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Locro de Papa 

Serves 6 
 

A hearty Ecuadorian chowder garnished with avocado and lettuce served high in the 
Andes. 

 
2 teaspoons annatto (achiote) seeds 
2 tablespoons vegetable or canola oil 
3 lbs Russet baking potatoes, peeled and cut into 1/2” cubes (keep cubed 
potatoes in water to prevent browning)  
1 medium white onion, chopped 
1/2 teaspoon ground cumin 
2 teaspoons salt 
1/2 teaspoon freshly ground black pepper 
6 cups water 
1 cup whole milk 
5 ounces queso fresco, grated 
2 avocados, pitted, peeled, and cut into 1/2” cubes 
1/2 head of iceberg lettuce, thinly sliced 
 
In a small skillet, combine the annatto seeds and vegetable oil over medium heat.  
Heat the oil until it starts to simmer, stirring often.  Remove the skillet from the 
heat and let the seeds and oil sit for at least ten minutes. Strain the oil into a large 
8-quart pot and discard the seeds.  The oil will be bright orange. 
 
Heat the oil over medium-high heat and toss in half of the baking potatoes as 
well as the white onion.  Sauté until the onions are soft, about three minutes.  
Add in the ground cumin, salt, and pepper and stir briefly.   
 
Add in the water and bring the soup to a boil.  Reduce the heat to medium-low 
and partially cover the pot.  Let the soup simmer for twenty minutes or until the 
potatoes are very tender.  Use a potato masher to carefully mash the potatoes 
into the broth. 
 
Add the remaining potatoes to the soup and bring the soup back to a simmer.  
Let the soup simmer for an additional twenty minutes or until the added 
potatoes have softened.  Stir in the whole milk and queso fresco and bring the 
soup back to a simmer.  Adjust the seasoning if necessary. 
 
Serve the soup hot and garnish with the avocado and iceberg lettuce. 
 
 


