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Ingredients 
 

Chicken (omit for vegan option): 

1    chicken; bone-in, skin-on, cut up into pieces; boiled in water 

1 tsp   salt, or to taste 

1 tsp   dry Mexican oregano or marjoram 

2 tbsp   oil 

Root vegetables: 

1    sweet potato 

6-8    other root vegetables (for example, sunchokes, carrots and/or parsnips) 

2 tbsp   oil 

1 tsp   salt, or to taste 

Fruits: 

1    plantain; peeled and sliced into discs 

2 slices   pineapple; cut up into chunks 

2 tbsp   oil 

Sauce: 

¼ cup   almonds; peeled and sliced  

5    ancho peppers; wiped clean, seeds and stems removed 

1 cup   hot water, or broth from chicken (see note below*) 

2 large   tomatoes; washed 

½    onion; peeled 

3 cloves   garlic; peeled 

½ tsp   ground cinnamon 

Pinch   ground cloves 

½ tsp   black pepper 

½ tsp   dry Mexican oregano, or marjoram 

½ tsp   dry thyme 

1 tbsp   oil 

½ tsp   salt, plus more, to taste 

To serve:  

Warm corn tortillas 

 

*NOTE: If using chicken, transfer cooked pieces from the cooking water onto a bowl or plate, and 

reserve 1 cup of the resulting broth, for the sauce. 
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Prepare root vegetables: Pre-heat oven to 375°F (190°C).  Wash roots, scrubbing thoroughly to 

remove dirt. Remove ends and peel all roots; cut up sweet potato into bite-size chunks, and the rest 

into thick sticks, about one inch in length.  Arrange on a baking sheet lined with parchment paper, 

drizzle with oil and sprinkle with salt.  Roast in the oven until fork-tender and slightly charred, 

around 45-60 minutes.  Keep warm in the oven until serving time. 
 

Meanwhile, prepare sauce: Lightly toast almonds in a dry skillet (no oil), stirring frequently, for just 

one to two minutes, before they start to brown (photo below, left); remove promptly from skillet, 

and reserve.  In the same skillet, toast the ancho peppers being careful not to burn them, turning 

frequently and transferring to a bowl with the hot water (or broth, if using chicken, photo below, 

centre left).  While the peppers soak, roast the tomatoes, onion and garlic in the same skillet; remove 

garlic first so it will not burn (photo below, centre right), and continue roasting the rest until nicely 

charred ("tatemados").  Remove from heat and allow to cool down; remove stem ends from 

tomatoes.  Once the peppers are hydrated and everything has cooled down, place peppers and 

soaking liquid, salt, half the almonds (reserve the other half, for garnish), tomatoes, onion, and garlic 

in a blender jar.  Process for at least one minute, until the texture is smooth and there are no chunks 

left.  In a pot, warm up oil over medium heat, then pour sauce (photo below, right): 

 

 

 

 

 

 

 

 

Stir and let fry for a few seconds, then add cinnamon, cloves, black pepper, and crumbled oregano 

(or marjoram) and thyme, stirring to incorporate.  Reduce heat to a simmer, and allow to cook for at 

least 20 minutes, stirring occasionally.  Adjust seasoning with more salt, to taste, and keep warm on 

the stove until serving time. 
 

While the sauce is simmering, cook fruit: Place skillet back over medium heat, and add one 

tablespoon of oil.  Add plantain and fry until golden brown, flipping discs to brown both sides; 

transfer to an ovenproof plate.  Add second tablespoon of oil to the skillet, fry pineapple chunks, 

again turning to brown on both sides. 

 

Transfer pineapples with plantain discs, and reserved 

almonds, and keep warm until serving time, along with 

the roasted roots, in the oven (turned off now, but still 

warm): 
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If using, finish chicken: Warm up the last two tablespoons of oil in 

the skillet over medium/high heat.  Sprinkle reserved cooked pieces 

of chicken with salt and oregano (or marjoram), and arrange in a 

single layer in the skillet, skin side down; once crispy and golden 

brown, flip the chicken and fry for a couple more minutes: 
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To plate: Scoop some sauce on the plate, then 

place roots (and a piece of chicken, if using) in 

the centre; top with more sauce, then arrange 

fruit around and finish with slivered almonds 

(vegan plate photo, right, and with chicken at 

the top of first page): 

 

 

Serve immediately with warm corn tortillas (vegan, photo left; with chicken, photo right): 


