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CHICKEN TACOS
TUESDAY SPELLS

T uesday means Taco Night in the 
Poppiti household. And on Tues-
day, March 22nd, our Taco Night 
will be extra special. The cause 

for celebration will be twofold: National 
Poultry Day is Saturday, March 19th, and 
National Crunchy Taco Day is Monday, 
March 21st. 

This is a kismet pairing indeed, as chick-
en is my taco filling of choice and crunchy 
corn is my favorite shell. Below I share my 
Tuesday evening recipe.
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Susan E. Poppiti is Associate Faculty in Mathematics at Immaculata University and an AP Calculus instructor at 
Johns Hopkins Center for Talented Youth. To further her commitment to mathematics education, she also serves 
as a math content expert for UPchieve, an ed-tech nonprofit providing free, online STEM tutoring to high school 
students. Susan can be reached at spoppiti@hotmail.com.

For best results, I recommend air chilled Bell & Evans boneless chicken thighs. Lay 
the chicken thighs in a Pyrex and season to taste with turmeric, ancho chili powder, 
Aleppo pepper, sea salt, and fresh ground pepper. Drizzle with extra virgin olive 
oil. Bake at 400 degrees for 20 to 25 minutes, depending on the thickness of the 
thighs. 

While the chicken is baking, prepare your toppings and place in small, festive bowls:

• Thinly slice the romaine perpendicular to the stalk.

• Grate the wedge of manchego. I prefer the softer 3 month-aged for tacos. A 
more mature manchego is nice for snacking, not grating.

• Slice the cherry tomatoes in half. Colorful heirloom tomatoes, including yellows 
and greens, brighten things up.

• Slice the limes into wedges.

• Pinch off the cilantro leaves.

• Pick out your favorite salsas and hot sauces. Mine include Dessert Pepper Trad-
ing Co.’s Tequila and Pineapple; Stonewall Kitchen’s Sriracha Aioli; and, any 
Hank Sauce (see my December 2019 article.)

• Let the chicken cool slightly and shred with two forks. If the chicken is cool 
enough, it’s easier to shred by hand. Turn the oven temperature down to 325 
degrees to warm the taco shells.

While the shells are warming, add enough chicken to a nonstick pan for one round 
of tacos. Add several tablespoons of Desert Pepper Trading Co.’s Black Bean Dip. 
Stir to coat the chicken and heat through. While the chicken is heating, warm the 
taco shells according to the package instructions. My crunchy shell of choice is 
Olde El Paso Stand N’ Stuff for maximum filling and ease of handling. Fill the shells 
about half-way up with chicken and allow everyone to have fun with the toppings…
CRUNCH.  

Ingredients
• 6 to 8 boneless chicken thighs
• Turmeric
• Ancho chili powder
• Aleppo pepper
• Sea salt
• Fresh ground pepper
• Extra virgin olive oil
• Romaine lettuce heart
• ¼ pound manchego cheese
• 1 pint cherry tomatoes
• 2 limes
• 1 bunch cilantro
• Your favorite salsas and hot sauces
• 1 package crunchy taco shells
• Desert Pepper Trading Co.’s Black 

Bean Dip
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