
Plaza de Morelia Style Chicken 

Pollo plaza de Morelia 
 

 

Ingredients (serves four) 
 

4 portions  chicken; cut into pieces, bone-in, skin-on 

1    white onion; peeled, one quarter for the chicken, the rest chopped 

1 clove   garlic; peeled 

1 tsp   salt, or to taste  

Water, as needed 

3    potatoes; cooked, cubed (peeled, optional) 

4    carrots; peeled, cooked, sliced thick or cubed 

2 tbsp   vegetable oil (or lard) 

8    corn tortillas 

1 cup   fresh cheese (panela, feta, cotija); shredded or crumbled 

Shredded lettuce (or side garden salad, optional) 

Adobo sauce: 

8    dry red peppers (for example, 4 ancho and 4 guajillo) 

1 clove   garlic; peeled 

½ cup   water or chicken broth 

½ tsp   salt, or to taste 

1 tbsp   vegetable oil (or lard) 

 

The portions of chicken may be drumsticks, thighs, breasts or mixed.  Place the chicken, 1 quarter 

of the onion, garlic, salt, and enough water to cover the chicken, in a large pot over high heat.  

Bring it to a boil, then reduce heat to medium and cook, with the pot partially covered with the lid, 

until chicken is tender, about 35 minutes.  Remove the chicken from the pot and set aside; strain 

and reserve broth (some for the adobo and the rest to be used in other recipes).    

 

In the meantime, toast the peppers and the garlic clove in a dry skillet; setting the garlic clove 

aside, blanch the peppers in boiling water for one minute and then allow to sit in the hot water for 

another 2-3 minutes.  Drain peppers and pat dry; they should be flexible but not soggy.  Remove 

stems and seeds, then place peppers in the blender jar with salt, and reserved garlic and broth, 

processing until a soft paste is obtained.  Pour sauce in a pan with vegetable oil (or lard) for a 

couple of minutes, then keep simmering in a back burner.   

 

Place chicken pieces in an iron skillet over medium heat, starting with the skin side down, to render 

some of the fat, turning to crisp both sides.  Once golden brown, coat chicken with sauce and finish 

in the hot skillet by cooking for a few more minutes.   
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Plaza de Morelia Style Chicken— Pollo plaza de Morelia cont … 
 
 

 

In a separate frying pan, add one tablespoon of oil, and fry the carrots and potatoes over medium 

heat until crisped and slightly browned; transfer veggies to a bowl with lid to keep them warm. 

 

Reheat tortillas as directed in the package (microwave or dry skillet).  Add the other tablespoon of 

oil to the frying pan, and fry the warm tortillas, two at a time, while coating with a generous 

amount of sauce, then rolling them before transferring to individual serving plates.  Sprinkle 

enchiladas with cheese and chopped onions, and place a portion of chicken and fried veggies 

beside them.   

 

 

Note: Traditionally, individual serving plates are prepared with a bed of shredded lettuce to nest 

the food; a garden salad may be served on the side instead.  
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