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A simple Cuban marinade
can add big punch 
to easy oven fries

Most of the foods we eat - even
among those of us for whom eating
is a career - pass our lips and leave

not even a fleeting memory. Most foods. But
then there are those that linger not just on
our tongues, but in our minds. Perhaps by
association of a time or place or person, or
simply by the power of their own delicious-
ness. Somehow these foods take on another
life for us.

And there is mojo sauce. The first time I
tasted it was during Hurricane Katrina, which
had forced an extended stay in Key West. We
ate dinner at a dive where the meal itself was
forgettable. But plopped onto the table was
a basket of fried plantain chips and a bowl of
mojo sauce for dipping. It was orange and
slightly chunky and flecked with green.

Cuban mojo generally consists of minced
garlic, onion and parsley that are mixed with
sour orange juice, lime juice, olive oil and a
hit of cumin. Traditionally, it is used to mari-
nate pork or for dipping chips, such as plan-
tains. I wrote down the list of ingredients,
but never made it. Until now. I found the
card on which I’d scribbled the recipe and
remembered that flavor. While plantain
chips don’t necessarily excite me, this sauce
did. So I decided to recreate it, but this time
pair it with something big and bold - roasted
potato wedges dusted with paprika. It’s a
perfect combination.

MOJO SAUCE WITH 
PAPRIKA POTATOES

Ingredients
Start to finish: 45 minutes
Servings: 8
6 medium russet potatoes
Extra-virgin olive oil
Salt
2 teaspoons smoked paprika
Ground black pepper
1/2 cup sour orange juice
1/4 cup lime juice
2 tablespoons lemon juice
1/2 small yellow onion, coarsely chopped
1/4 cup loosely packed fresh parsley
2 cloves garlic
1 teaspoon sugar
1/2 teaspoon ground cumin

Preparation 
Heat the oven to 400 F. Line a baking sheet with foil. Cut each potato in half length-

wise, then cut each half lengthwise into about 5 wedges. Mound the wedges on the
prepared baking sheet, then drizzle with 1 to 2 tablespoons of oil. Toss to coat evenly.
In a small bowl, mix together about 2 teaspoons salt, the paprika and 1 teaspoon of
pepper. Sprinkle this evenly over the potato wedges, toss to coat evenly, then spread
the potatoes in a single layer on the baking sheet. Bake the potato wedges for 40 min-
utes, turning the wedges halfway through.

Meanwhile, prepare the mojo sauce. In a blender, combine 1/2 cup of olive oil, sour
orange juice, lime juice, lemon juice, onion, parsley, garlic, sugar and cumin. Pulse on
and off for 30 seconds to 1 minute, or until the onion and parsley are very finely
chopped, but not pureed. Taste, then season with salt and pepper, pulsing again to
mix. Serve the potato wedges with the mojo sauce on the side. — AP 


