
�AMAL DE GALLINA

RECIPE:
1. In a large pan, mix the dough with the previously strained chicken 

stock.
2. Place the dough in the pan while continuing to move and add the 

oil. Let it fry for 30 minutes until the broth is consumed, leaving a 
tender and green dough.

3. Place a portion of dough in the center of the leaf, without going over 
it.

4. Place a piece of chicken, potato, olives, and capers in the dough. 
Wrap and tie the leaf. 

5. In a large pot, place two layers of leaves in the bottom, and then 
place the already made tamales. Pour water up to half the height of 
the tamales, and cover them with more leaves. Cover the pot and let 

them simmer for 40 minutes.
6. They will be ready when the sheet is sweaty.

Paola Corina Soundy Herrera

INGREDIENTS (15 porti�ns):
-3 lb Corn dough 
-1 1/2 lb Oil 
-6 Cups chicken broth 
-Chicken

-Olives 
-Chopped potatoes 
-Capers


