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FULL MENU

1ST COURSE:

Chicken Wing Taco with Salsa Macha  

Griddled Prawns with Spiced  
Seafood Sauce 

2ND COURSE:

Smoked Trout with Jerusalem 
Artichokes and Rice Poofs   

3RD COURSE:

Grilled Chicken with Butter gravy, 
Chickpea Masala, Mint Naan 

4TH COURSE:

Fruit Sundae with Coconut Lime 
Yogurt Ice and Potato Dauphine 

CHICKEN WING TACO  
WITH SALSA MACHA

I N G R E D I E N T S

 2 lb chicken wings (wing tip and drumsticks  
 removed to yield 16 thighs/forearms)  
 or 8 boneless chicken thighs
 8 cups vegetable oil 
 12 garlic cloves
 1 teaspoon Kosher salt 
 ½ teaspoon black peppercorns
 3 bay leaves
 3 sprigs thyme

SALSA MACHA 
 7 árbol chilies
 ½ cup vegetable oil
 ½ cup unsalted peanuts
 2 tablespoons sesame seeds
 3 garlic cloves, sliced thinly
 1 canned chipotle
 1 cup cider vinegar, plus 2 tablespoons extra
 Kosher salt to taste
 1 tablespoon honey
 Warm water if needed to thin the sauce

TO FINISH
 6 oz crumbled cambozola cheese
 Roasted peanuts
 Thin celery sticks 
 Lime wedges
 Extra virgin olive oil 
 1 recipe of corn tortillas (recipe follows)
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I N S T R U C T I O N S

COOKING THE WINGS/THIGHS  

Preheat oven to 325ºF. Place the vegetable oil into a medium saucepan with the salt, garlic cloves, 
thyme and peppercorns. Nestle the chicken wings/thighs in the oil and bring up the temperature 
over a medium-high heat until you begin to see bubbles in the oil. Place the pan into the oven and 
cook until for 30-40 minutes approximately or until the wings are tender. Remove from the oven 
and allow to cool in the fat. Remove with a slotted spoon and transfer to a baking sheet. Gently 
remove the bones keeping the wing pieces as intact as possible and refrigerate until finishing.     

SALSA MACHA  

Remove the stems from the chilies and gently roll the chilies between your fingers to remove the 
seeds. 

Heat a 2-quart saucepan over low heat and add the vegetable oil and garlic. Over very low heat, 
cook the garlic until soft, add the peanuts, sesame seeds and chilies. Remove from the heat and 
let steep for 10 minutes. Place the mixture in a blender along with the honey and 1 cup vinegar, and 
purée on high speed until completely smooth. Strain the sauce through a fine meshed sieve. Add 
warm water and vinegar if the sauce appears thick. Season to taste and refrigerate until using.  

TO SERVE

Preheat your broiler. Brush the chicken wings with some of the salsa macha and place under the 
broiler until they sizzle and the salsa bakes into them, about 3 minutes. If using chicken thighs, cut 
them half after broiling. 

Lay out the warm tortillas on serving plates, place a chicken wing on each tortilla and drizzle with 
some of the remaining salsa macha. Top with some blue cheese, peanuts and celery sticks, and 
squeeze fresh lime juice and olive oil over the top.
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CORN TORTILLAS   

 1½ cups masa harina 
 1 tablespoon vegetable oil
 275ml water, approximately 

Place the masa harina and vegetable oil into a bowl. Add almost all the water and mix well using 
your hands. You want the texture to be as soft as possible without sticking to your hands. If the 
dough develops small cracks when squeezed, it is too dry and needs more moisture. To correct the 
consistency, knead water into the dough in 1 tablespoon increments until it becomes malleable and 
forms into a ball. Cover the masa with a damp towel. 

PREPARE THE EQUIPMENT:

Set up a double griddle of two cast iron pans over two burners. Heat one pan over low-medium 
heat and the other one over medium-high heat for about 5 minutes. 

Cut two squares of plastic wrap and cover the top and bottom of your tortilla press.  

Take a 40 g piece of the masa dough, about the size of a golf ball, and gently flatten into a rough 
disk with your fingers. 

Center the disk of masa on the bottom plate. Close the top plate, ensuring the plastic lands 
squarely on top of the dough. Fold the handle and apply even pressure. Fold back the handle and 
open the press. Peel the top plastic from the tortilla, the tortilla should be 5½" in diameter and ⅛" 
thick. 

Pick up the bottom plastic square with the tortilla stuck to it. Flip the tortilla over onto your empty 
hand and peel off the plastic. 

COOKING THE TORTILLA:

Place the tortilla ensuring that it lays flat in the cooler pan, the colour will begin to change after 10 
seconds. Using a metal spatula or your fingers flip it over into the hotter pan for 30 seconds. Flip the 
tortilla again, leaving it in the hotter pan for another 10 seconds. Flip one final time for an additional 
10 seconds. When the tortilla is done, its edges will begin to release from the pan and may inflate 
slightly.  

Taste your tortilla. If the dough is too dry, the texture will be heavy and the edges will begin to 
crack. If needed, gradually add more water to your dough. Repeat this process with the remaining 
dough. Store the cooked tortillas in an insulated container so that they can retain their heat until 
ready to serve.


