
 
 
Jocón Recipe 
by Rafael Gomez of @chapincook 
 
All right let’s make Jocón and take a small trip to Guatemala.  
Today we will be making the vegetarian option but making it with chicken is easy and I’ll leave 
instructions where you would add in chicken and/or chicken broth 
 
Ingredients  
8 to 12 tomatillos (depending on size the smaller the tomatillos, the more you will need) 
1 Large white onion  
2-3 Avocados 
5 to 10 green onions.  
4-6 Garlic cloves 
2-3 tablespoons of ginger  
1 bunch of cilantro  
2 green bell peppers 
2 - 3 jalapenos (depends on how spicy you want it) 
¼ cup of masa diluted by stirring into half a cup of water (vegetarian version only) 
6 cups of water  
 
Salt to taste  
[Olive oil (for roasting in oven)] 
(rice, optional) 
 
Optional (non vegetarian) 
4 cups of chicken broth and 2 cups of water  
2 chicken breasts  
 
Garnish  
Roasted corn 
Thinly sliced carrots  
Tostadas  
Avocado  
Roasted cherry tomatoes  
 
 
In order to get all the flavor out of our ingredients, we are going to roast our tomatillos, onion, 
garlic, and one of the bell peppers. There is more than one way to roast vegetables. You can 



cut all your vegetables into large pieces except for the tomatillos (those should stay whole), lay 
them out on a cooking sheet, sprinkle some olive oil on the vegetables and just set them in a 
425ºF oven. Check on them every minute or so to either rotate the vegetables, or remove them 
once you have a light char on all the vegetables.  
The other way is my personal favorite and that’s to roast them on the grill. It gives the 
vegetables a nice char and adds a layer of smoke flavor and aroma to the jocón itself.  
 
 
1. On a pan in the oven or on the grill, roast/char roughly chopped onion and one bell pepper. 
Also go ahead and roast your garlic, tomatillos, jalapenos on the same pan or on the grill. 
 *tip* when it comes to garlic on the grill you can make a small little cup out of  
 aluminum foil to hold your garlic so it gets that smoky flavor. 
 *tip* leaving the tomatillos whole lets you retain as much of the tomatillo juice inside  
 of tomatillo so you don’t burn them as easily and so that they don’t dry out.  
 *tip* deseeding jalapenos lowers spice level of final dish  
 
2. Once your vegetables are soft and with a light char you can move them to a blender. Also 
add your cilantro, green onions (without root), ginger and remaining bell pepper, and blend until 
smooth.  
 
3. Vegetarian Version 

In a large pot add in about 3 cups of water and blender contents. Bring to a low simmer 
and stir occasionally so nothing sticks to the bottom and burns. Once it's reduced by about a 
cup, add in the remaining 3 cups of water. Once it reduces by about a cup add in your cup of 
diluted of masa water. Lightly salt and pepper to taste. Once soup thickens you're ready to 
serve.  

  
 

   Chicken Version  
 After following steps one and two; in a pot you will add in the 2 cups of chicken broth, 
with one cup of water and blend contents with chicken. Bring to a low simmer and stir 
occasionally so nothing sticks to the bottom and burns. Once it's reduced by about a cup go 
ahead and add in the remaining water and chicken broth. The jocón will be ready to serve once 
the chicken is easy to shred. 
 
4. Garnish with thinly sliced vegetables over rice or on its own with vegetables and tostadas.  

 *tip* take an avocado slice and put into jocón lightly mashed so there is a creamy  
 bite to look forward to in the soup 

 
5. Enjoy! 


