Mexican Meatballs in Chipotle Sauce - Albóndigas al Chipotle (serves 8 to 10)
Ingredients:

1½ pounds ground beef                                                               (½ pound for two servings)

2 garlic cloves, minced                                                                      (1 clove for two servings)

2 eggs, lightly beaten                                                                            (1 egg for two servings)

¼ cup unseasoned breadcrumbs                                     (3 tablespoons for two servings)

½ teaspoon salt                                                                         (¼ teaspoon for two servings) 
¼ teaspoon ground, black pepper                                       (⅛ teaspoon for two servings) 
2 pounds ripe tomatoes                                                                (1 pound for two servings)

2 whole garlic cloves                                                            (1 garlic clove for two servings)

3 tablespoons shalotts or white onion, chopped          (1 tablespoon for two servings)

1 small tin chipotle chilies in adobo sauce                           (1 – ½ a tin for two, to taste) 
2 tablespoons vegetable oil                                                (1 tablespoon for two servings)

1 cup chicken broth                                                                           (⅓ cup  for two servings)
2 to 3 fresh cilantro sprigs, or to taste

Preparation:

In a large mixing bowl, combine the ground meat with the eggs, minced garlic, breadcrumbs, ½ teaspoon salt and ¼ teaspoon ground black pepper. Mix thoroughly with your hands or a spatula (I wear latex gloves).
Place tomatoes in a saucepan and cover with lightly salted water; simmer over medium-high heat for 8 to 10 minutes, until cooked through and mushy.
In a food processor, add the cooked tomatoes along with ¼ cup of their cooking liquid (3 tablespoons if making enough for only two servings), 2 whole garlic cloves, shallots/onion and the chipotle chilies in adobo sauce. Purée until smooth.
Wipe out the pot you boiled the tomatoes, pour the oil into in it and place over medium-high heat. Once hot, pour in the puréed tomato mix. It will sizzle and jump - that’s ok! Let it simmer, with the lid ajar, anywhere from 6 to 8 minutes, or until it has changed its color to a deeper red, thickened in consistency and lost its raw flavor. Add the chicken broth and salt to taste and reduce heat to medium low.
Place a small mixing bowl with water to the side of the soup pot with the simmering tomato broth. Wet your hands and start to make the meatballs, one by one (I wear latex gloves). Divide the mixture in half, then into quarters, then into 8ths, until you have 8 meatballs from 1” to 2″. Gently place the meatballs in the simmering tomato broth. Alternative (better) method: Bake on middle oven wrack at 350° F. for 45 minutes (or just until nice and brown), then sauce them.  

Once you have shaped all the meatballs, add the cilantro sprigs to the pot, then simmer over medium-low heat for 25 to 30 minutes.  Serve hot with a side of avocado slices avocado, some warm corn tortillas and, if desired, frijoles de olla or white rice and plantains. 
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