
Chicken Flautas: 
 
You will need: 
~ 1 lb chicken breast 

~ chicken stock (if desired) 

~ half an onion 

~ 3 garlic cloves 

~ 10 ten-inch flour tortillas (or a combination of 6 inch, 8 inch, 10 
inch) 

~ olive or vegetable oil 

~ iceberg lettuce 

~ our cream (for serving if desired) 

Directions: 
~ In medium saucepan, poach chicken breasts in salted water (or 
chicken stock) with quartered onion and peeled garlic cloves until 
fully cooked.  Important – do not over cook! Or the chicken will be 
dry and tough.  Drain and let cool; discard onion and garlic. 

~ Shred poached chicken with a fork. 

~ Start assembling chicken flautas: place approximately one-
quarter cup to one-third cup of shredded chicken in the center of 
flour tortilla, and roll up into a thick cigar shape. Assemble all 10 
rolls before beginning to fry. 

~ In a medium frying pan, heat 1/4-1/2 inch oil over medium 
heat.  Once oil is simmering, but not smoking, place flautas, seam 
down, in pan.  Fry until golden brown, then turn until all sides are 
crispy and golden. 

~ If desired, cut flautas in half and place on a platter; serve with 
shredded lettuce, sour cream and tomatillo salsa. 

 
 



Tomatillo Salsa: 
 
You will need: 
~ 1/2 lb tomatillos 

~ 1 jalapeño 

Directions: 
~ Place tomatillos in boiling water, set on medium-high and cook 
about 7-9 minutes, until tomatillos turn a dull green color.  Drain 
and discard papery shells. Set aside. 

~ Roast a jalapeño over an open flame (on the gas range) or under 
the broiler.  Char on all sides until the skin is completely 
blackened.  Then place into a paper bag for several minutes to 
steam the charred skin off the pepper.  Rinse and clean; depending 
on how spicy you want your salsa, remove seeds and stem. 

~ Place tomatillos and jalapeño in a blender and purée until 
smooth. 

 


