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WHAT'S IN THIS DELICIOUS BOOK

INTRODUCTION

Bold, spicy, and sweet - that's Chicken al Pastor. As a
restaurant training analyst, | lead the development of all
training materials for new menu items. This year, Chicken
al Pastor returned, and with the help of cross-functional
teams, we successfully launched this protein to all of
Chipotle with new training materials and a simplified

process for our culinary team members.

Browse this book to view samples of recipe cards, videos,

and training course created for Chicken al Pastor.
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CHICKEN AL PASTOR

Did you know? Al Fastor (s a traditional Mexican dish
originating in Central Mexico, Thowgh traditionsby msde
using pork, our al pastor |5 adapted for our dellc bous
oo chicken and uses achiole, preapple, and other
herts and sploes used tracitionaliy In 3l paster, Foliswing
the codrect ratlo of ehlcken, saucs, and Maceratlon (4
citical to ensure the Tlavars popand the dish s dallclious!

Flavor & Arcma Appearance

Juiey and aramatic griled ehicken

with sweet, Spicy, and tangy rotes

from pinsapebe and Iresh &me juke
with hinks of savary spbes and
chiles and & subthe cilantra rste

g diced chicken with ¢har marks
and ewenty coaled I deep red
Pastor Sauce withmesh cilanto
mixid

MACERATION
L ‘Waszh, rinse and sanitize hands Put on disposable gioves,

2. Pouwr | punce of fresh squeszed lime jue mle a deep Vi
pHan,

3 Measure Ya cup cllaniro, add to the deep '+ pan, mix with a
spatula. Allaw ingredients to macerate for 30 saconda,

o, LUkang & 3 ounce ladie, add 1Tull ladke of Al Pastor Sauce bo
thie macerabion, Mix with a rubber spatula.

Mote: & nice mound of sauce should lorm on the 3 ounce
ladle, Gently tap the ladle on the side of the maceraticn
Ve pan to get as much of the sauce ofl the |adle as possible,

COOK
L Wash, rinse and sanitize hands. Put on disposable gloves

& Qpen inner pack of pre-macinated chichen with a
clean and sanitized bhag squeess, baing careful nat ta
spill any Juices.

3. Submerge bag squecie in labelad hotel pan filled
with detergent.

4. Check quality of chicken by smelling for freshness
and by looking and feefing for bones Semetimes there is
an off ador wihen you open a bag of chicken Let the bag
=it for a few rainutes, zmedl it and if the odor goes away
procesd with coocking. Talk with your manager and submat
a Faod Guality Report if the odor does not go awan,

5. Remove and throw away gloves, Wash, rinse and sanitize
handz. Put on new disposable gloves.

B, Spray sunflower ail an grill (2 squirts per lingh

7. 'With gloved hands, place chicken on grill in rosws 1Y apart
with smaoth 2ide down, starting at the back and working
ivevards the front

B. Remove and ERrow Jway gloves. Wash, rinse and sanitize
hands Put an new dispasabls glowes

9 Immediately sprinkle chicken with a Bght, even
laper of salf.

K2 Cook chicken until a dark char the cobor of roct beer
develops on lhe cooked wsde and (he Resh of the chichen
whilens along the ades

GRILL |

Color Texture & Mouth Feel AL PASTOR

Deep dark red sawce with lresh Mokt tender, jicy, and very
green cllaping specks TRanegrf il prod|be

L Using one set of tongs, fip chicken in the same arder as you
placed it on the grill

Fre-marinated

13. Using new set of tongs, Iift piece of chicken off grill. Insert Chopped Cilantro Prepped Al Pastor Sunflower ol A.dobo Chickan Kosher cait
therrmometer halfway into the thickest part of the thickest Saute spray boltle 1inner pack

[l s g ansure (e e nemum inlernat |E|'I"',DE:'-E1.I.IT-E reaches
ik E iJ/‘d/

12, Submerge bangs in labeled hatel pan hilled with delergeni.

165°F for 15 seconda For multiple rows. ternp the center
peece and each corner piece. For one row, temp the top,
center and bottom pleces

W, Remowe chicken fram gridl, place into deep '/ pan and cover
with lid. If chicken will not be cut and served immediately,
wrap, lanel with "Lncut Chicken Al Pastor® 1, 2, or 3 lines
of chicken Zenput label, and place in the ot box for up to
30 minutes.

15, Submergs tongs in labeted hotel pan filled with defergent.

(ala] Heted pan® iGrill Sall shaker  1deepYepan  3ounce ladie | ounce ladle

16 Hemoee and throw eay gloves
cCuT
1. Wash, rinse and sanitize hands Pul on disposable ghoves,

followed by cut glowve on hand that halds chicken. followed

by another disposable glove over cul glave,
2. Place up to 3 chicken p-ﬁ.-ci;s smocth side down on bhe red

cutting bownd amd et inka 24" sivips. Ratate 90 and cut A ¢

2desp A Red cutting  Cubting board Rubber
q 0
again into 34" pieces v ber pars 6 2 Bos ety e Cut glove Enile Sheel ot

a

Refer 1o the cut chart for the correct cut size,
Mt defergent, label pan with @ piece of Lage that s8ys "DETERGENT™ and place an shell wnaers gl

i .1 . ol
- ERCECIRCRI. INT0- ANOTIAE GRIR- V3 BN 204 dergent shicker is present or print & Zenpul fabel wsing the cuslom labe! selling and tvpe “defergentd”,

caver witi lad,

MIX & SERVE
1. With a rubber spatula, pour the maceratson and Fastor DOs DOMN'Ts
Sauce into the deap 'Y pan of cut chicken.
2. Mix evenlye N pieces of chicken, = DOW'T wie tangs mone than once,
3 Foilow tha procedre: for Tastinq- baad propeary Taste for kest part of the thickes! pieces, = DONW'T sfack pieces of chicken wihen cullmg.
seatoning and texture, - B Cul glonnd when using 3 kabe, = DON'T ook more than 3 linegs a1 & LEme,
culling 1o keep proger emperature, = DOW'T lewed ouk Ehe Ladbe of sauce,
[ e 1 r = Py
4 Use thermametar to encare Chicken A1 Paster is at least ,t' =l 2 e EEHEL oo e TN
1409, |F not. dizcard Chicken Al Paster, [ nice mound of Al Pastor Sauce fofms
dh,
= Place an the lins, chechien 1o 4" x 4™ pieces,
LD TIMD 30 MINUTE HOLD FOR oUALITY ST L Ll i, LE
SPRAYS OF AMOUNT OF LIME JUICE AMOUNT OF AMOUMNT OF AL
CHICKEM SUNFLOWER CQIL CILANTRO PASTOR SAUCE
1 2 | gunce Yicup 1 ladl@
2 4 & OUnCes Yrup 2 ladias
3 & 3 ounces Wacup 3 ladies

Note: Be sure that & nice mound of Al Pastor Sauce farms when using & 3 ounce ladie to scoop the sauce and gentiy
Lap the ladie against the side of the s pan maceration [o remove as much sauce from the ladie a5 possible.

001.
RECIPE CARDS

Details: Recipe cards for culinary team members are created
and contain everything they need to know to deliver safe and
exceptional food every time.

Material: Printed 4C + gloss UV two sides on 10mil synthetic



ITEM 2024

NEW MENU

CHICKEN AL PASTOR

Immediately sprinkle
chicken with a light,

even |ayer of salt

Internal temp of
chicken must be

165°F or above

for 15 seconds

002.
RECIPE VIDEOS

Details: We create recipe videos that show the step by
step process on how to execute the recipe card.

Material: Training video




ITEM 2024

NEW MENU

CHICKEN AL PASTOR

Chicken Al Pastor

Overview

Get excited because Chicken al Pastor is back! Though traditionally made using
pork, our Chicken Al Pastor is adapted for our delicious Adobo Chicken and uses
achiote, pineapple, and other herbs and spices used traditionally in Al Pastor. It's the
perfect blend of flavor and heat to delight our guests with. Don't worry, this mouth-

watering new chicken option won't be replacing your current chicken. It will be

another awesome protein choice for our guests.

(E] Complete the content above before moving on.

003. Details: | package recipe cards, training videos, and
TRAINING COURSE additional information all team members need to know into
a digital learning course.

Material: Rise training course published in our learning

Management system.
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A SMALL TASTE OF MY WORK

A SMALL TASTE INTO ALL THE WORK

That's Chicken al Pastor. A lot of work goes into ensuring
we execute an exceptional recipe. | work with talented
people to deliver recipe cards, videos, instructional
courses, and design tools so that our team members can

create delicious food at any Chiptole.

| wish | could show more, but | hope this small taste of

the Chicken al Pastor work looks delicious.

LB
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