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Jocon de Pollo LN Rellenitos

Jocén de Pollo is a dish popular with the ™ P ) de Platano
Mayan population of Guatemala. It is a ; : o
chicken stew simmered in a tasty sauce,

tinted a beautiful green by tomatillos and

cilantro and thickened with ground sesame

and pumpkin seeds and served with corn

tortillas.

Rio Grande Malher Pepian
Pacaya In Brine Sauce Mix

Chuchitos

Chuchitos are traditional smaller Guatemalan-style tamales that are ; : 2 3 % e §a Rio Grande Loroco Semita de Arroz
usually made for holiday celebrations, but are also eaten any day of the % : T P T o -‘. Flowers

year. They are made of warm corn masa dough stuffed with succulent % L

pieces of meat such as pork or chicken and a mild tomato or chili sauce

(recado) and are wrapped in corn husks and steamed. A o : 3 v : ' G e R m
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