
 

 
 
 
 
 

TheatreFIRST presents:  
 

MAGIC FRUIT 
 
 

 

 



THEATREFIRST: WHO WE ARE  
 
Though our online community is global, we here at TheatreFIRST 
want to first acknowledge that our current physical address sits on 
stolen Chochenyo Ohlone land. Further, we acknowledge this 
country’s wealth and assets were built by the enslavement of black 
and brown bodies, the theft of Indigenous land, and that the core 
tenets of that enslavement and theft continue to oppress our Black, 
Brown and Indigenous communities to this day. Reparations are 
past due. May we all push for a world that returns these lands to 
their rightful owners, and to this end, we demand a redistribution 
of the global economies that brings restorative justice and provides 
equitable resources to all. 
  
Leading with mandates of a minimum two-thirds people of color, 
half female-identified, and one-third LGBTQIA2+ in all aspects of 
infrastructure and production, our voices explore and exhibit the 
promise of representation. We challenge traditional constructs at 
every stage of theatre’s world-building process because of our deep, 
circular belief that progressive action will lead us to the unheard 
stories we’ve longed to speak and hear, and that those stories will 
navigate us towards the best version of ourselves in community. 

 

 
 



MAGIC FRUIT  
Written by Alejandra Maria Rivas and Kimiya Shokri 

Developed and Directed by Susannah Martin  
Visual Design by Erin Gilley  

 
 
During quarantine, chef Amaya and food critic Tara try to “meet” online for a 
high-profile interview. After months of unsuccessful communication, they find 
out that the only way forward is to speak to each other through their one 
shared language: food. This story will be told in four chapters over the season, 
and will culminate in a full production in the spring. 
 
This piece is an exploration and celebration of the ways in which we can find 
connection, even with unforeseen barriers between us. We are interested in 
embracing the intimacy of Zoom and digital platforms, which bring us deeper 
into each other’s lives. However, we also want to explore the shortcomings of 
digital connection. As playwrights, we have found that not only is food 
nourishing and comforting, but it is also an expression of love, which we want to 
celebrate at a time when more people are in their kitchens and connecting to each 
other in and out of their homes through cooking for each other.  
 
One of the inspirations behind this piece was examining not only our relationship 
to food, but our communities’ relationships to it, examining the ways food 
inequities and even the colonization of cultural cuisines can have a huge impact 
on our lives.  From the UC Berkeley Food Institute on decolonizing foodways:  
 
“We ask, for example: How do we increase the vitality of oppressed and 
indigenous peoples, maintain the integrity of our ancestral traditions, embrace 
food and ways of cooking/eating that resist subjugation and instead nourish our 
palates, bodies, and lives? How do we make sense of the different realities of lived 
food experiences across time and space, taking into account the influences of 
power and privilege? How might we think through the intersections of 
diaspora, colonialism, assimilation, generational differences, and food 
gentrification/cultural appropriation? ” 
 
You can find more information at  
UC Berkeley Food Institute https://food.berkeley.edu/decolonizing-foodways/ 
New Entry Sustainable Farming Project 
https://nesfp.org/updates/2018/2/1/decolonizing-food-system 



 

  
 

From Erin Gilley, Visual Designer for MAGIC FRUIT: 

Chapter 3 of Magic Fruit is my favorite episode of the series so far. 
The main challenge from an editing/design standpoint was how to 
make clear the 3 different types of scenes.  
In this episode we have “the past,” we have Zoom conversations 
(set in the harsh reality of now), and we have “magic hue” 
moments where the characters are enjoying each other’s company 
so much that they feel like they are together even though they’re 
still separated by the pandemic. 
I loved seeing the joy that the writer-actors brought to these 
scenes. It felt to me like connection and hope (at the end of a very 
challenging year!). I amplified those feelings and hope the 
audience catches some of their joy. 
 

 

 

 



COMMUNITY SPOTLIGHT 
 

 
 

LA COCINA 
 

Since 2005, La Cocina has focused, exclusively, on the project of 

small business incubation for low-income and immigrant women 

entrepreneurs, with a vision to increase inclusivity in the food 

industry and offer equitable opportunity for living-wage work and 

asset generation. 

  

La Cocina provides an affordable commercial kitchen space, 

industry-specific technical assistance and access to market 

opportunities. Their vision is that entrepreneurs gain financial 

security by doing what they love to do, creating an innovative, 

vibrant and inclusive economic landscape. 

Go to lacocinasf.org to learn how to support their mission. 

 
 



MAGIC FRUIT COOKBOOK  
 

Featuring recipes from:  
 

Brews and Bakes with Tara  
&  

What I’ve Learned: Recipes from Chef Amaya’s Kitchen 
 
 

Want to recreate some of Tara and Amaya’s favorite dishes. 
Alejandra and Kimiya have curated a miniature cookbook of 

recipes from MAGIC FRUIT, ones that are not only deeply connected 
to this piece, but also to the fabric of their own stories.  

 
A NOTE FROM THE ARTISTS: 

While online interaction is successful in connecting folks in many 
ways, there will always be something that can only be achieved by 
being in person with each other- being able to hug a friend, to 
laugh in the same room, to share a meal. While we navigate 
isolation, there is comfort to be found in nostalgia, although even 
that is sometimes problematic. To be able to share our comforts with 
each other, even at a distance, is a powerful tool in fighting against 
the feelings invoked by an uncertain future. Food, for example, and 
the process of making it have given many comfort, and have 
allowed people who are otherwise alone to feel connected, ever 
striving for the moment where they can reunite. As playwrights, 
we have found that not only is food nourishing and comforting, but 
it is also an expression of love, which we want to celebrate at a time 
when more people are in their kitchens and connecting to each 
other in and out of their homes through cooking for each other. 
Food is a tangible thing. Let me share my soul with you. Through 
the gift of making, sharing, and eating food, we can find ways to 
connect to one another through time and space. 
 
Food is joy. Food is comfort. Food is memory. 

Food is the past, present, and future. 

Food is storytelling. 



FRIJOLES Y CREMA

 
 

- 1 cup of raw pinto beans 
- 1 tbsp (or however much you want) sour cream (I recommend using Cacique 

Mexican crema, but any sour cream will do) 
- Cotija cheese 
- Tapatío  
- Salt 
- Pepper 
- Any spices you want to liven up the beans (garlic and onion powder is 

recommended) 
 

1. Rinse beans until water is fairly clear. 
2. In a saucepan over medium-to-high heat, place beans and water. This will sit for at 

least an hour (could be more, beans take a lot of time). Stir occasionally. 
3. At the hour mark, you can add salt and pepper to taste, also add whatever other 

spices you’d like. Adding a bay leaf is also recommended. 
4. Stir and let the beans absorb. There’s no set time for when these beans are ready, 

you kind of just play it by ear. Taste a finished-looking bean every once in a while 
to check their readiness. 

5. Once beans are cooked, pour into a bowl with the liquid. 
6. Add desired amount of crema, cheese, and Tapatío. 
7. Serve. 

 
 
 
 
 
 
 
 
 
 



AABGOOSHT 

 
 

- 1 beef shank 
- Frying oil  
- 1 large onion, whole 
- 3 cloves garlic  
- ½ cup chickpeas, soaked  
- ½ cup white beans, soaked  
- Turmeric  
- Salt  
- Pepper 
- Dried lemon powder (Omani lemon powder)  
- 1 can tomato sauce 
- 1 can diced tomatoes  
- 6 Yukon gold potatoes  

 
This is a one pot, one shot wonder! A traditional and humble dish. 

 
1. Heat oil in large pot. Sear beef shank well – a few minutes per side so that it has a 

beautifully brown crust.  
2. Toss in your whole onion, spice, 1 can diced tomatoes, 1 can tomato sauce, all the 

soaked beans, whole potatoes with skin on, and garlic cloves.  
3. Fill pot with hot water and let this reduce and cook for at least 4 hours, stirring 

minimally. 
4. At the end of this process, separate the broth and the whole parts of the stew.  
5. Serve the broth with bread. 
6. For the rest of the stew, you can serve it all whole, or you can do the traditional 

presentation of mashing the parts together to form a paste. 
7. Serve this with bread and fresh herbs.  

 
 
 
 



YELLOW CURRY 

 
 

- 3-4 tbsp Yellow Curry Paste (I use Mae Ploy’s sometimes) 
- Protein (I use chicken) 
- ½ an Onion (yellow works) 
- 1 big Carrot 
- 2 Potatoes 
- 2 cans of Coconut Milk 
- 2 tsp grated ginger 
- 2 cloves minced garlic 
- 2 tsp Cornstarch 
- 1 tsp Fish sauce 
- 1 tbsp Lime Juice 

 
 
1. In a pan, cook your onions with some oil until softened. 
2. Add chopped carrots, potatoes, ginger, and garlic. Cook until softened. 
3. Add 1 ½ cans of coconut milk to the pain pot and then for the cornstarch, add 

into ½ of the remaining can of coconut milk. Stir it, then add to the pain pot. 
4. Bring it to a boil. 
5. Simmer for about 20-30 minutes until potatoes and protein are cooked through.  
6. For more flavor, add fish sauce and lime juice. Simmer for a few more minutes. 
7. Serve 
8. You can enjoy on its own, with roti (yum!), or steamed rice.  

 
 
 
 
 
 
 
 
 
 



GHEYMEH  

 
(Beef and Yellow Split Pea Stew) 

- 1 large onion, finely chopped  
- 1 tsp turmeric  
- 1 lb beef stew meat 
- 4 tbs dried lemon powder (Omani Lemon Powder)  
- Salt  
- Pepper 
- 2 cans tomato sauce  
- 2 of the same cans filled with hot water  
- 1 cup washed yellow split peas  
- Saffron water  
- Frying oil  

1. Heat oil in large pot. Add finely chopped onions and fry until lightly golden brown. 
If desired, add turmeric at this step.  

2. Next, add and fry up the meat until all the meat is browned and all water is 
evaporated – this will take about 10 to 15 minutes of stirring the beef and onions 
together.  

3. Once the water has just about evaporated, add your lemon powder. Kimiya’s pro tip: 
be generous – this will really enhance the flavor. You can find this powder at local 
Persian or Middle Easter stores in the Bay Area or online!  

4. Finish seasoning with salt and pepper to taste.  
5. Add one to two cans of tomato sauce, depending on your preference. I recommend 

two cans of tomato sauce. Once emptied, fills two cans with hot water and add to 
the stew.  

6. Mix well and add yellow split peas and a dash of saffron water, which can be made 
by grinding saffron into a powder and adding hot water. This can be stored in the 
fridge, and it’s a staple in my house.  

7. Once everything has been combined, bring to a boil and then reduce on low until 
desired thickness. I like to give this stew at least two hours on the stove. 

8. Top the stew with shoestring potato crisps (I grew up with PikNik sticks) and serve 
with saffron basmati rice.  

 
 
 



BIBIMBOP 

 
- 3 tbsp julienned carrots 
- 3 tbsp cup cooked spinach (mildly seasoned) 
- 3 tbsp bean sprouts (mildly seasoned) 
- 3 tbsp slightly pickled cucumbers 
- 3 tbsp zucchini 
- 3 tbsp thinly chopped shiitake mushrooms 
- 3 tbsp thinly slices radish 
- 3 tbsp chopped purple cabbage 
- 1 egg 
- Sesame oil 
- Small amount of protein of your choice (I went with pork, but you can do what you 

want) 
- Gochujang 
- Purple Rice 

o Depending on whatever you fancy, you can use a mix of white rice, sweet 
rice, wild sweet rice, barley brown rice, black rice, Korean black glutinous 
rice, and sweet brown rice (maybe just use a mix of two for starters) 

 
1. Start with your rice. Rinse until water is clear. Get a rice cooker and cook as 

normal. Some rice cookers even have a glutinous rice setting if that’s what you’re 
using. This may take 20-25 minutes depending on your rice cooker. Fluff your rice 
when its ready. 

2. In a medium saucepan, cook your protein for however long you need. Beef and pork 
can take varying times, and season however you choose. Feel free to use tofu, 
seafood, or other proteins with your dish. Pro tip: make it spicy for a more 
interesting flavor profile. 

3. Gather your veggies.  Cook the carrots, mushrooms, spinach, and zucchini with 
some salt and oil to your desire (don’t get it too oily now). 

4. Make a fried egg in your pan. Season as desired. 
5. Once your protein and veggies have either been cooked or prepared you are ready 

to serve. 
6. Get a bowl (or a sizzling hot stone bowl to make it Dolsot) and place a good amount 

of your purple rice. 
7. In a circular formation, place carrots, spinach, bean sprouts, pickled cucumbers, 

zucchini, mushrooms, radish, and purple cabbage around the bowl in whatever 
order you want. 

8. Place your fried egg on top. 
9. Drizzle lightly with some sesame oil. 
10. Place cooked protein on top. 
11. Eat with desired amount of your spicy gochujang. 
12. Serve.  



CHICKEN AND QUINCE STEW 

  
- 1 lb chicken, sliced into small chunks 
- 6 quince (best during the fall season – you can substitute apples if you can’t find 

these) – sliced into quarters, cutting out the rough centers  
- 4 cloves minced garlic 
- 1 cup dried golden plums/ sour prunes  
- 1 large onion, finely chopped  
- Salt  
- Pepper 
- 1/2 tsp Turmeric  
- Chicken broth  
- Saffron water 

1. Heat oil in a large pot. Cook onions and garlic with salt, pepper, and turmeric.  
2. Once onions are translucent, add pieces of chicken and keep cooking on medium low 
3. Sear all sides well.  
4. While chicken is cooking in one pot, start the quince in another skillet. 
5. Heat oil in the skillet and fry the quince on each side – it’s ok if they become very 

dark or get black spots – this will add to the flavor. Cook on high.  
 

 
 

6. While both are cooking on a higher temp to get color, rinse your prunes and let sit.   
7. Once chicken is golden color and quince is seared and slightly blackened, add quince 

to chicken and stir all together  
8. Add 1 container chicken stock/water and prunes and saffron watre, and stir 

together.  
9. Bring to a boil, then reduce. Stir every so often just to scrape up the bottom.  
10. Cook between simmer and low for a few hours. It will need this time to get the 

quince to a soft consistency.  
11. Serve with saffron basmati rice.  



PAD KEE MAO (OR DRUNKEN NOODLES) 

 
- 8 oz uncooked Rice noodles 
- Sesame oil 
- Protein of your choice (I used beef but you can use whatever you want) 
- 2 Red Thai bird chilies 
- 2 cups of Broccoli (florets) 
- 1 Red Bell Pepper, cored/diced 
- 1 Green Bell Pepper, cored diced 
- 3 Scallions 
- 4 cloves minced Garlic 
- 1 cup of fresh Thai basil 
- 1 lime 
- 3 tbsp Soy Sauce 
- 2 tbsp Oyster Sauce 
- 2 tbsp Fish Sauce 
- 1 tbsp Sweet Dark Soy Sauce (brown sugar can be used as a type of substitute if you 

add more soy sauce) 
- 1 tbsp chili garlic sauce (no need for the garlic part, but red chili sauce is a must) 
- Optional: chopped peanuts 

 
1. Prep your sauce by mixing soy sauce, oyster sauce, fish sauce, dark soy sauce, and 

chili garlic sauce in a small bowl. 
2. Start on your noodles and cook based on whatever instructions you have on the 

package, not everyone can make their own rice noodles. They should be al dente. 
3. Rinse and cool them down a bit with some water and set aside. You can drizzle a 

small amount of sesame oil on them if you’d like. 
4. Cook your protein, however you desire and don’t undercook or overcook! 
5. For your veggies, add some oil to whatever pan you were using for your protein. 

Add the whites of the scallions, add bell pepper and sauté for a few minutes stirring 
occasionally. Add your broccoli and garlic and sauté for a few more minutes until 
the veggies reach your desired level of tenderness. Feel free to add other or more 
veggies. 

6. Combine it all and mix it for about 2 minutes until its all coated in the sauce. Add 
Thai basil and the greens of the scallions, as well as your chopped red Thai chilies 
on top. Garnish with lime. Add some peanuts for a crunch. 

7. Serve. 
 
 
 
 
 
 



THE PERSIAN PLATTER 
 

 
 
If you’re looking for something simple and delicious, this is a staple in any Persian 
household.   
 
Bread: If you go to your local Persian market, you’ll find a variety of delicious breads. My 
recommendation is barbari, which is made with White flour, and has a chewy but fluffy 
texture, and it is topped with sesame sedes for an addictive flavor.  
 
Cheese: Feta cheese is the go to. Once you open your feta, my recommended way is to put 
your cheese in a tupperware container, and fill the container with cold, heavily salted 
water. This will preserve the cheese and keep it fresh for longer.  
 
Herbs: Fresh herbs are a must for this dish. Traditional herbs that are included are mint, 
lemon basil, green onion, tarragon, chives, and marjoram. Wash and dry well, and try to 
eat within a few days of purchasing.  
 
Crunch: For crunch, soak red radishes and water, and then you can cut them to create 
flower like petals. Thoroughly wash and soak walnuts in salted water to achieve a milder 
walnut flavor with a delicate crunch.  
 
To eat: Try any combination!  
Here’s what I do: I toast a piece of Persian bread, grab a generous chunk of feta and 
spread it across the bread and throw a handful of herbs into the sandwich. I might put a 
couple of walnuts in there as well. Take a big bite and enjoy!  

 
 
 
 
 
 



POLLO AL LIMÓN 
(a family favorite) 

 

 
 

- 1 breast of chicken 
- 2 tbsp cream cheese 
- 3 lemons (juice) 
- 1 cup of cream (I recommend using Cacique Mexican crema) 
- ½ cup sugar 
- Salt/Pepper 
- 1 sprig of parsley 
- 1 sprig of tarragon 
- 1 sprig of chervil 
- 1 sprig of chives 

 
1. In a medium saucepan, caramelize all the sugar at a low heat. 
2. Add crema, lemon juice and stir constantly until the caramel is diluted. 
3. Marinate the chicken with parsley, tarragon, chervil, and chives, pepper and salt. 
4. Fill chicken breast with cream cheese sauté in pan. 
5. Add the sauce to the breast. 
6. Serve (I like adding a lemon and lime to the side). 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



SHOLEH ZARD 
(Saffron Rice Pudding)  

 

 
 

- 1/2 cup Calrose rice 
- 3 cups water (and boiling water as needed if the pudding is getting 
- too thick) 
- 1 tablespoon ground cardamom (put the powder in cheesecloth or 
- little paper satchel, otherwise the cardamom will burn) 
- 1/2 granulated sugar 
- 1/3 cup rose water 
- 1/4 teaspoon ground saffron (mix with hot water and stir) 
- 1 pinch salt 
- Slivered pistachios (for decoration) 
- Ground cinnamon (for decoration) 

 
1. Wash your rice well (at least three times). Add rice to a large nonstick pot with the 

water, and turn on the heat to high, until the rice comes to a boil. 
2. Add in your rose water, cardamom packet, saffron, salt, and sugar. 
3. Mix together and allow to simmer for at least an hour until very thick.  
4. Put in the fridge for at least a few hours to cool 
5. Garnish with cinnamon and pistachios. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



ENCHILADAS TRES MOLES 

 
 
Mole Poblano 

- 6 dried mulato chilis 
- 4 ancho chilis 
- 6 pasilla chilis 
- 1 tbsp pepper seeds (reserved) 
- 6 whole cloves 
- ½ tsp peppercorn 
- ¼ tsp coriander seeds 
- ¼ tsp anise seeds 
- ¾ cup of sesame seeds 
- 1 small cinnamon stick (Mexican if you have it) 
- ½ cup of raisins 
- 1/3 cup unskinned almonds 
- 1/3 peanuts 
- 1 corn tortilla 
- 2 small slices of French bread 
- 1/3 cup pumpkin seeds 
- ½ white onion (sliced) 
- 2 tomatoes 
- 3 cloves of garlic 
- ½ large ripe plantain (dark-sinned, peeled, sliced) 
- 1 tablet of Abuelita’s chocolate 
- 1 cup of chicken broth 
- ½ cup lard 
- Salt 

 
1. On a comal/pan, char chilis (you can also just do this over an gas-stove but I 

wouldn’t recommend it on a first try, similar for the mole amarillo below). Don’t let 
them burn. 

2. Soak the chilis in the chicken broth and the chocolate for about 25 minutes, but not 
longer than an hour.  

3. Toast the chili/pepper seeds, coriander seeds, anise seeds, and sesame seeds. Don’t 
burn them. Set them aside to cool. 

4. Blend the cloves, peppercorns, cinnamon, and all the toasted seeds ingredients. 
5. Add the blended ingredients to the bowl with the chilis. 
6. Place lard into a pan and add raisins, almonds, and pumpkin seeds to absorb the 

fat. 



7. Add and cook the onions until golden brown or softened. Add the plantain and 
sauté until golden. Transfer to a bowl but drain the excess fat. 

8. Fry the bread and tortilla until hardened/toasted and crush up. 
9. Also, start charring the tomatoes and garlic in the same way of the chilis. 

Afterwards, chop them up. 
10. Combine all ingredients into a blender, adding a ½ cup of chicken broth slowly as 

the blending process continues. 
11. Strain to get the big ingredients that are still in there, out. Less bitterness. 
12. Heat mixture in a saucepan. Wait until it bubbles and then simmer and keep warm 

until ready to serve.  Stirring occasionally. 
 
 
Mole Verde 
- 6 tomatillos 
- 3 Serrano peppers 
- 2 Hierba Santa leaves (chopped) 
- 3 cloves of garlic 
- 2/3 cups pumpkin seeds (shelled/toasted) 
- ½ cup sesame seeds (toasted) 
- ½ white onion (chopped) 
- 3 romaine lettuce leaves (chopped) 
- 1 cup of chicken broth 
- 8 black peppercorns 
- 6 whole cloves 
- 1 bunch of cilantro 

 
1. Place tomatillos in a saucepan, cover with water and bring to a boil over high heat. 

Once it boils, reduce and simmer until the tomatillos are pale green and soft. 
2. Char the Serrano peppers, garlic, and onion and toast the pumpkin and sesame 

seeds. 
3. Put the tomatillos in a blender with Serrano peppers, pumpkin seeds, sesame seeds, 

garlic, onion, lettuce, Hierba Santa, cilantro, peppercorns, cloves, and slowly add 
the chicken broth. 

4. Strain to get the big ingredients that are still in there, out. Less bitterness. 
5. Blend and then heat the sauce. Once it’s starts to bubble, as above, let it simmer and 

keep warm until ready to serve, stirring occasionally. 
 
Mole Amarillo 
- 3 oz dried costeño amarillo chiles or chilhuacle Amarillo peppers 
- 2 oz dried aji amarillo chiles  
- 4 tomatillos (pureed) 
- 1 pint fire roasted tomato sauce 
- 10 allspice berries (1/2 tsp ground works) 
- 8 whole cloves (1/4 tsp ground works) 
- 20 peppercorns (1/2 tsp ground works) 
- ¼ tsp ground cinnamon 
- ½ tsp ground cumin 
- 2 tsp Mexican oregano (dried) 
- 1 white onion 
- 5 cloves of garlic (no need to peel yet) 
- 1 bay leaf 
- 2 tsp salt 
- 2 cups chicken stock 
- 3 tbsp lard 
- Optional: masa, to thicken (add before final step) 

 



1. Pour boiling water over the bowl of your chiles for about 25 minutes but don’t let 
them soak more than an hour, just like above! 

2. On a comal/pan, char the onion and garlic (If you don’t have pureed tomatillos or 
the tomato sauce, you can char those too, you’d need about 8 tomatoes though). 

3. While the char is happening, toast the allspice, cloves, and peppercorns I should 
have noted above, but toast them until you can smell them. Grind them up and add 
salt. Crush the bay leaf and add to grind. Add cumin, cinnamon, and oregano.  

4. Once they’re all charred, (and if the tomatillos were charred too), blend the 
tomatillos. Then roughly chop the onion and peel the garlic, add to blender. Add the 
tomatoes or tomato sauce. Add the ground spices to the blender. 

5. Add the soaked chiles in the blender. (Taste some of the water the chiles were 
soaking in, if it’s not bitter add a cup of the water, if it is, forget it). 

6. Add 2 cups of the chicken stock to the blender. Add the third cup if the water was 
bitter.  

7. Strain the sauce so that larger solids don’t make the sauce more bitter. 
8. Heat the lard in a large saucepan. Pour the sauce over it. Incorporate the lard. 
9. Once the lard is absorbed, bring to low heat and stir until the sauce is starting to 

bubble.  
10. Don’t let the mole boil but keep it warm to serve. Same as all others. 

 
Enchiladas 

- Corn tortillas (as many as you’re going to make) 
- Block of cotija cheese (ground up or broken up in small pieces) 
- 4 tbsp flour 
- ½ tsp garlic powder 
- ¼ tsp oregano 
- ½ tsp salt 
- ½ tsp cumin 
- 2 cups chicken broth 
1. On medium heat, pour some oil and the flour in a pot and whisk, cook for a few 

minutes. 
2. Add all the spices and mix until a bit thick, then add the chicken broth (keep 

stirring the whole time until thickened more, but don’t make it clumpy). 
3. Do this and the following step, one tortilla at a time. Dip the tortillas into the sauce 

until soft and immediately place into a greased pan (use whatever size you need).  
4. Once you have a tortilla in a pan, add the cotija cheese into the tortilla, then roll it 

up. Continue until your pan has a bunch of cheese filled tortillas rolled up. 
5. Pour some of the sauce over the tortillas, but just enough for a small, even layer. 

You can add some cheese on top if you’d like. 
6. Bake at 350° F for about 20 minutes, until cheese is a bit melted. 

 
Serving it All Together 

- Once the enchiladas are done, take three and plate them. 
- Pour the mole poblano over one of the enchiladas. Pour the mole verde over 

another. Then pour the mole amarillo over the last one. Top with more cotija cheese 
and sesame seeds. 

- Serve. 
 
If you have leftover mole, I love eating them with tortilla chips. Also great with any meat. 
 

 
 

 



THANK YOU 
 

Dearest viewer,  

 

I want to thank you from the bottom of my heart for being in community with 

us and joining us on this journey. There is so much change to be in made in 

the world, and so much becomes possible when we are able to unite. There is 

fire in the work we do, fueled by our determination and commitment to 

fighting for the world we want to live in. And sometimes, that fight can be as 

simple as casting aside brown girl trauma tropes, and writing a play about 

two young people of color who revel in the beauty of food. And sometimes that 

fight can be seen through the eyes of revolutionaries who came before us, 

who still don’t have the widespread recognition they deserve. And sometimes 

that fight can be an intimate examination of the ways in which we perform 

our identities and the power of leaning into that which we hold as our true 

selves. Whatever your fight is, we are here to support you as you are 

supporting us. We are so excited that no matter where you are or what your 

fight is, we all are headed into the future together.  

 

With love, gratitude, and well wishes, 

Kimiya Shokri, and the T1 Collective  

 

 

 

 
 


