
This	  recipe	  came	  from	  Minced	  blog	  at	  www.mincedblog.com.	  

Salteñas de Pollo 
Makes about 20 small salteñas 

 
These turnovers are popular all over Bolivia and have infinite variations.  
Green peas are sometimes added as are manzanilla olives and raisins.  I like the 
addition of 2 hard-boiled eggs, but they are optional as well and subject to 
personal preference.  While these salteñas are mild, add some hot red pepper 
flakes to heat things up.    
 
The key to a delicious salteña is a moist filling.  To achieve this use a very 
gelatinous stock.   The chicken feet used below are for this purpose and ensure 
that the filling will congeal slightly as it chills making it easier to stuff the 
salteñas.   Upon cooking, the mixture will become moist again.    
 
While traditionally prepared with chicken feet and legs as described below, feel 
free to substitute different meats such as short ribs, pulled pork, or leftover 
roasted chicken.  For best results, make sure you have at least two cups of meat 
to add to the filling and if not using homemade broth, reduce the broth added to 
about 1 ½ cups. 
 
Relleno (Filling): 
¾ lbs chicken feet (about 10 feet) 
1 ½ lbs chicken legs 
¾ lbs Yukon gold potatoes 
1 ½ tablespoons canola oil 
1 large white onion, finely chopped 
½ large red bell pepper, finely chopped (about ½ cup) 
4 green onions, roots trimmed, white and green parts thinly sliced 
2 garlic cloves, minced 
1/3 cup finely chopped fresh flat leaf parsley 
1 teaspoon ground cumin 
1 teaspoon dried oregano 
1 teaspoon ground achiote 
¼ teaspoon ground allspice 
1 teaspoon salt, more to taste 
Freshly ground black pepper, to taste 
Hot red pepper flakes, to taste (optional) 
2 hard-boiled eggs, chopped 
Egg wash 
 
Masa (Dough): 
2 teaspoons achiote paste 
2 tablespoons hot water 
4 cups all purpose flour, more as needed 
1 ½ teaspoons baking powder 
2 tablespoons granulated sugar 
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1 ½ teaspoons salt 
¾ cup lard (see recipe), vegetable shortening, or cold butter 
1 large egg 
½ cup water, plus more added in teaspoonfuls if needed 
Serve with: Hot sauce, lime wedges 
Special equipment: food processor with blade attachment, 4 or 5-inch round 
cutter 
 
 
For the filling: 
Place the chicken feet and chicken legs in a 4- to 6-quart pot.  Cover with cold 
water (use at least 6 cups of water).  Bring to a boil and skim off any foam that 
accumulates on the surface.  Reduce the heat to a low simmer and cook for 1 
hour.  Remove the chicken legs and set aside to cool.  Remove and discard the 
chicken feet.  Strain the stock and reserve 2 cups of it for the filling; any 
remaining stock can be refrigerated or frozen for later use.   Remove and discard 
the skin from the cooked chicken legs.  Shred the meat into small pieces (you 
should have about two cups of meat) and set aside.   
 
Peel the potatoes and cut them into ½-inch cubes.  Place them in a medium pot 
and cover with cold, lightly salted water.  Bring to a boil.  Cook the potatoes for 12 
minutes until tender.  Strain and reserve the potatoes. 
 
Heat a large, high-sided skillet over medium heat.  Add the canola oil and then 
stir in the white onion and red bell pepper.  Cook, stirring frequently, until golden 
brown.  Stir in the green onions and garlic and cook for an additional minute.  
Add the shredded chicken, drained potatoes, the parsley, cumin, oregano, 
achiote, allspice, salt and pepper and stir to combine.  Add the reserved 2 cups 
chicken broth and bring the mixture to a simmer.  Simmer for 10 minutes then 
remove the filling from the heat.  Adjust the seasonings as needed then allow the 
mixture to cool.  Once cool, stir in the chopped hard-boiled eggs and then chill 
completely in the refrigerator before proceeding to the next step. 
 
For the dough: 
Dissolve the achiote paste in the 2 tablespoons of hot water.  Set aside.  Add the 
flour, baking powder, sugar and salt to the bowl of a food processor fitted with 
the blade attachment.   Process to combine.   
 
Add the lard to the food processor and pulse until the mixture resembles coarse 
meal.  With the motor running, add the egg and then slowly add the ½ cup water.   
The dough should come together, but should not be sticky.  If needed, add 
additional water in teaspoonfuls.  Remove the dough from the food processor and 
knead to combine.  Cover with a cloth and let rest for 30 minutes. 
 
Assembling: 
Preheat the oven to 375 degrees.  Line two baking sheets with parchment paper.  
Divide the dough into two equal portions and lightly dust a work surface.  
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Working with one portion at a time, roll the dough out until it is ¼-inch thick 
using a pastry brush to brush the dough with flour if it is sticking.  Cut out rounds 
using a 4- or 5-inch round cutter and place them on the prepared baking sheets.   
Scraps can be gathered and re-rolled an additional time, but let them rest for at 
least 15 minutes before working with them again.  Repeat with the remaining 
dough until you have about 20 rounds. 
 
In the center of each round, place about 2 tablespoons of filling.   Fold the dough 
up around the filling to form a half-moon shape.  Press the edges together to seal 
the dough around the filling.   Crimp decoratively or use a fork to seal the edges.   
Unlike other turnovers, salteñas stand straight up with the seamed edge facing 
up.   
 
After all the salteñas have been made, brush them with egg wash and bake for 25 
minutes.  Remove from the oven and let cool for about 5 minutes before serving 
with hot sauce and lime wedges. 
 
Unbaked salteñas can be frozen and then cooked (don’t defrost) directly from the 
freezer.  They will require a little extra time to bake.   To freeze, place the salteñas 
on a baking sheet and place in the freezer.  Once frozen, remove the salteñas from 
the baking sheet and place in a plastic bag or storage container. 
	  


