
PROVIDED INGREDIENTS
Grilled Chicken

Achiote Sauce 

Mexican Crema

Mango

Queso Cotija

Lime

Jalapeño

Cilantro 

Diced Red Onion

Chicharrones

Hot Sauce 
[water, chili peppers, vinegar, salt, spices, 
0.1% sodium benzoate (preservatives)]

Flour Tortillas 

PANTRY(Not Included)

3 tbsp Butter

2 tsp Olive Oil

Salt  

EQUIPMENT
Small Non-Stick Skillet 

Cutting Board 

Knife

Spoon

Medium Bowl

LCXO 
YUCATAN 
CHICKEN 
TACOS
Prep & cook time: 30 minutes
 



PREPARE ALL INGREDIENTS
Read entire recipe card.

Preheat oven to 350 degrees.

Thoroughly wash and dry all produce.
 

MAKE THE MANGO SALSA
Remove seeds and pith, then finely dice jalapeños.

Remove stems and finely chop cilantro reserving one leaf for garnish on the 
top of each taco.

Remove the mango skin using a peeler, slice the mango avoiding the pit in the 
centre, and dice into small cubes.

Add diced mango, diced red onion, diced jalapeños, and half chopped cilantro 
to a bowl.

Mix all ingredients with a splash of olive oil and juice from lime.

Season with salt to taste and allow to warm to room temperature before serving.
 

COOK THE CHICKEN & WARM TORTILLAS
Lightly brush tortillas with melted butter and wrap in foil. Bake until warm for 
6-8 minutes.

Cut the chicken into small pieces.

Add chicken to pan with 2 tablespoons of butter and achiote sauce.

Cook on medium heat until the chicken reaches an internal temperature 
of 170 degrees.

FINISH & SERVE
Lay warm tortillas across plate or service board.

With a spoon or tongs, portion chicken across centre of tortillas.

Squirt a zig-zag of Mexican Crema over chicken.

Garnish with mango salsa, queso cotija, chicharrones and remaining 
chopped cilantro.

Add hot sauce as desired.

CHEF’S TIPS
Use spoon to easily clean away pith and seeds inside the jalapeño.

Check on the ripeness of your mango. Leave out of the fridge to ripen overnight if needed.

Massage lime before cutting to soften and allow the juices to be easily squeezed out.

If achiote sauce becomes too thick while cooking, add a tablespoon of water to achieve 
proper consistency.


