
INGREDIENTS:

2 tbsp flour of your choice (whole wheat, all purpose, or gluten-free)
1 tbsp ground chili powder
1 tsp ground cumin
1/2 tsp garlic powder
1/4 tsp dried oregano
1/2 tsp kosher or sea salt
3 tbsp avocado oil
2 tbsp tomato paste
2 1/2 cups vegetable or chicken broth (I use the Pacific Foods brand)
1 tsp apple cider vinegar or distilled white vinegar
freshly ground black pepper

 

Red Enchilada Sauce
 It's amazing how easily this sauce comes together.  Be sure to have all your ingredients measured and

ready to go (mise en place or "putting in place"), and 1, 2, 3.....you've got yourself a fresh and authentic
enchilada sauce!  It's worth the 10 minutes to make, and you can prepare a batch or two and store in the

refrigerator for up to 10 days or freezer for 3 months.  
 

Makes 2 1/2 cups

INSTRUCTIONS:
Measure out flour, chili powder, cumin, garlic powder, oregano, and salt into a small bowl.  Whisk
together to combine, and set aside.  
Warm the avocado oil over medium heat in a medium-sized pot.  Once the oil is got enough so that a
sprinkle of the flour/spice mixture sizzles upon contact, add in the flour/spice mixture to the pot.  

 
    



This sauce works beautifully in enchilada recipes, Mexican

lasagnas, burritos, tacos, chalupas, chilaquiles, and just about

any south of the border cuisine you have a craving for.  Enjoy!

Whisk the flour/spice mixture constantly once added to the pot, and cook over medium heat for

about 1-2 minutes, until fragrant and slightly deepened in color.  

Add in the tomato paste, and whisk for another minute.

Slowly pour in the broth, whisking constantly to remove lumps.  

Increase the heat to medium-high, and bring the mixture to a simmer.  Once simmering, reduce heat

to medium to medium-low, and simmer for 4-5 minutes, whisking frequently, as the sauce thickens.  

Remove the sauce from the heat, whisk in the vinegar, and season with pepper and additional salt,

to taste.  
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