from the oil, and
turn down the heat to medium-low.
Place a single slice of fried plantain on
a piece of aluminum foil, and fold the
foil over the plantain. Using the heel of
your hand, flatten the plantain slice.
Remove from foil, and return it to the
heated oil to fry for 2 to 3 minutes more.
Repeat this process until all the plan-
tain pieces have been double-fried.

In a medium-size pan over medium
heat, add shrimp and marinade, and
cook until shrimp are pink, about 4 
to 5 minutes. Remove from heat, 
and reserve.

In bowl of food processor, add fried
plantains, garlic, bacon, salt and
pepper. Process until a crumbly texture
forms. Slowly add the remaining 1⁄2 cup
of mojo sauce to moisten. Fill a
ramekin or small cup with the plantain
mixture, packing it down to form a
mold. Invert the mixture onto a plate.
Surround with cooked shrimp, and
mojo sauce. Serve immediately.

Crab-Stuffed Pork Chops  
Yield: 2 servings • Zest Factor: Medium

1⁄4 pound lump crabmeat, picked over
3 cloves garlic, mined
1⁄4 onion, diced
1⁄2 teaspoon salt
freshly ground pepper
2 center-cut bone-in pork chops, 

about 11⁄2 inches thick
1 cup Basic or Spicy Mojo Sauce 

(see recipe, page 27)

2 tablespoons canola oil

In a medium-size bowl, toss the crab-
meat, garlic, onion, salt and pepper
together. Using a small paring knife,
slice a pocket into the side of each
pork chop, working the knife into the
chop until you reach the bone. Add 2

tablespoons of crabmeat stuffing into
each pork chop, and close the pocket
by inserting three toothpicks.  

Preheat oven to 350°. In a
medium-size bowl, marinate the pork
chops with mojo sauce for at least 30
minutes in the refrigerator. In a
medium-size pan over medium heat,
warm the canola oil. Add the pork
chops, and brown them on both sides,
for about 3 to 5 minutes per side. Place
the pan into the oven until the chops
are cooked through, about 10 to 15
minutes. Cool them for 5 minutes and
remove the toothpicks. Serve hot with
additional mojo sauce on top.

Mojo-Marinated 
Shell Steaks

Yield: 4 servings • Zest Factor: Mild

4 shell steaks, trimmed
1 cup Basic or Spicy Mojo Sauce 

(see recipe, page 27)

2 teaspoons canola oil

In a large bowl combine the steaks
and mojo sauce. Refrigerate, and
marinate for at least 30 minutes. 

Preheat oven to 350°. Meanwhile, in
a medium pan over medium heat, warm
the canola oil. Add the steaks, and cook
on one side, until browned, about 3 to 4
minutes. Turn the steaks, and brown the
other side. Finish them in the oven for
about 6 minutes for medium-rare steaks.
Serve with mojo potatoes (recipe, below).

Mojo Potatoes
Yield 4 servings • Zest Factor: Mild

1 pound red potatoes
Mojo Sauce (see recipe, page 27)
water
salt

In a medium-size pot over high heat,
add the potatoes, enough water to
cover them and salt. Bring water to a
boil, and cook until potatoes are fork-
tender, about 15 minutes. Drain pota-
toes, and toss them with mojo to coat
the potatoes completely. Season with
salt to taste. 

Spicy Mojo SaucePlantains 101 
Ever wonder about all those different
bananas in the market? Many aren’t
bananas at all but are varieties of
plantains or plátanos. While they are
related to the banana, they all require
cooking and vary in sweetness and
texture. Here are some useful tips for
buying, preparing and learning
about plantains:

High in potassium, vitamins A and
C and fiber, plantains are usually
baked or fried. These starchy vegeta-
bles are very popular in Latin American
and West African cooking. 

Green plantains are unripe, but
can still be fried or baked. These must
be very green with no hints of yellow.
Often, they are used to make plantain
chips, called tostones, or mashed and
mixed with fried pork skin and broth
to make a mofongo. 

Ripe plantains are yellow and
sometimes have black flecks. These are
usually mildly sweet with a soft texture
and are perfect for frying. These are
referred to as plátanos maduros. 

Black plantains are the sweetest
and best for dessert dishes. However,
if you let them become too black, they
will spoil. 

You can ripen plantains yourself.
Just leave them out in your pantry, out
of direct sunlight, and you’ll have
sweet, yellow plantains ready in a
few days.

Wear gloves or moisten your
hands and rub them with salt when
peeling. Plantains are known to leave
a brown stain on hands, which can last
a few days.  
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