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Chocolate-Garlic Mojo with Toasted Cuban
Bread (Tostadas de Pan Cubano con Mojo de
Chocolate)

Vegetarian Vegan Dairy Free

READY IN SERVINGS CALORIES
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162 kcal

Ingredients

I:‘ 10 ounces bread thinly sliced

I:‘ 6 servings sea salt

D 4 large ground cloves with mortar and pestle fine
I:‘ 1 tablespoon juice of lime freshly squeezed

I:‘ 0.5 cup olive oil extra virgin extra-virgin

I:‘ 9 ounces frangelico dark 66% 67% finely chopped ( cacao)
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9 ounces frangelico dark 66% 67% finely chopped ( cacao)

Equipment

[]
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bowl
frying pan
grill
broiler
spatula

butter knife

Directions
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To prepare the ganache, put the chocolate in a double-boiler or a heatproof bowl over
simmering water. When the chocolate is almost melted, remove from the heat and stir from
the center out with a rubber spatula until smooth.

Combine the garlic and olive oil in a small skillet and just heat it through over low heat.

Pour in a stream over the melted chocolate while stirring gently with the spatula, again from
the center out. Season with salt to taste.

Add the lime juice and stir gently to blend smoothly. The mixture will thicken like mayonnaise.
Keep at room temperature.

When you are ready to serve, warm the sauce over simmering water if it has become too stiff.
Toast the bread on both sides on a grill or under the broiler. Arrange the toasted slices on a
large platter or flat basket lined with a plantain-leaf square. Accompany with the sauce in a
bowl or cruet, the coarse salt, and a couple of decorative butter knives. jDelicioso!

Reprinted with permission from The New Taste of Chocolate by Maricel Presilla, © 2009 Ten
Speed Press

Maricel Presilla is a culinary historian specializing in the foods of Latin America and Spain. She
holds a doctorate in medieval Spanish history from New York University and has received
formal training in cultural anthropology.Dr. Presilla has done considerable research on Latin
American agriculture—with special emphasis on tropical crops, cacao and vanilla agriculture,
and chocolate production. She is the president of Gran Cacao Company a Latin American
food research and marketing company that specializes in the sale of premium cacao beans
from Latin America. She has completed a comprehensive Latin American cookbook for W.W.
Norton and has contributed articles for Saveur, Food & Wine, Food Arts, and Gourmet.She



writes a weekly food column for the Miami Herald and is as comfortable sailing down the
Orinoco to collect recipes in the field as she is cooking at Zafraand Cucharamama, her pan-
Latin restaurants in Hoboken, New Jersey. Last year she opened Ultramarinos, a Latin
American store and cooking atelier, also in Hoboken, NJ, where she sells Latin ingredients,
prepared foods, premium chocolates and Blue Cacao, her own line of truffles with Latin

flavors.

Nutrition Facts
N

I pPrOTEIN 12.46% [ FAT 31.79% CARBS 55.75%

Properties
Glycemic Index:9.78, Glycemic Load:12.06, Inflammation Score:-2, Nutrition Score:6.6278260500859%

Flavonoids

Eriodictyol: 0.05mg, Eriodictyol: 0.05mg, Eriodictyol: 0.05mg, Eriodictyol: 0.05mg Hesperetin: 0.22mg,
Hesperetin: 0.22mg, Hesperetin: 0.22mg, Hesperetin: 0.22mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin:
0.01mg, Naringenin: 0.0lmg Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin:
0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Quercetin: 0.01Img, Quercetin: 0.0Img, Quercetin:
0.01mg, Quercetin: 0.0lImg

Nutrients (% of daily need)

Calories: 162.09kcal (8.1%), Fat: 5.75g (8.85%), Saturated Fat: 0.83g (5.18%), Carbohydrates: 22.7g (7.57%), Net
Carbohydrates: 20.77g (7.55%), Sugar: 2.75g (3.06%), Cholesterol: Omg (0%), Sodium: 417.59mg (18.16%), Alcohol:
0g (100%), Alcohol %: 0% (100%), Protein: 5.07g (10.14%), Manganese: 0.6mg (30.21%), Selenium: 13.62ug (19.45%),
Vitamin B3: 2.65mg (13.23%), Vitamin B1: 0.19mg (12.99%), Folate: 40.43ug (10.11%), Iron: 1.73mg (9.63%), Fiber:
1.92g (7.69%), Vitamin B2: 0.12mg (7.03%), Phosphorus: 61.37mg (6.14%), Calcium: 59.99mg (6%), Magnesium:
19.75mg (4.94%), Vitamin K: 4.59ug (4.37%), Vitamin E: 0.62mg (4.13%), Vitamin B5: 0.39mg (3.91%), Copper:
0.07mg (3.55%), Zinc: 0.5mg (3.3%), Vitamin B6: 0.05mg (2.68%), Potassium: 70.3mg (2.01%), Vitamin C: 0.84mg
(1.02%)



