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IMPASTIAMO DISCOVER MEXICO:
POLLO ULTRO ENFIESTADO
BY CHEF RUFFO IBARRA OF ORYX RESTAURANTE

INSTRUCTIONS

. Preheat oven to 375F (for the roasted beets and kale the minced garlic and minced serrano chile. Spread the
chips). You will need 1 rack toward the top of the kale and cilantro leaves evenly on an unlined baking
oven, and 1 rack toward the bottom. sheet, drizzle the infused oil on the leaves, and bake on

the top rack of the oven for 15 minutes. Remove from

. To prepare your home kitchen sous-vide machine, fill a heat and set aside

6-quart pot with water to about 2 inches from the top,
or deep enough to submerge the chicken breasts in a . To prepare the sauce, heat the butter and olive oil in a 1
Ziploc bag. Place the pot on your stovetop. to 2-quart saucepan over medium heat until the butter
has melted. Stir in the onion slices, crushed garlic, and
thyme sprigs and cook and stir until aromatic, about 2
minutes. Whisk in the flour, and cook, stirring constantly,
for 2 more minutes. Whisk in the Tequila Herradura-Ul-
. Just prior to sealing, submerge the bag in the water tra and cook and stir constantly, for 2 more minutes.
and press out the air. Seal the bag, turn heat on low, Lastly whisk in the chicken stock and cook, stirring
and “sous vide” the chicken for 40 minutes. The lightly, for 4 minutes.
water should reach at least 155 to ensure the
chicken is cooked through, and be no hotter than
175° F to give the meat the hallmark tenderness of
sous vide.

. Slip the chicken breasts into a large Ziploc with the
Tequila Herradura-Ultra, olive oil, crushed garlic,
lemon zest, thyme sprigs, and salt and pepper to taste.

. Remove and discard the thyme sprigs. Transfer the sauce
to a blender and blend until completely smooth, being
careful with the hot liquid. Return the sauce to the
saucepan and keep on low heat while you stir in the

. Once cooked, remove the chicken breasts from the lemon juice. Season with salt and pepper, remove from
bag, discard the marinade, and pat the chicken dry heat, and keep in a warm place.

Ui ) [PRIPED ol SISt Qelels [0 & ST (. . Just prior to serving, sear the chicken breasts by heating

. While the chicken is cooking, place the beet pieces on the grapeseed oil in a medium-sized skillet over high
a baking sheet lined with aluminum foil. Drizzle with heat until the oil slides easily in the pan. Place the
2 tablespoons of olive oil and season with salt and chicken breasts skin side down and cook until browned,
pepper. Bake on the bottom rack of the oven for 35 then turn over and cook on the second side.
minutes, or until tender. Remove from heat, and set

) ) . To plate, ladle half the sauce onto each plate, place 1
aside, covered, in a warm place.

chicken breast skin side up on each plate, arrange the
. While the beets are roasting, prepare the kale chips by beets around each chicken breast, and top each with

spooning the olive oil into a small bowl and stirring in kale chips. Use a microplaner to zest half a lemon
directly onto each dish, and serve.
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