SCIENCE, ART AND CULTURE

The Mystery of Mole from Puebla

A Baroque Convent Delicacy

ny attempt at discovering the origins of what is
undisputedly Mexico’s national dish will floun-
der in legend and invention, amidst char-
acters from convents, imported viceroys and
gilded, painted figures of saints.

The only thing that seems clear, even crystal
clear, is that 7ole was born in a city given to miracles
and surprises.

Puebla was created by a flock of angels who,
gliding over a deserted valley, decided to land and
take up the difficult trade of laying out
streets and plazas. Having accepted this
winged, white spectacle, the inhabitants
decided to call the place Puebla de los
Angeles (Puebla of the Angels).

It is not strange that in that period
—sad for the indigenous people and
elegant for the new inhabitants— a way
of life based on the destruction of the
old gods and the enthronement of the new
God was established.

One day, in a convent —as yet
unidentified despite historians’ imagin-
ings— a nun mixed the new products
from across the sea with products native
to Mexico and a delicacy as baroque as
main altars or children’s toys was born:
mole.

Not even I, who have dedicated a
whole book to the mole from Puebla,
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dare to use my own theories as my starting point; |
think that for an article for a university [publica-
tion], the best recourse is legend, setting aside the
remnants of such uncertain history.

The viceroy stained his dress whites with the black
sauce, the nuns wondered at their own discovery, and
the whole city applauded the turkey in mole sauce.

Time would change settings, characters, names

and dates; but no one could change what was really

important.

.

Mole is one of the dishes that have made Mexican cuisine world-famous.
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Mole is the most refined expression of the Mex-
ican Baroque, born just when Europe was announc-
ing the advent of neoclassicism and professing its
boredom with pilasters and the glories of Solomon.
But the Baroque in Puebla triumphs upon entering
the kitchen by bringing turkey in mole sauce to the
forefront.

I think that thick, chocolaty sauce, slightly spicy
and aromatic with seasonings, is a wondrous exam-
ple of the culminating achievement of an art. It is
also one of the world’s three or four unprecedented
dishes, born of their own time and of themselves.
Mole is an expression which in and of itself defines
both a cuisine and a spirit. It is a meeting of two
hearths that produces a third so distant from both
father and mother that it has neither paternity nor
family.
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Mole comes to the far reaches of the earth as
though fallen from the skies and it is not at all
strange that angels, nuns, viceroys and golden columns
should be present at its birth. I have proposed aban-
doning all attempts at surrounding turkey in mole
sauce with historical references. One of those impos-
sible angels planning the city must have descended
from the sky with a platter of mole in its hands. This
is the mole that those angels ate when, tired of map-
ping out streets and plazas, they sat on the ground
and stained their wings that they then had to care-
fully lick.

Therefore, it is best not to try to make news of
the lack of news, but rather to go back to the begin-
ning of the story. That is, back to the recipes for mole
from Puebla, unique, but with as many variations as
there are cooks. Wi
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