Pollo Guisada

(Chicken Guisada)

2 pounds chicken


1 teaspoon black pepper

3 cloves garlic, peeled

3 tomatoes, chopped

1 chicken bouillon cube

1 onion, chopped

¼ c. oil




1 bell pepper, chopped




3 bay leaves, crushed

Place chicken, garlic and bouillon in pot, cover with water and boil until chicken is tender.  (Save your broth to make soup later!)  

Skin, bone and shred chicken and place meat in fry pan with oil; sauté.  Add remaining ingredients; simmer about 10 minutes, covered.  Serve with flour tortillas.
