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CHICKEN WITH OLIVES
INGREDIENTS
1 cooked and shredded breast
4 medium tomatoes
½ sliced onion
2 chiles de arbol
2 tablespoons of oil
½ cup chicken broth
lettuce leaves
stuffed olives
1 package of Casa Maya Tostadas

PREPARATION
Blend the tomato with the chilies. In a frying pan with oil, fry the onion until it becomes acitrid.
Pour the strained mixture into the frying pan with the onion and leave it on the heat until it
seasons.
Add the shredded breast along with the chicken broth and the olives, let it cook for 5 more
minutes over a low heat and remove. Cover tostadas with lettuce leaves and serve on top
of the chicken stew.

CHIKEN TINGA
INGREDIENTS
1 large breast, cooked and shredded
2 large onions
½ kilo of tomato
1 garlic clove
1 small can of chipotle peppers
100 grams of grated cheese
1 cup of cream
½ liter of chicken broth
1 package of Casa Maya Tostadas

PREPARATION
Fry onions previously sliced in half moons in a pan with oil until to be on the ball.Blend the
tomato with the garlic and pour this mixture into the onion pan; add in this time the chipotle
peppers leaving the ﬁre until it seasons.
Add the shredded breast along with the broth where it was cooked. Let it cook over the
ﬁre slowly until the tomato broth is consumed a little bit.Cover the toast with the soda and
serve with cream and cheese.

TOSTADAS WITH CHIKEN
INGREDIENTS
1 kg of chicken
1 tablespoon of salt
2 laurel leaves
10 whole peppers
12 branches of fresh coriander
4 large yellow potatoes
3 large carrots
3 tablespoons of olive oil
3 cans (15 oz) of cooked pinto beans
1 ball lettuce

5 tomatoes
1 white onion
3 avocados
Sauce
Cream
1 package of Casa Maya Tostadas

PREPARATION

Shred the cooked chicken. Peel and slice the potatoes and carrots. Slice and wash the lettuce.

Slice the tomatoes and onion. The avocado should be sliced just at the time of service.
Heat the three tablespoons of olive oil in a frying pan over high heat. Empty the cans of beans
with all the liquid and mash until all the beans have been shredded. Lower the temperature to
medium-high and stir until they are fully integrated and thickened a little bit. About 10 minutes.
Set aside.Take a toast, dip a layer of beans, add a layer of chopped lettuce, a slice of tomato,
about three slices of carrot, one slice of potato. Add the shredded chicken, two slices of avocado
and ends with a generous portion of fresh cheese, cream and salsa.

