ATOLE DE GRANO (SAVORY CORN PORRIDGE WITH CHICKEN)
6
cups chicken stock


Salt 

¾
cup/95 grams masa harina, preferably white or yellow

1
(15-ounce) can hominy, drained and rinsed 

1
cup fresh or frozen corn, thawed if frozen

3
tablespoons extra-virgin olive oil

2
large poblano chiles, stemmed, seeded and thinly sliced 

½
medium yellow or sweet onion, thinly sliced

3
garlic cloves, chopped

2
cups shredded roasted chicken, from about ½ rotisserie chicken 


Crushed chicharrones, hot sauce and lime wedges, for serving

In a large saucepan, bring stock and 1½ teaspoons salt to a boil over medium-high heat. Whisking constantly, slowly add masa harina to the boiling stock and continue to whisk until no clumps of masa remain and the mixture has thickened. Continue boiling, whisking occasionally, for 5 minutes to cook the raw taste out of the masa harina.

Add hominy and, using a potato masher, mash and grind into the bottom of the pot to coarsely crush most of the kernels. Add the corn, bring back to a boil and continue cooking, stirring occasionally, until the mixture is thick and creamy, about 5 minutes more. Taste and season with salt if necessary.

Meanwhile, heat oil in a medium skillet over medium-high. Add poblanos, onion, garlic and, if desired, a pinch of salt and cook, tossing occasionally, until tender and caramelized, 7 to 9 minutes.

Push vegetables to one side of the skillet, leaving at least half of the skillet empty. Remove pan from heat and add chicken to the empty half, tossing frequently (keeping the chicken and vegetables separate) until the chicken is warmed through, about 3 minutes.

Serve atole in large wide bowls, topped with caramelized vegetables, warm chicken, chicharrones, hot sauce and a squeeze of lime.
Atole is often thought of as a sweet, drinkable corn-based beverage, but in parts of Mexico, it also refers to this hearty, savory porridge made with masa harina and hominy. This version, inspired by the traditional atole de grano, is thick, creamy and deeply comforting — perfect for showcasing the variety of textures and flavors that different forms of corn can bring. Here, sweet corn kernels and chewy hominy add dimension to the velvety base, while a topping of roasted chicken and caramelized poblanos brings savory depth. A final flourish of lime, chicharrones and hot sauce adds brightness and crunch. Quick to come together and endlessly adaptable, this dish is a warm embrace in a bowl.

SERVES: 4 






Rick A. Martínez May 16, 2025

@IM Chuckie Try veggie stock, add shredded mushrooms to the poblanos and onions, and skip the chicken and chicharrones. You could sprinkle with pepitas or chopped peanuts if you want something crunchy on top.

Is this helpful? 10

KS1 month ago

I like fried tortilla strips (as in tortilla soup) on top of posole so I'm thinking they would be nice here rather than chicharrones.

Is this helpful? 6

