
Chicken in Arcadia’s Kitchen Salsa Verde 
Pollo en Salsa Verde 

 

 

Cooking should be simple and traditional, something our great-grandparents recognized but 
can be a challenge to make timeless recipes from faraway lands in today’s kitchens and busy 
life styles. 

Our chicken breast with Arcadia’s Kitchen Salsa Verde is so easy to make, it’s rustic, 
unrefined and simple, but also warm and inviting.  

It is typically based on the timeless braising technique, easy to make with very few 
ingredients, but also healthy, low-carb, low-fat, low-calorie and bursting with the robust 
flavors you would expect from this Mexican classic made the traditional way. 

A different twist to this recipe becomes an elegant approach by pureeing the salsa in a 
blender with an additional small amount of extra virgin olive oil thus transforming it into a 
creamy and velvety sauce. 

 

 

Cooking Time: 20-25 minutes-Serves 2-4 
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Ingredients: 

1 16 Oz jar of Arcadia’s Kitchen Salsa Verde (heat level of your choice) 

4-6 boneless-skinless (halves) chicken breast 

1 Large yellow onion, thinly sliced 

3 Table spoons of Olive Oil 

 

For Creamy Version:  

Equipment: Electric Blender 

2 Tablespoons of extra virgin olive oil 

Fresh Cilantro for garnish (optional) 

 

 

1. Heat the olive oil at medium-low in a large sauté or frying pan and place the chicken 
breast and sliced onion. 
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2. Cook until browned on both sides for about 5 minutes on each side

 
3. Add the Salsa to pan and cook for another 8-10 minutes or until the chicken is fully 

cooked; some water may be needed if the sauce gets too dry. 
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4. Remove chicken from the pan and serve with the salsa from the pan 

 

 

5. For a creamy more refined look simply puree the salsa from the pan and the 
additional olive oil in a blender until it turns into a pale sage green, bring it back to 

the pan to heat, pour over the chicken and garnish with fresh cilantro and serve. 

 

No part of this work may be reproduced in whole or in part in any manner without the permission of the 
copyright owner.                              
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