
Grilled Pollo Asado Tacos





Pollo Asado is a vibrant and flavorful 
Latin-style grilled chicken, seasoned 
with citrus, garlic, and bold spices. 
Joe’s Reserve Pollo Asado comes pre-
marinated and ready to grill, making 
taco night easier than ever. Just add 
tortillas and your favorite toppings for 
a meal that’s full of flavor and ready 
in no time.
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https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42397&element_id=fe850ef
https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42397&element_id=fe850ef








Joe's Reserve Pollo Asado

Buy Now

Ingredients

1.5 lbs 
Pollo 
Asado 
(from 
Joe’s 
Reserve)
Corn or 
flour 
tortillas
Toppings: 
diced 
onions, 
cilantro, 
avocado, 
salsa, 
lime 
wedges

https://joesbutchershop.com/raw-ingredient/pollo-asado/
https://joesbutchershop.com/raw-ingredient/pollo-asado/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Preheat grill to medium-high heat.
2. Grill Pollo Asado for 5–6 minutes per side or until internal temp reaches 165°F.
3. Let rest for 5 minutes, then slice.
4. Warm tortillas on the grill or stovetop.
5. Assemble tacos with chicken and desired toppings.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 

https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/



