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Reina Pepiada Arepa
shredded chicken salad (with cilantro, lime, mayonnaise) and sliced avocado
By Adriana  owner Pica Pica Maize Kitchen and Pica Pica Bar


Arepa Dough (grilled corn flour cake)
2 cups of corn flour (Masa AREPA or Harina PAN, found in specialty stores)

Salt

2 ½ cups of boiling water

1. Combine flour and salt in large mixing bowl.

2. Add water and mix to forma soft dough. 

3. Let dough rest for 5 minutes, then knead for 5-10 minutes until dough is smooth and elastic.

4. Shape dough into arepas (about the shape and size of an English muffin). Cover until ready to grill.

Assembly of the Arepa
1. Cook arepa on a hot grill (tap center of arepa to determine doneness; it is ready when it sounds hollow).

2. Take warm arepa, cut in half lengthwise to prepare for fillings.

3. Insert desired fillings (see below).

Reina Pepeada (Chicken Salad with Creamy Avocado)

Vegetable oil 

¼ cup of diced onions 

1 clove garlic, diced 

4 white chicken breasts

2 Avocados, pitted and skin removed

1 red onion, chopped

2 Tbsp mayonnaise  

1 tsp Tabasco sauce 

Salt

Pepper 

Cilantro, coarsely chopped as garnish

1. In a sauté pan, warm the vegetable oil; add onions and garlic and cook until caramelized.

2. Add the chicken, season with salt and pepper, and cook for 10 minutes while stirring with a wooden spoon. When the chicken is done, remove from heat and transfer to a bowl to cool.  When cool, shred chicken into small pieces.

3. Mix the avocado, red onions, mayonnaise, Tabasco sauce, salt and pepper to get a creamy consistency.

4. Mix chicken with avocado sauce. Garnish with chopped cilantro.  Keep cold.

Pica Pica Maize Kitchen and Pica Pica Bar located in Oxbow Public Marketplace

644 First Street Napa, CA
