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Yucatan Style Chicken in Corn Dough –  

Pibipollo 

Ingredients 

 

2 lb (908 g)  chicken; cut into pieces, bone-in, skin-on 

1    onion; peeled 

1 tsp   salt, or to taste 

Water, as needed 

2 ¼ cups   corn flour (masa harina, maize flour, not starch) 

8 tbsp   lard (or 8 tbsp vegetable oil + 1 tbsp baking powder) 

1 batch   recado rojo (recipe at the end of this recipe, or 1 brick from store) 

½ cup   sour orange juice (or mix ¼ cup orange juice, ¼ cup white vinegar and a squirt lime juice) 

4    tomatoes; washed, stem ends removed and cut into large chunks 

 

To cook and prepare chicken meat and broth: Place chicken pieces, half the onion and ½ tsp salt 

in a large pot; pour enough water to completely cover chicken. Bring to boil, skim white foam with a 

spoon, then lower to medium heat and cook, covered, for 45 minutes to one hour, until chicken is 

tender and well cooked. Let cool in the pot, away from heat. Remove onion, skin and bones and 

discard. Shred chicken meat and reserve in a bowl. Strain broth and reserve. 

 

To prepare filling: Mix recado rojo with the sour juice.  Pour into a blender jar, leaving about 2 

tablespoons in the bowl (reserve for later). Add ½ cup of the strained broth to the blender jar, along 

with tomatoes, the other half of the onion, and half a teaspoon of salt. Process until smooth.  In a 

large pan, warm up 2 tbsp of lard (or vegetable oil) over medium heat. Pour sauce from the blender 

into the pan; it should sizzle and form ripples. Stir and cook for about one minute. Pour 1/2 cup of 

the strained broth in the blender jar (to rinse any sauce left behind) and pour into the pan.  Bring to 

a boil, then add shredded chicken.  Stir to coat chicken with the sauce, bring to a boil again, then 

reduce heat to a simmer. Cover and let simmer for 15 minutes. 

 

To prepare dough: Meanwhile, in a clean bowl, mix 2 cups of the corn flour (masa harina) with the 

baking powder (if using) and ½ teaspoon salt; add 6 tablespoons of lard (or vegetable oil). Measure 

1 ½ cups of strained broth in a measuring cup and mix with the 2 tablespoons of recado rojo 

reserved from the filling, then pour into the bowl with the corn flour mix.  Mix vigorously with a 

spatula until a reddish, sticky dough is formed; cover dough and reserve. 

 

To finish preparing filling: In the now empty measuring cup, mix the remaining ¼ cup of corn flour 

with some of the simmering sauce from the chicken, mixing to dissolve the flour and form a runny 

slurry. Pour this slurry back to the pot with the chicken, stirring and cooking for another minute, until 

the sauce starts to thicken. Remove pot from the heat and allow to cool down for a few minutes. 

 

Continue on next page ... 
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To assemble pibipollo: Take an oven-proof dish of 

approximate dimensions of 9x12 inches by about one inch in 

depth.  The traditional way would involve layering several 

boiled banana leaves, placed in different directions, to form a 

wrap for the food. To do the same with Aluminum foil, cut 

three sheets of strong foil; the first should fit the bottom and 

sides of the dish, with a little extra length (about 12x14 inches).  

The other two sheets should be long, to fold over the food 

(about 9x12 inches each.) Place one so it covers the bottom 

and extend over one of the long sides of the dish, then place 

the other one overlapping the bottom and extending over the 

opposite side of the dish: 

 

Scoop half the reserved dough onto the prepared dish, 

spreading with a wet spatula and/or clean hands splashed with 

water to avoid sticking to the dough; cover the bottom of the 

dish, as well as up to the sides, like a pie crust.  Scoop filling 

into the crust, then cover with the rest of the dough. This may 

be done by rolling dough between two plastic sheets, then 

dropping on top of the filling (like making a double crust pie), 

or as shown in the picture, right, by taking small pieces of 

dough, flattened between clean moist hands, and arranging 

next to each other on top of the filling (more like making a 

cobbler).  Patch any holes with a little more dough and smooth 

top with wet fingers, sealing dough around the edges. 

 

Preheat oven to 350 °F (180 °C).  Fold one long end of foil over 

the dish, to partially cover the food, then fold the short ends of 

the bottom foil; fold the other long end, pinching edges of foil 

together to seal as a package (photo, right): 

 

Bake in the pre-heated oven for 45 minutes to one hour. After 

baking, the top should look set and slightly crispy but not dry 

or burnt.  Let rest for at least 20 minutes before slicing: 

Yucatan Style Chicken in Corn Dough - Pibipollo cont ... 

Continue on next page ... 
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Nice condiments for this dish are marinated red onions, or Xnipec sauce (see next page for recipes.) 

In the photo below, pibipollo with Xnipec sauce, arranged on a colourful mat for the Day of the 

Dead: 

Yucatan Style Chicken in Corn Dough - Pibipollo cont ... 

Ingredients 

4 tbsp   annatto powder (2 envelopes) 

1 tsp   dry oregano (preferably Mexican oregano) 

½ tsp   ground cumin 

Pinch   ground cloves 

½ tsp   black pepper 

¼ tsp   all-spice (pimienta gorda) 

¼ tsp   garlic powder (not garlic salt) 

1 tsp   salt 

¼ cup   sour orange juice (or mix 2 tbsp orange juice, 2 tbsp white vinegar, and a squirt  

        of lime juice) 

Place all the ingredients except the juice, in a mixing bowl.  Mix thoroughly, then gradually add 

juice, mixing.  Continue mixing, until a uniform soft paste is formed.   
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Red Seasoning –  Recado rojo 

Continue on next page ... 
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Marinated Red Onion – Cebolla morada encurtida 

½   red onion; sliced thinly 

½  tsp  salt 

½ cup  sour orange juice (or ¼ cup lime juice and ¼ cup white vinegar) 

¼ tsp  dry oregano; crumbled 

Hot peppers, such as thinly sliced habaneros (or whole Filius Blue), to taste 

Place onions in a glass or ceramic bowl; sprinkle with the salt, mixing to rub onto onions.  Add 

oregano, peppers and juice mix (photo below, left).  Mix all the ingredients and let rest, preferably 

overnight, but at least for a couple of hours.  The photo below (right) shows the mix after resting 

overnight: 

Xnipec Sauce – Xnipec 

Ingredients 

3   tomatoes; chopped (approximately 2 cups) 

½   red onion; chopped (approximately 1 cup) 

5   radishes; sliced thinly 

1 tsp  salt 

Hot peppers such as chopped habaneros, or whole Filius Blue, to taste 

½ cup sour orange juice (or mix ¼ cup orange juice, ¼ cup white vinegar and a squirt of lime juice) 

 

Place tomatoes, onions and radishes in a glass or ceramic bowl, and 

sprinkle with salt; in a separate cup, measure juice (or mix).  Add hot 

peppers and juice to the bowl.  Mix thoroughly, and let rest 

preferably overnight, but at least for a couple of hours.  This sauce 

is good with pibipollo, used for tacos, or as a dipping salsa with 

tortilla chips.   

 


