
Pueblan Style Shredded Chicken, Tinga de Pollo

makes 9 cups

Chicken & Broth:

• 3 1/2 pounds boneless chicken

• 1 onion, quartered

• 2 cloves garlic, smashed

• Water to cover

• 3/4 teaspoon marjoram

• 3/4 teaspoon salt

• 1/2 teaspoon peppercorns (optional)

Place chicken, onion and garlic in a Dutch oven or large pan, add enough water to cover by an inch. 
Bring to a boil, then reduce to a simmer. Skim off any foam that comes to the surface. Add marjoram, 
salt & peppercorns after skimming. Simmer for about 20 minutes until chicken is just done all the way 
through.

Turn off heat and allow chicken to cool in the broth for 45 minutes (for the moistest chicken) or remove
and cool (for quicker chicken.) Strain and reserve broth, onion and chicken separately.

Cut chicken into several smaller pieces and shred with two forks, clean hands or remove to the bowl of 
a mixer with paddle attachment.

Sauce:

• 2 tablespoons oil

• 1 medium yellow onion, thinly sliced or chopped

• 2 cloves garlic, minced

• 1 teaspoon salt

• 1 cup reserved broth

• Reserved onion

• 2 – 4 chipotle peppers*

• 1 large (29 ounces) canned diced tomatoes & juice, reserve juice and add back in if needed 

when simmering
• 1/4 to 1/2 teaspoon marjoram

• A very tiny pinch of ground clove

• 2 to 3 tablespoons vinegar

In a blender add the reserved onion, chipotle peppers, salt and a cup of chicken broth. Puree. Add 
drained tomatoes and pulse several times.

Heat the oil in a large skillet (or deep pan) over medium heat. Add in thinly sliced onion and cook until 
slightly browned on the edges, stirring often. Add minced garlic and cook another minute.



Pour the sauce into the skillet, being careful of any spatters. Cook several moments, then add shredded 
chicken, marjoram, vinegar and a very small pinch of cloves. (Clove can be quite strong and easily 
overpower this dish. Add very carefully.) Taste for seasoning and add more of the Chipotle, vinegar, 
salt and spices if desired.

Simmer gently 15 to 20 minutes, adding some of the juice from the tomato if it appears to be too dry.

The final dish should be moist, but not too saucy. (See "save" below, if the sauce seems too moist.) 
Tingo de Pollo stores well in the fridge and tastes even better the next day. Freeze for two to three 
months. Place plastic wrap directly on top of the chicken mixture if placed in a container or freeze in a 
heavy ziploc bag.

* Chipotle Peppers: The heat level of this dish is easily varied by the amount of chipotle pepper added. 
Two give hardly any heat for this amount of chicken but still add flavor, four is a bit more noticeable, 
but not "hot." While traditionally this dish isn't hot on it's own, some recipes add as much as a can of 
Chipotle. While more can always be added, it's quite difficult to take away. Know your audience and 
their tolerance levels.

Strategies Applied:

The pricing given is for the Tinga de Pollo alone, although I've given a few hints on the tostadas. Your 
total meal, will, of course, depend on the toppings you choose.

• Chicken: I never buy full price chicken - it goes on sale too often. Some sales are better than 

others, but the low in our area is $1.69 a pound, and I stock up then. I prefer bone in breasts 
over boneless (see Bone-In Chicken Breasts, How to Deal with in a Frugal Manner) but I'll buy 
either bone in or boneless at this price. I portion the chicken in Ziploc bags, a breast per person 
for meals and freeze. If breasts are super large, I'll trim them down to about six ounces and 
make tenders for the kids or use the bits for stir fry. 3 1/2 pounds is $5.92.

• Tortillas: Always look for great deals around Cinco de Mayo bargain, I picked up a package of 

36 for $1.19, divided into portions and froze the remainder, well wrapped in plastic and foil. 
They’ll keep for a month or two with no discernible difference, but after that, they’ll lose 
quality. I always look for the local brands. If I can't find a rock bottom deal like above, look for 
packages where a dozen is less than a buck. Check the refrigerator and the Mexican sections. 
The prefried tostatas are often much more expensive. Cost for this recipe, 36 for $2.19, a dozen 
is 75 cents.

• Tomatoes: I use coupons and watch for sales on tomatoes, and quite frequently buy either the 

15 to 16 ounce cans at no cost – but I also can get the larger 29 – 32 ounce cans for free quite 

http://frugalhausfrau.wordpress.com/ingredients/basic-ingredients/protiens/bone-in-chicken-breasts-how-to-deal-with-them-in-a-frugal-manner/


often. Even without a coupon, I won’t pay more than $1.00 for a large can of whole tomatoes, 
and I stock up when this sale price hits my area. Cost: for me free, but a reasonable price is 
$1.00.

• Onions: They keep well, so try to buy on sale. Aldi is a good place to find reasonably priced 

onions. Always less expensive in the fall/winter months, the pricing in my area runs from 33 to 
66 cents a pound. Store them in a dark, cool place but not near potatoes. If you’ve bought too 
many onions, don’t let them go bad.

• Slice or dice them, saute and portion into Ziplocs labeled “onions” and freeze. You’ve just 

saved yourself a step for next time you make a dish. If you have enough, consider making 
French Onion Soup. If you use half an onion, consider if you can sauté the rest and put it in a 
Ziploc in the freezer. If not store in the door where you’ll see it when you’re cooking next. 2 at 
33 cents a pound, about 20 cents.

• Garlic: I look for a price of about $2.99 a pound, or about 54 cents a head. Check the pricing of

the bulk per pound as opposed to the packaged. I never really find it on sale, but I use so much, 
I pay attention and buy a bit more when I see the price is lower. Cost for 4 cloves, around 5 
cents.

• Chipotle: I had some from last time they were on sale - and since every recipe I've ever made 

calls for one or two, I freeze the remainder in a Ziploc. (I do the same with tomato paste, so be 
sure to label so as not to mix up the two!) I simply open the Ziploc and chop off a chunk of 
either as needed, and refreeze the rest. They don't freeze very hard, but you could thaw in the 
microwave or a bit of hot water if necessary. The cost for a can this week at Rainbow is $2.09 
for 8 ounces. Portion for this recipe is around 4 ounces, a dollar.

• Vinegar: I pick up a jug of white vinegar around Easter - often with a coupon, and often on an 

unadvertised sale. It keeps forever and is dirt cheap. The better vinegars are often on sale at 
Easter, and on sale with coupons sporadically through the summer. Many can be picked up at no
cost or for just pennies. Stock up because great sales other times of the year are much less likely
and vinegar is a component of so many recipes. Cost nominal.

From the kitchen of www.FrugalHausfrau.com
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