
   THE PENDULUM 
P R I M A L  C S A  N E W S L E T T E R

 
 


 

April 24-27, 2024

What’s in the Box? 
“The Cinco de Mayo Box” 

•Pork Stew Meat 

•Chorizo Sausage 

•Chicken Thighs 

•Ground Beef 
“One day in retrospect the years of struggle 
will strike you as the most beautiful.”  

— Sigmund Freud

Chicken Tinga Tacos 
Ingredients: 
• 1/2 tablespoon olive oil 
• 1/2 cup roughly chopped sweet onion 
• 2 cloves garlic, minced 
• 1 chipotle pepper in adobo sauce, chopped 
• 1/2 teaspoon dried oregano 
• 1/4 teaspoon ground cumin 
• 1/2 cup canned crushed fire-roasted tomatoes 
• 1/8 cup chicken stock 
• 1/4 teaspoon kosher salt 
• shredded cooked chicken thighs 

Instructions: 
Heat a large skillet over medium. Once warm, add the oil and onion. Sauté for 4 minutes or until 
tender, stirring occasionally. Add in the garlic and cook for 30 seconds more. Stir in the chipotles, 
oregano, and cumin, and toast for 1 minute. Add in the tomatoes, stock, and salt. Bring to a 
simmer, and cook for 7 minutes. Place the tomato mixture in a high-powered or regular blender, 
and blend until smooth. Return the blended sauce to the pan over low heat. Add the chicken, and 
cook for 5 minutes. Taste and add more salt if necessary. Serve on tortillas with sliced avocado, 
chopped cilantro, diced onion, cotija cheese, and lime juice.  




