
Tabasco Style Soup  

 Puchero Tabasqueño  
 

Ingredients (6-8 portions) 
 

2 lb (1 kg)   beef shoulder with bone (or chicken pieces) 

½    onion; peeled and cut in half 

2 cloves   garlic; peeled 

½ tsp   salt 

Water, as needed 

2 ears   corn; husks and silk removed 
 

2    potatoes  

1    yam  

1    large yuca  

1    winter squash, such as butternut  

1    sweet potato  

1    pear squash (chayote) 

1    plantain  

2 cups   green beans  
 

2    tomatoes  

1    sweet pepper (any colour) 

1 clove   garlic 

½    onion 

1 bunch   cilantro 

1 bunch   parsley  

Salt and pepper, to taste 
 

Place the first four ingredients in a large pot, adding water as needed, to cover.  Bring to a boil, 

skim foam with a spoon, then reduce heat to a simmer, and cook, covered, for about one hour, or 

longer, until meat is tender and fully cooked.  Add corn and cook for another 10 minutes.  Let cool.  

Remove meat, shred and discard bones (and skin, for chicken); reserve.  Remove corn on the cob, 

then either slice into cylinders, or shave kernels with a knife and discard cobs; reserve.  Strain broth 

through a fine mesh into another large pot; discard leftovers in colander and reserve broth. 
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Cont …                        Tabasco Style Soup — Puchero Tabasqueño  
 
 

Wash and dry all the vegetables (for more details, see chart at the end).  Bring reserved broth to a 

rolling boil over high heat.  Meanwhile, peel, cube and add veggies to the pot, in this order: 

potatoes, yam, yuca (remove fibrous centre), butternut squash (remove seeds), sweet potato, and 

chayote.  Trim green beans and cut into one-inch cylinders; add to the pot.  Trim ends from 

plantain, peel and slice into thick quarter discs.  Add enough water to cover all the vegetables, 

bring to a boil; incorporate reserved chicken and corn, bring back to a boil, then reduce heat to a 

simmer.  Cover and let cook for another 10 minutes. 
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Meanwhile, prepare the sauce: wash and dry tomatoes, pepper, cilantro and parsley.  Remove stem 

end from tomatoes and cut into quarters; remove stem and seeds from pepper, and cut into chunks; 

peel onion and garlic clove.  Place all in a blender jar; add ½ tsp salt, 2 sprigs of cilantro, and the 

leaves from 2 sprigs of parsley.  Process until smooth, then add to the pot.  Mix all ingredients, adjust 

seasoning with salt and pepper; let simmer for another 10-15 minutes, just until all the ingredients 

are fully cooked and hot.  Chop the rest of the cilantro and parsley (leaves only).  Serve puchero in 

soup bowls, with a sprinkle of chopped cilantro and parsley on top.  
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