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Chipotle peppers are typically enjoyed in Mexican, 
Tex-Mex, and Mexican-American cuisine, but 
you’ll now find them in fusion cooking, too. 
They’re used to season chili sauce, salsas, soups and 
stews, slow-cooked meat dishes, and bean dishes. 
Chipotles are sometimes combined with other 
peppers to make a chili paste for rubbing on meats 
or vegetables, and they’re ground and combined 
with other spices to flavor adobo, a meat marinade. 

You can purchase chipotle peppers as whole pods, 
canned, and ground (powdered). Chipotle pepper 
powder is easy to use and contains all of the sweet/
smoky flavor and heat of the whole pepper. 

Here are some easy (near-instant!) ways to enliven 
your foods with chipotle pepper powder:

• Add to sour cream or guacamole for use on tacos, 
burritos, or baked potatoes.

• Stir into mayo (or aioli) before spreading on bread 
for sandwiches or burgers. 

• Add a pinch to beans or lentils as they cook.

• Add to barbecue sauces and marinades.

• Shake on meats or vegetables before grilling.

• Add to pizza sauce.

• Use in place of cayenne for a new slant.  
(Combine with salt for an at-the-table shaker.)

• Combine with catsup for an on-the-spot  
adobo sauce.
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Recipes for…
»	 Roasted	Chipotle	Potatoes

»	 Chipotle	Portobellos

… and more!

spice
s a v v y

spice

www.frontiercoop.com

Why Buy Bulk Spices?
Want the freshest spices along with the most flexibility 
and fun while shopping? Then buying in bulk is for you. 
Comparison shop for a few spices, and you’ll see why bulk is 
your best choice:

» Price
You’ll pay from three to 10 times more for the same amount of 
spice if you buy it in bottles instead of in bulk! (You—and the 
environment—have to pay for all those jars and labels, after all.)

» Freshness
As you measure your spices from the bulk jars, relish the aroma, 
color and texture of each. You know that these spices are fresh 
because the stock is updated often. They’re bright, not faded, 
richly aromatic, not faint. Your senses can’t judge the color or 
aroma of prepackaged spices, because they’re hidden away.  

» Versatility
Whether you’re stocking up on your favorite cooking staples or 
just buying a pinch of this or that for a particular recipe, when 
you buy in bulk, you’ll always have the right amount. You don’t 
have to buy an entire package of that exotic spice you’ll use only 
once a year, and you don’t have to purchase multiple packages of 
a basic pickling spice to last through canning season.

» Fun
Shopping for bulk spices can be quite fun! Grab a container 
of an unfamiliar seasoning blend such as “Chinese Five Spice”.  
Take home a few ounces and then find a recipe on www.fron-
tiercoop.com.  Buying in bulk allows you to expand your cook-
ing to interesting and different cuisines, without expanding your
budget.  Have some fun - shop in bulk!
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Find more recipes using chipotle peppers at 
www.frontiercoop.com

What’s the correct way to  
pronounce chipotle?
While it’s easier for some of 
us to put the “l” before the 
“t” in chipotle, the correct 
pronunciation is more fun: “chee-
poat-lay” or “chi-poht-lay.” The original 
word probably comes from the Aztec 
word tzilpoctli; tzilli means “chile,” and poctli 
means “smoke.”

What’s a Scoville heat scale?

This is a method of measuring the heat level of 
chili peppers. It was developed in the early 1900s 
by pharmacist Wilbur Scoville. An extract made 
from the chili to be tested is diluted until the 
hotness is barely detectable, and at that point a 
heat unit rating is assigned based on the dilution. 
A sweet pepper would have a zero Scoville heat 
rating, for example, and a Scotch Bonnet chili 
pepper would rate between 150,000 to 325,000 
units. Chipotle peppers are also given a Scoville 
heat unit level, which varies, depending on the 
types of peppers used, but can reach 10,000 to 
20,000 HUs.

As you may have guessed, there’s newer 
technology for achieving heat measurement. It’s 
called High Pressure Liquid Chromatography, 
and the results are in ASTA (American Spice 
Trade Association) units. There’s a conversion 
system in place to convert the ASTA units to 
Scoville units, though, since Scoville is the more 
familiar standard.

Roasted Chipotle Potatoes
Who wants fast-food fries when you can have these?

1	tablespoon	olive	oil

1	tablespoon	sea	salt

1	teaspoon	garlic	powder

1	teaspoon	(more	or	less	to	
taste)	chipotle	powder

2	Yukon	gold	potatoes,	
sliced	in	spears	(no	need	to	
peel)

2	sweet	potatoes,	sliced	in	
spears	(no	need	to	peel)

Preheat oven to 450 degrees.

Stir together the olive oil and seasonings in a large bowl. Add 
the potatoes and toss until covered. Spread in single layer in 
a roasting pan (or two if necessary). Roast until tender and 
lightly browned, about 30 minutes, stirring once half way 
through cooking. Serve with catsup or aioli.

Chipotle Portobellos
Use these hearty portobellos to make sandwiches, or  
slice them to top a salad or grain, or add them to lasagna  
or another casserole.

4	tablespoons	olive	oil

2	tablespoons	balsamic	vinegar

1/4	teaspoon	garlic	powder

1/4	teaspoon	chipotle	pepper	
powder	(or	more,	to	taste)

4	large	portobello	
mushrooms,	cleaned	and	
stems	removed

1	small	red	onion,	sliced

sea	salt	to	taste

coarse	grind	black	pepper	
to	taste

Preheat oven to 425 degrees. 

Combine the oil, vinegar, garlic powder, and chipotle pepper 
powder in a small bowl. Place mushroom caps and onion 
slices in a single layer in a roasting pan. Brush on seasoned oil. 
Sprinkle with sea salt and black pepper. Roast in oven until 
browned, about 20 minutes. 

Chipotle	flavor	is	wildly	popular	—	in	everything	from	burritos	to	barbecue		
sauce	—	but	do	you	know	what	it	is,	exactly?	

A	chipotle	is	a	fully	ripe,	smoke-dried	jalapeno	pepper.	(Now	you	see	where	that	
mysteriously	rich,	sweet	and	smoky	hot	—	but	not	too	hot	—	flavor	comes	from.)	
It’s	not	a	particular	pepper,	then,	but	a	method	of	preparation.	In	fact,	there	are	several	
varieties	of	jalapenos	used	for	chipotles,	and	the	results	vary	in	size,	heat,	and	smokiness.

Traditionally,	the	peppers	are	harvested	at	the	end	of	the	growing	season,	when	they’re	already	a	bit	dry.		
They’re	placed	on	grills	(wood,	bamboo	or	metal)	inside	a	smoking	chamber,	while	wood	smoke	penetrates		
from	a	nearby	firebox	for	several	days.	The	process	—	which	is	still	used	by	some	producers	today	—	dates	to	
pre-Aztec	Mexico,	when	the	Native	Americans	of	Teotihuacan	smoke-dried	their	capsicum	peppers	in	order	to	
preserve	them.	(Some	modern	processors	use	large,	gas	dryers	and	some	even	use	liquid	smoke	to	try	to	achieve	
the	taste	of	chipotle.)	

Cheers for Chipotle!


