
Chicken Chalupitas  

– Chalupitas de Pollo 
 

Ingredients (for approximately 24) 
 

2 cups   corn flour (nixtamalized, masa harina)   

1 ½    cups water 

Pinch of salt 

¼ cup   lard or vegetable oil 

Salsas (homemade or bottled) 

4 cups   chicken breast meat; cooked and shredded (about 3 halves) 

1    white onion; finely chopped 

2 cups   fresh cheese (such as añejo or light feta) 

 

Prepare the dough as indicated in the package, by mixing salt with flour, then adding water slowly; 

it will appear to be to sticky at first, but once it can be gathered, knead with hands for a couple of 

minutes, then form into a ball, and cover with a clean kitchen towel.  Let masa rest for about one 

hour.  Meanwhile, set up the toppings: shredded chicken; chopped onions; salsas; and finally, finely 

grate the cheese instead of crumbling, to get a fluffy texture. 

 

Once the masa has been resting for about one hour, take small portions, approximately 2 inches in 

diameter, and shape into a tapered cylinder and place on tortilla press fitted with plastic; close and 

press; open and carefully peel plastic from dough.  Place dough oval on hot dry grill or skillet; cook 

and turn a couple of times.  Repeat with more dough.  While still hot, pinch edges of each cooked  

oval to form a border all around, using a kitchen towel to avoid burning fingers with heat and 

steam from the dough. 

 

To finish chalupitas, return a batch to the skillet, and spread a little lard on top of each boat; turn 

boats upside down for about thirty seconds, then flip again, and cook for another few 

seconds.  Add salsa of choice; top with chicken and onions, and sprinkle cheese.  Serve 

immediately, with more salsa on the side: 

 

From MySliceofMexico.ca  

This tray shows guacamole, 

green and red chicken 

chalupitas, served with cooked 

green salsa and red spicy salsa 

on the side.  For homemade 

sa l sas ,  p lease  check 

msliceofmexico.ca, and go to the 

Chicken Chalupitas post for 

printable recipes.  


