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Tropical Chicken 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Ingredients:  
 

1 tablespoon of oil (Read “olive oil” anywhere the recipe calls for “oil”) 
3 shallots 
2 cups of water – 1 cup of rice 
Cayenne pepper 
1 chicken (Or 2 - 4 chicken breasts—you’ll end up with enough stuffing and gravy for four servings) 
8 oz of pine nuts 
1 package of cream cheese (More specifically: 4 oz. cream cheese) 
1 slice of withe bread (After much Googling, I determined that “withe” is a typo, so I used 2 slices of white bread) 
½ cup of fig liquor – 1 tablespoon of honey (I substituted cream sherry for fig liquor) 
1 tablespoon of vinegar – 2 tablespoons of oil (I used apple cider vinegar--the most “tropical” of the vinegars in my 
opinion)  
4 shallots – 1 cup of water 
7 oz powdered almonds (I ground 6 oz. of sliced almonds in a well-cleaned coffee grinder) 
1 tablespoon of olive oil  
Not listed: salt 
(You also will maybe want to add black pepper) 
 

Dali’s recipe:  
 

Fry the finely sliced shallots in oil. When they become transparent, add the water; at boiling point throw in the rice. Add 
salt and Cayenne pepper. When the rice is cooked, all the water should be absorbed. In the rice add 2 ounces of the pine 
nuts, the cheese, and the slice of bread dipped in fig liquor. Mix it all well and stuff the chicken. Sew up the bird.  
In a saucepan put the oil in which the shallots are getting golden; add honey, vinegar, water, salt, pepper and put the 
chicken over the mixture. Cover and let simmer slowly. After half an hour add the powdered almonds. If the gravy 
becomes too thick, thin out with some water and fig liquor.  
Let it cook for another good half-hour. Remove the chicken, and add the remaining 6 ounces of pine nuts, and the olive 
oil until it boils once and no more.  
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Rose’s  version of Dali’s recipe:   

Pro-tip: Refer back to the ingredients list when reading the recipe. Instead of providing sum totals of each ingredient, 

Dali lists out quantities in the order that the ingredients are used. So, the list is helpful in decoding his instructions.  

Part I: The Stuffing* 
*Dali does not call it “stuffing” but it’s the stuff you stuff the chicken with, so what else could it be?  

 
Pro-tip: Use whatever saucepan you would normally cook rice in.  

Step 1: Dali says to finely slice the shallots and fry them but I minced and sautéed mine (same difference?). I used about 

a cup of minced shallots.  

Step 2: Follow the directions on the bag for whatever rice you’re using (since Dali’s directions for cooking rice are non-

existent) and cook it in the same saucepan as the onions. I used Basmati rice, so I boiled 2 cups of water and added 1 

cup of rice. As per Dali’s instructions, I threw in ½ tsp. of salt and 1 tsp. of Cayenne pepper and then gave the rice a good 

stir before turning down the heat, covering the pan and letting it simmer for 20 minutes. 

Pro-tip: One teaspoon of Cayenne was enough to give the stuffing a dose of heat without being too spicy. The cream 

cheese does make the stuffing quite sweet, though, so you may feel the need to cut the sweetness with some extra 

pepper.  

Pro-tip: If you want your stuffing to have more texture, you might sauté the onions in a separate pan and add them in 

after the rice is cooked.  

Step 3: While the rice is still hot, mix in the cream cheese (the heat will help it melt and incorporate) and 2 ounces of 

pine nuts (2 oz. = 4 tbsp.). 

Step 4: The last step for the stuffing is to add in the “bread dipped in fig liquor”. I realized that forgoing the whole-

chicken option and using chicken breasts instead meant my stuffing wouldn’t be cooked a second time. Which in turn 

meant I needed to burn off the alcohol from the liquor-dipped bread before adding it to the stuffing . So I “French 

toasted”  it (technically speaking). I soaked a slice of white bread in about 2 tbsp. of sherry and cooked it in a pan with a 

little butter until it was brown on both sides. One slice didn’t seem to be enough—the ratio of rice to bread was like 

1,000:1, so I made two slices. But it could probably use three or four. I also cut the bread into small slices before adding 

it to the rice/cream cheese mixture.  

Pro-tip: The predominant flavor of the dish and what makes it almost “tropical” is the liquor, so choose wisely. Cream 

sherry has a nice sweet, fruity flavor so I think it was a good substitute, but go with what you like (fig liquor, cream 

sherry or something else!) since you’ll definitely be able to taste it in the end product.  

Pro-tip: This recipe makes about 4 servings of stuffing.  

Part II: The Chicken and The Gravy * 
*Again, Dali is not so explicit, but gravy is as gravy does.   

 
Pro-tip: This time actually Dali tells you to use a saucepan! Just make sure you use one big enough for however many 

chicken breasts you’re making.  
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Step 1: I again minced the shallots. I used about 1¼ cups this time around. And I again sautéed them in olive oil until 

somewhat transparent.  

Step 2: I mixed one cup of water with the apple cider vinegar, honey, salt and pepper (around ½ tsp. each) in a separate 

container before adding them to the saucepan. I used black pepper this time instead of Cayenne since the stuffing 

turned out to be enough heat for one dish (in my opinion; my boyfriend disagrees, but he’s from New Mexico). Dali 

indicates this is optional, but I also added ¼ cup of the Cream Sherry to the mix since, as I indicated before, the liquor 

puts the “tropical” in Tropical Chicken.  

Pro-tip: One cup of liquid is enough to boil two chicken breasts.  If you are making 4 chicken breasts, I would suggest 

doubling the quantity of water, apple cider vinegar, honey, salt and pepper. The breasts need to be completely covered 

by liquid in order to cook through.  

Step 3: I followed directions I found online for boiling chicken breasts (like I said, I need step-by-step instructions!). I put 

two chicken breasts in the saucepan with the shallots, then I covered them with the water mixture. I brought it to a boil 

and then covered and simmered for a total of 20 minutes. (Everything I’ve read indicates that 20 minutes should be 

enough for 4 breasts too, if you’re going that route.) 

Not pro-tip: I have no idea how this works using a whole chicken. My hunch is that you could roast or broil the chicken 

separately and make the gravy on the side. You can probably boil a stuffed whole chicken too if you use lots of extra 

water. Let me know how that goes! 

Step 4: Dali indicates in his version that a whole chicken would take an hour to cook. So, when he says to add the 

powdered almonds after thirty minutes, I took that to mean after half the cooking time. Since chicken breasts take 20 

minutes to boil, I added the powdered almonds after 10 minutes.  

Step 5: After 20 minutes, I checked to make sure the chicken breasts were fully cooked and then removed them. As per 

Dali’s instructions, I added the rest of the pine nuts to the gravy. I ignored his advice to add more olive oil, though. I then 

brought the gravy to a boil and let it boil for about 5 minutes to thicken it (I didn’t have any problems with my gravy 

being too thick).  

Pro-tip: This recipe makes about 3 or 4 cups of gravy.  

Part III: Serving the Dish 

Pro-tip: Since the stuffing, gravy and chicken all turn out the same brownish-grayish hue, and since the dish is full of 

sweet, rich flavors, I added some fresh ingredients to add color and balance the taste. The stuffing especially needed 

some acid, so I served it with a chopped tomato salsa (as they’d say on Food Network). I served the gravy over the 

chicken and provided some green apple for crunch and bite.   

Reviews:  

Taste-testers especially enjoyed the stuffing, remarking that it was full of surprising flavors. The gravy got high marks 

too—even a self-proclaimed gravy-hater enjoyed the almond-milk-like flavor. The chicken was a tad dry and a little 

bland, however. But overall, this dish is recommended as being worth a try.   


