
THE RANCHO GORDO BIG GAME DAY FOOD COMPANION
It’s game day! 
Food and friends are a huge part of this tradition and we’ve got some 
nice Rancho Gordo twists that even die hard fans will enjoy. 

1 cup cooked Rancho Gordo Marcella, Ayo-
cote Blanco, Cassoulet or Alubia Blanca 
beans, with some bean broth
1 tablespoon olive oil, plus more for drizzling
1/2 yellow onion, sliced very thin
2 garlic cloves, minced
1 teaspoon Rancho Gordo Oregano Indio
Salt to taste
Minced fresh parsley for serving

In a skillet over medium-low heat, warm the 
olive oil. Sauté the onion and garlic in the 
olive oil until translucent, about 15 minutes. 
When the onions are soft, add the beans, their 
broth, the oregano, and salt to taste. Mix well 
and remove from the heat. 
Using a food processor, immersion blender or 
a blender, blend the mixture until smooth. 
Pour onto a platter. Make a small “S” with 
your finger and drizzle with olive oil and 
sprinkle with parsley. Best served at room 
temperature.
Serve with crudité (sliced fresh vegetables), 
crackers or chips. 

HEIRLOOM WHITE BEAN DIP
Suggested fruits and vegetables:

Apples
Jicama
Celery
Carrots
Radishes
Endive
Cucumbers
Baby zucchini
Asparagus spears (best steamed)
Fennel
Radicchio
Tomatoes (if in season)

Cut and arrange the crudité on a platter. 
Squeeze with some lime juice.  

Generously dust with Rancho Gordo Stardust 
Dipping Powder. 

Leave the Stardust jar out so guests can add 
more if they like. 

STARDUST CRUDITE PLATTER

RAH! RAH! SIS BOOM BAH!
RIO ZAPE-FELICIDAD BEAN DIP
1 cup cooked Rancho Gordo Rio Zape beans, 
with some bean broth
2 tablespoons olive oil
1/2 yellow onion, sliced very thin
2 garlic cloves, minced
2 tablespoons Rancho Gordo Felicidad, Rio 
Fuego, Gay Caballero or La Paloma hot 
sauce
2 tablespoons sour cream
2 tablespoons cooked ground pork or sausage 
(optional)
2 tablespoons minced cilantro

In a skillet over medium-low heat, warm 
the olive oil. Sauté the onion and garlic 
in the olive oil until translucent, about 15 
minutes. When the onions are soft, add 
the beans and their broth, the hot sauce 
and sour cream.

Using a food processor, immersion blend-
er or a blender, blend the mixture until 
smooth. 

Add the ground pork, if using, and stir. 
Chill for at least 2 hours. When ready to 
serve, scoop into a serving bowl or platter 
and sprinkle the cilantro over the top.

Serve with crudité (sliced fresh vegetables), 
crackers or chips. 



BISON CHILI WITH OJO DE CABRA HEIRLOOM BEANS
Serves 6 to 8

1 pound Rancho Gordo Ojo de Cabra beans
1 1/2  medium white onions, chopped
6 garlic cloves, minced
Salt and freshly ground pepper
2 tablespoons olive oil
1 pound fresh buffalo stew meat, cut into 1/2 inch pieces and seasoned with salt and pepper
1 jalapeño chile, with seeds, chopped fine
2 teaspoons cumin seed, toasted and ground
1 teaspoon Rancho Gordo Oregano Indio
1 tablespoon Rancho Gordo New Mexican Red Chile Powder
1 14.5-ounce can of crushed tomatoes
1 cup beer
2 nopales paddles (about 3/4 pound)(optional)
2 tablespoons masa harina

Garnishes: Sour cream, grated cheddar cheese, green onions, and cilantro

Pick through, rinse and soak the beans for 4 to 6 hours. Cover them with cold water and bring to a boil. 
Add the half-onion and 3 of the chopped garlic cloves. Simmer, partially covered, adding salt about halfway 
through the cooking time. 

While the beans cook, start the meat. In a heavy, deep pan, such as a Dutch oven, over medium-high heat, 
warm the olive oil. Add the buffalo cubes in batches to brown. Don’t crowd them, as it will inhibit browning. 
Remove the meat with tongs, pour most of the fat off and add the remaining chopped onion and garlic, along 
with the jalapeño chile. Sauté the vegetables until soft, stirring and scraping up any browned bits that cling 
to the pan. Add the cumin, oregano, chile powder, tomatoes, and beer and return the meat to the pan. Bring 
to a simmer and cook at a low simmer, stirring occasionally, for 30 minutes. Taste and correct the seasonings, 
adding salt and pepper and more chile powder if needed. 

When the beans are almost completely soft, add the meat to them, correct the seasonings, and simmer for 30 
minutes. 

Meanwhile, prepare the nopales (if using). Bring a medium saucepan of lightly salted water to a boil. While 
you wait for the water to heat, scrape off the sharp spines on each cactus paddle with a sharp knife. Cut off any 
bruised or damaged spots. The viscous liquid that oozes from the cut parts is completely normal, much like 
the liquid in okra. Rinse the nopales in cold water and cut them crosswise into 1/4-inch-thick slices. Quarter 
these slices so you have pieces 1 inch long by 1/4 inch wide. Put the cactus pieces in the pot of boiling salted 
water and blanche for 2 minutes. Drain, rinse well with cold water and set aside. 

Make a paste with the masa harina and an equal amount of water. Stir the paste into the chili, add the nopales 
(if using), adjust the seasonings and cook for 10 minutes. Serve with garnishes of your choice.

FOR HEIRLOOM BEANS, HOT SAUCES, 
HERBS AND MORE, VISIT 
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RIO FUEGO CHICKEN WINGS
Instead of using “industrial” hot sauce for 
your chicken wing sauce, try this version us-
ing Rancho Gordo’s acclaimed Rio Fuego hot 
sauce, seasoned with De Arbol chiles. 

Toss 1 1/2 pounds of chicken wings, cut into 
drumettes and wingettes, with 1 teaspoon salt 
and 1 teaspoon baking powder. Lay out on an 
aluminum foil–lined sheet pan and bake in 
a preheated 450F oven for 20 minutes. Turn 
the wings over and cook another 10 minutes 
or until cooked. 

While the wings are cooking, in a saucepan 
over low heat, warm 1 part butter with 1 part 
Rancho Gordo Rio Fuego hot sauce. Toss the 
cooked wings in the mixture, arrange on a 
platter, and serve immediately. 

Note: Before cooking the wings, blot them 
dry with a paper towel to help the skins crisp.


