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1/4 cup olive oil or vegetable oil 

6 ancho chili peppers or dried red 

California or mild New Mexican chilies, washed, 

seeded and deveined 

2 medium garlic cloves, 

peeled 

teaspoon salt 

3/4 cup orange juice 

Heat the oil in a heavy skillet. Add chilies and stir-fry. 

Place fried chilies, garlic, salt and orange juice in a 

processor and blend. If the sauce is too thick, add more 

orange juice. Season to taste with salt. 

Chili peppers are made into many different 
kinds of preserves. 
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ON NAHUATL WISDOM 

Let the Sun do His work, the ascending eagle, the beloved prince, the captain, the lord who warms and 

abides; the macegual, 1  the eagle and the tiger shall be honored; he shall be colored, shall be spread 

throughout the plain. White shall be his tresses, 2  his bones, his broken skull, but •e shall know the 

house of the Sun, wherein the Sun delights in war cries, where the varied, fragrant, aromatic flowers 

are imbibed, wherein the eagles, the tigers, the war dead, the lord captains are honored. 

The small boy, still a tender little bird, 3  not yet out in the world, shall be a piece of jade, a piece of 

turquoise in the sky, in the house of the sun; true jade, true turquoise, burnished and resplendent 4  shall 

be his heart, offered to the Sun. And He shall hold it up, and enter into His belly, and it shall be His pro-

vision, and He will take it there to His sister, the sister of the gods. 

' A mythical beast. [Translator's Note.] 

2  Not from age, but from the dust the wind sprinkles over the warrior's dead body. 

3  in oc tototl, in oc atzintli, literally, "still a bird, watery," that is, as yet without solidity, still of a tender age. 

4  tlamatilolli, literally, anointed, because of the similarity of its shine. 
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