
 
 SALSA 
Pineapple (peeled and quartered, avoid core) 
Tomatillos (peeled, wash off sticky coating) 
Onion  
Roma Tomatoes 
Jalapeno 
Cilantro (half a bunch, 1” of stem chopped off) 
Olive Oil 
Salt 
Apple Cider Vinegar 
 
Preheat oven to 500 degrees.   
Place pineapple, tomatillos, half onion, tomatoes, and jalapeno on baking sheet. 
Drizzle with olive oil, pop sheet into oven for approximately 35-40 minutes. 
Tomatillos should feel like they are ready to burst open with lovely tomatillo juice.  
 
Place all the roasted items in blender, along with cilantro, 2-3 tablespoons of A.C. Vinegar, and a nice pinch (or two) of 
salt. 
Blended it up.  WOW!  Instant happiness!  Remember, you are creating ART!  
 
 
CHICKEN FILLING 
Organic or grass fed Chicken breast. 
Onion (chop top, peel outer layer and quarter. Try to keep stem intact, as the root releases the most eye tearing vapor)    
Garlic (2-3 cloves, tip sliced off, mashed with knife blade, peel outer leaves) 
Bay Leaf 
Salt 
 
Place onion, garlic, bay leaf, and a few generous pinches of salt to a pot of cold water.  Chef Daniel said it should almost 
taste like the salty water from the sea.    
 

If the chicken breast is thick, butterfly, and cut into fillets.   
Place chicken in water, bring to a GENTLE boil, let simmer for approximately 12-15 minutes. 
Is it perfect?  Use meat thermometer, meat should be at 160-165 degrees, any higher and you have a rubbery chicken, 
lower, pink uncooked chicken. 
If you do not have thermometer, take a piece of chicken from pot, slice at thickest point.  The meat should be white, no 
pink. 
Once chicken is poached, chop into small nuggets, toss with some salsa, and place in a bowl. 
 
GUACAMOLE 
2-3 Avocados 
Green Onion 
Limes 
Ear of White Corn 
Cilantro (half of bunch) 
Jalapeno 
Salt 
 

Slice and pit avocados.  
With a tablespoon, scoop out the flesh of the fruit, place in mixing bowl, and gently mash to desired level of chunky or 
smoothness. 
Shuck ear of corn, and remove all the corn hair. 
Cut the kernels from the cob into the mixing bowl. 

Milk the corn cob (who knew?) into the mixing bowl.     
Prepare jalapeno by cutting stem, slicing in half, and removing seeds and veins. 



Cut the chili into thin slices, then chop into little pieces, toss in bowl. 
Chop and remove bottom inch of cilantro stem, then chop remaining bunch of stem and leaves, toss in bowl. 
Slice and throw out top inch of green onion stems, chop 2-3” of the green stems, place in bowl. 
Roll limes on cutting board, cut in half, then squeeze juice into bowl. 
Season with salt, mix, DELICIOUS! 
 
Be sure to cover any left overs with plastic wrap.  Push the wrap right up against the mix, as you do not want any air in 
between the guac and plastic.       
 
CABBAGE SLAW 
Head of Cabbage 
Lime 
Salt 
 
Peel off covering leaves of cabbage. 
Finely chop cabbage. 
Squeeze lime juice, sprinkle salt, toss the mixture. 
 
Warm corn tortillas on skillet. 
Fill tortilla with “two fingers” of chicken mixture. 
Cover with slaw, spoon on guacamole.    
 

 
 

 
CARROT BONUS 
Peeled Carrots 
Olive Oil 
Honey 
Cayenne Pepper 
     

 
Heat up ¼ cup of olive oil, 4 Tbs of honey, and ½ tsp on cayenne. 
Add peeled carrots into pan, and continue to cook on medium to high heat until tender, salt to taste. 
Crank heat for the last minute, constantly stirring to drive flavor home!  
 


