
Fried Chicken Tacos
with Chef Rogelio Garcia

Mise en Place
**Please have at least 2 quarts of canola or vegetable oil on hand**

4 mixing bowls
Plastic wrap
Paper towel-lined sheet tray
Cutting board
Knife
Blender

Tortilla press (recommended)
Thin plastic grocery bag
(recommended, or wax paper)
Large cast iron pan
Spatula

Medium pot
Slotted spoon
Plate
Fine mesh strainer
Kitchen towel

Ingredients
❄ Please keep refrigerated before class ❄

1 pound boneless, skinless chicken
thighs ❄
Chef Rogelio’s chicken marinade ❄
1 pound corn masa ❄
1½ tablespoons lard ❄
Balinese Tru�e Salt

8 tomatillos ❄
1 garlic clove
1 shallot
2 jalapeños ❄
1 bunch cilantro ❄
1 avocado

2 limes
Kosher salt
¼ red cabbage ❄
¼ green cabbage ❄
1 cup rice flour
1 cup cornstarch

**Homework: The Night Before Class**

1. Cut the chicken thighs into even, bite-sized pieces, trimming off any large pieces of fat. Transfer to a large
bowl, add the marinade and use your hands to massage into the chicken. Cover with plastic wrap and set in
your refrigerator to marinate overnight.

Prep During Class

1. Remove the chicken from your refrigerator and set aside to temper.
2. Quarter the tomatillos. Peel the garlic. Peel and quarter the shallot. Stem and slice the jalapeños. Pick the

cilantro, leaving the tender stems.  Halve and pit the avocado and scoop out the flesh.
3. Add the tomatillos, ¼ of the shallot, the garlic, jalapeño to taste, the cilantro, and avocado to a blender,

along with the juice of one lime and a generous pinch of kosher salt. Blend, starting on low speed, until the
mixture is incorporated but still retains a nice texture. Transfer to a bowl and set aside.

4. Julienne the red and green cabbage. Transfer to a medium mixing bowl, season with a squeeze of lime and
pinch of kosher salt and toss to combine. Set aside.

5. In a large mixing bowl, mix together the masa, lard, and a pinch of Balinese Tru�e Salt. Use your hands to
mix and knead until well incorporated and glossy. Set aside and allow to rest for about 10 minutes.
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How to Cook

1. Preheat a cast iron pan over medium heat. Divide and roll the masa into marble-sized pieces. Use a
plastic-lined tortilla press or your hands to thinly press a tortilla, then add it to the hot cast iron. When the
tortilla is nicely browned and no longer sticks to the pan, use a spatula to flip and brown the second side,
about 1 minute per side. Repeat with the remaining tortillas until you have your desired amount, wrapping
the finished tortillas in a kitchen towel.

2. In a medium pot over medium-high heat, preheat enough canola oil to fill ¾ of the pot.
3. Meanwhile, in a large bowl, stir together the rice flour and cornstarch with a generous pinch of Balinese

Tru�e Salt.
4. Coat each thigh in the flour mixture, then use a strainer to shake off any excess flour. Carefully add the

thighs to the hot oil and toss in the oil until the chicken is nice and crispy and cooked through. Transfer the
fried chicken to a paper towel-lined sheet tray and top with a pinch of Balinese Tru�e Salt. Repeat with the
remaining chicken thighs.

5. Reheat your cast iron pan over medium heat. Rewarm a tortilla for about 30 seconds on each side, add the
fried chicken, drizzle with the salsa, and top with the cabbage. You just made mighty fine Fried Chicken
Tacos!!!!! Eat them while they're hot!

This class includes Chef Rogelio’s Chicken Marinade. We’ve shared the recipe below so you can recreate it in
your own kitchen.

Chef Rogelio’s Chicken Marinade

Ingredients
1 tablespoon grated ginger
½ clove garlic, minced
⅓ cup soy sauce
⅓ cup lime juice
⅓ cup orange juice
⅓ cup rice vinegar
¼ tablespoon sesame oil

To make
Whisk all of the ingredients in a large bowl until
combined. Use the marinade for 1 pound of
chicken.
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