
pollo tropical nutrition information

pollo tropical nutrition information is essential for individuals seeking to make informed dietary
choices when dining at this popular fast-casual Caribbean-inspired restaurant. Understanding the
nutritional content of Pollo Tropical’s menu items helps consumers balance flavor with health goals
such as calorie control, macronutrient management, and overall nutrient intake. This article provides
a comprehensive overview of Pollo Tropical nutrition information, covering calories, protein, fats,
carbohydrates, and key vitamins and minerals found in their dishes. Additionally, it examines the
nutritional profiles of various menu categories including grilled chicken, sides, beverages, and
desserts. Insights into healthier options and tips for customizing meals to fit specific dietary needs are
also discussed. This guide aims to equip readers with detailed nutritional data and practical
recommendations to enjoy Pollo Tropical meals responsibly. The following sections will delve deeper
into specific nutritional components and menu items to provide a thorough understanding of Pollo
Tropical nutrition information.

Caloric Content and Macronutrients of Pollo Tropical Menu

Protein Sources and Benefits in Pollo Tropical Meals

Fat Content and Types in Pollo Tropical Foods

Carbohydrates and Fiber in Pollo Tropical Offerings

Vitamins, Minerals, and Micronutrients Overview

Healthier Choices and Customization Tips

Caloric Content and Macronutrients of Pollo Tropical
Menu
The caloric content and macronutrient distribution of Pollo Tropical menu items vary widely depending
on the dish and portion size. Calories are a critical factor for many consumers monitoring their energy
intake, whether for weight management or overall health. Pollo Tropical provides a range of meal
options, from grilled chicken plates to rice and beans, sides, and beverages, each contributing
differently to total calorie consumption.

Calorie Ranges in Popular Menu Items
Typical calorie counts for popular Pollo Tropical items include grilled chicken entrees averaging
between 300 to 600 calories per serving, depending on the preparation and accompanying sides.
Sides such as yellow rice, black beans, and plantains contribute additional calories, generally ranging
from 150 to 300 calories per portion. Beverages and desserts can add significant calories, especially
sweetened drinks and fried items.



Macronutrient Breakdown
The primary macronutrients—protein, fat, and carbohydrates—are present in varying amounts across
Pollo Tropical’s menu. Protein content is generally high in grilled chicken dishes, while carbohydrates
are prominent in rice, beans, and starchy sides. Fat content depends on cooking methods, with grilled
options typically lower in fat compared to fried or sauced dishes.

Calories: Approximately 300-900 per meal, variable by choice

Protein: Ranges from 25g to 50g in main dishes

Fat: Typically between 5g and 25g, influenced by preparation

Carbohydrates: Often between 30g and 80g, depending on sides

Protein Sources and Benefits in Pollo Tropical Meals
Protein is a vital nutrient for muscle repair, immune function, and satiety. Pollo Tropical is well-known
for its grilled chicken, which serves as a rich source of high-quality protein. The restaurant’s menu
features several protein-centric options that cater to health-conscious consumers looking for lean and
flavorful sources of protein.

Grilled Chicken as a Primary Protein Source
Pollo Tropical’s marinated and flame-grilled chicken breast provides a lean protein option, typically
offering around 30 to 50 grams of protein per serving. This makes it suitable for individuals seeking to
increase protein intake without excessive fat or calories. The preparation method ensures minimal
added fat while retaining flavor and moisture.

Other Protein Offerings
In addition to chicken, Pollo Tropical includes other protein sources such as pork, steak, and seafood
in some menu items. These vary in fat content and calorie density but generally contribute to the
overall protein intake of a meal. Beans, another menu staple, offer plant-based protein and fiber,
complementing animal protein sources.

Fat Content and Types in Pollo Tropical Foods
Fat is an essential macronutrient, but the type and amount consumed can impact health differently.
Understanding the fat content in Pollo Tropical meals is crucial for those monitoring saturated fat
intake or aiming for heart-healthy diets.



Types of Fat in Menu Items
Most grilled chicken dishes at Pollo Tropical are relatively low in total fat and saturated fat due to
grilling methods. However, fried items, such as plantains or fried chicken, contain higher fat levels,
including saturated and trans fats. The use of marinades and sauces can also contribute to fat
content, depending on ingredients like oils and creams.

Managing Fat Intake
Consumers can reduce fat intake by choosing grilled over fried options, requesting sauces on the side,
and selecting low-fat sides such as steamed vegetables or black beans instead of fried plantains.
Awareness of fat types helps in making balanced choices that support cardiovascular health.

Carbohydrates and Fiber in Pollo Tropical Offerings
Carbohydrates provide energy and are present in many Pollo Tropical sides and accompaniments. The
type and amount of carbohydrates influence blood sugar control and digestive health, making this an
important aspect of Pollo Tropical nutrition information.

Common Carbohydrate Sources
Pollo Tropical includes carbohydrate-rich sides such as yellow rice, black beans, yucca, and plantains.
Yellow rice is a primary carbohydrate source, often seasoned and cooked with oil, contributing to both
carbohydrate and fat intake. Black beans provide a combination of carbohydrates and dietary fiber,
beneficial for digestion and blood sugar regulation.

Fiber Content and Benefits
Dietary fiber is present mainly in beans and some vegetable sides, aiding in digestive health and
promoting a feeling of fullness. Incorporating fiber-rich sides can improve the nutritional balance of a
Pollo Tropical meal, offsetting the glycemic impact of refined carbohydrates like white rice.

Yellow rice: High in carbohydrates, moderate fiber

Black beans: High in fiber and protein

Plantains: Starchy with moderate fiber

Yucca: Starchy root vegetable, moderate carbs



Vitamins, Minerals, and Micronutrients Overview
Beyond macronutrients, Pollo Tropical meals provide various vitamins and minerals essential for
overall health. These micronutrients support immune function, bone health, and metabolic processes.

Key Vitamins in Pollo Tropical Foods
Many menu items contain vitamins A and C, especially in side dishes like plantains and vegetable-
based options. Vitamin A is important for vision and skin health, while vitamin C supports immune
function and antioxidant protection.

Mineral Content
Important minerals such as iron, potassium, and magnesium are present in Pollo Tropical meals. Iron
is abundant in grilled meats and beans, aiding in oxygen transport and energy metabolism. Potassium
helps regulate blood pressure and muscle function, found in plantains and beans. Magnesium
supports nerve and muscle function and is present in moderate amounts across the menu.

Healthier Choices and Customization Tips
Pollo Tropical offers several options to make meals healthier without compromising flavor. Being
mindful of portion sizes and ingredient choices can optimize nutrition while enjoying the restaurant’s
Caribbean-inspired cuisine.

Healthier Menu Options
Choosing grilled chicken as the main protein and pairing it with steamed vegetables or black beans
instead of fried sides reduces calorie and fat intake. Salads with light dressings and skipping high-
calorie beverages further enhance the meal’s nutritional profile.

Customization Strategies
Requesting sauces on the side, limiting fried items, and opting for smaller portions of high-calorie
sides are effective strategies. Additionally, selecting water or unsweetened beverages helps avoid
excess sugar consumption. Customers can build balanced plates by combining lean proteins, fiber-
rich sides, and nutrient-dense vegetables.

Choose grilled chicken over fried options1.

Opt for black beans or steamed vegetables as sides2.

Limit or avoid fried plantains and heavy sauces3.



Select water or unsweetened drinks4.

Control portion sizes for rice and high-carb sides5.

Frequently Asked Questions

What are the typical calories in a Pollo Tropical chicken meal?
A typical Pollo Tropical chicken meal contains approximately 500-700 calories, depending on the
portion size and sides selected.

How much protein does Pollo Tropical chicken provide?
Pollo Tropical chicken is a good source of protein, with an average serving providing around 30-40
grams of protein.

Is Pollo Tropical chicken grilled or fried, and how does that
affect nutrition?
Pollo Tropical chicken is usually grilled, which makes it lower in fat and calories compared to fried
chicken options.

What are the carbohydrate contents in Pollo Tropical sides?
Carbohydrate content varies by side; for example, rice sides typically have 40-50 grams of carbs per
serving, while plantains may contain around 30 grams.

Does Pollo Tropical offer any low-calorie or low-carb meal
options?
Yes, Pollo Tropical offers grilled chicken meals with steamed vegetables or salad sides that are lower
in calories and carbohydrates.

How much sodium is in a typical Pollo Tropical meal?
A typical Pollo Tropical meal can contain between 800-1500 mg of sodium, depending on the dish and
sides selected.

Are there vegetarian or vegan nutrition options at Pollo
Tropical?
Pollo Tropical has limited vegetarian options such as plantains and rice, but most meals are centered
around chicken; vegan options may be limited.



What vitamins and minerals are found in Pollo Tropical
chicken dishes?
Pollo Tropical chicken dishes provide essential nutrients including vitamin B6, niacin, phosphorus, and
selenium, which support metabolism and immune function.

Can Pollo Tropical meals fit into a balanced diet for weight
management?
Yes, by choosing grilled chicken and healthier sides like vegetables or salads, Pollo Tropical meals can
fit into a balanced diet for weight management.

Additional Resources
1. Pollo Tropical Nutrition Guide: A Comprehensive Overview
This book offers an in-depth analysis of Pollo Tropical’s menu items with a focus on nutritional
content. Readers will find detailed calorie counts, macronutrient breakdowns, and ingredient lists. It is
ideal for those who want to make healthier choices while enjoying their favorite tropical flavors.

2. Healthy Eating at Pollo Tropical: Tips and Tricks
Designed for health-conscious diners, this book provides practical advice on selecting nutritious
options at Pollo Tropical. It covers portion control, balancing meals, and understanding nutritional
labels. The guide also includes sample meal plans tailored to various dietary needs.

3. The Pollo Tropical Diet: Balancing Flavor and Nutrition
Explore how to integrate Pollo Tropical meals into a balanced diet without sacrificing taste. This book
highlights menu items that are rich in protein and low in unhealthy fats. It also discusses the benefits
of tropical fruits and spices used in their dishes.

4. Pollo Tropical Menu Decoded: Nutrition Facts and Healthy Choices
This resource breaks down the Pollo Tropical menu, revealing the nutritional value of each dish. It
helps readers identify which meals are best suited for weight management and those to avoid for
certain dietary restrictions. Visual charts and quick-reference guides make it user-friendly.

5. Eating Clean at Pollo Tropical: A Nutrition-Focused Approach
Focusing on clean eating principles, this book guides readers through Pollo Tropical’s offerings to find
the freshest and least processed options. It emphasizes whole ingredients, minimal additives, and
balanced meals. The book also includes recipes inspired by Pollo Tropical’s flavors.

6. Nutrition and Wellness with Pollo Tropical
This book links the nutritional aspects of Pollo Tropical’s menu with overall wellness goals. It discusses
how the right food choices can support energy levels, weight control, and general health. Readers will
also learn about the nutritional benefits of tropical fruits and herbs used in the cuisine.

7. Pollo Tropical for Athletes: Fueling Performance with Tropical Nutrition
Athletes and fitness enthusiasts will find guidance on optimizing their diet using Pollo Tropical’s menu.
The book identifies high-protein, nutrient-dense options that aid muscle recovery and endurance. It
also addresses timing meals around workouts for maximum benefit.



8. Low-Calorie Dining at Pollo Tropical
This book is tailored for those seeking to reduce calorie intake without missing out on flavorful meals.
It highlights Pollo Tropical dishes that are naturally low in calories and offers modifications to make
other items lighter. Tips for mindful eating and portion control are also included.

9. Understanding Pollo Tropical’s Nutritional Impact: A Consumer’s Guide
Aimed at everyday consumers, this guide explains how Pollo Tropical’s menu choices affect nutrition
and health. It educates readers on reading nutritional information and making informed decisions. The
book also covers common allergens and dietary accommodations available at the restaurant.
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  pollo tropical nutrition information: Culinary Nutrition Jacqueline B. Marcus, 2025-05-15
Culinary Nutrition: The Science and Practice of Healthy Cooking, Second Edition is one of the first
textbooks specifically written to bridge the relationship between food science, nutrition, and
culinology as well as consumer choices for diet, health, and enjoyment. The book uses a
comprehensive format with real-life applications, recipes, and color photographs of finished dishes
to emphasize the necessity of sustainably deliverable, health-beneficial, and taste-desirable
products.The book includes pedagogical elements to enhance and reinforce learning opportunities;
explores which foods and beverages involve the optimum nutritional values for dietary and health
needs; includes specific dietary requirements throughout the lifecycle; and examines how foods and
beverages are produced. The fully revised second edition includes updated dietary and health
guidelines and recommendations; more vegan, vegetarian, and plant-based meals; updated protein,
carbohydrate, fat, vitamin and mineral recommendations; environmental and sustainability
considerations; and much more. - Explores the connections among the technical sciences of
nutrition, food science, and the culinary arts, as well as consumer choices for diet, health, and
enjoyment - Presents laboratory-type, in-class activities using limited materials with real-life
applications of complex, scientific concepts - Includes photographs and recipes that are integrated to
enhance learning experiences - Offers online support for qualified instructors and students,
including an exam test bank, case studies, hands-on applications, and recipes that are suitable for a
variety of settings
  pollo tropical nutrition information: Handbook of Nutrition and Food Carolyn D.
Berdanier, Johanna T. Dwyer, Elaine B. Feldman, 2007-08-24 Significantly revised and updated, this
second edition of the bestselling Handbook of Nutrition and Food welcomes contributions from
several new authors, including Elaine B. Feldman and Johanna Dwyer, notable leaders in nutritional
science. Retaining the high level of scientific research, accessible language, and attention to detail
of the original
  pollo tropical nutrition information: The Rough Guide to the Caribbean Rough Guides,
2008-11-03 From diving in the Virgin Islands to Trinidad’s Carnival celebrations, The Rough Guide
to the Caribbean explores all the best to see and do in this exotic region. Discover lively capital
cities, colonial towns and remote, unspoiled beaches with the essential travellers’ companion.
Featuring detailed historical and practical information on the entire region, the guide also has a
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full-colour introduction with stunning photography, plus over 100 detailed maps covering over 50
islands! There are hundreds of accommodation and restaurant reviews, as well as practical
information for countless adventures sports, from scuba-diving off the Cayman Islands to hiking in
Trinidad. Make the most of your time with The Rough Guide to the Caribbean.
  pollo tropical nutrition information: Power Nutrition Ed Blonz, Edward R. Blonz, 1998 This
comprehensive guide explains the building blocks of nutrition: protein, fat, carbohydrates, fiber,
vitamins, and minerals -- what they are, how they work, and how much of them you need to
consume. You'll learn how you can avoid illness by eating properly and what role food plays in heart
disease, cancer, obesity, and alcoholism. Power Nutrition explains that it's okay to eat and enjoy
good food.
  pollo tropical nutrition information: The Rough Guide to the Caribbean (Travel Guide eBook)
Rough Guides, 2023-10-01 This practical travel guide to the Caribbean features detailed factual
travel tips and points-of-interest structured lists of all iconic must-see sights as well as some
off-the-beaten-track treasures. Our itinerary suggestions and expert author picks of things to see
and do will make it a perfect companion both, ahead of your trip and on the ground. This Caribbean
guide book is packed full of details on how to get there and around, pre-departure information and
top time-saving tips, including a visual list of things not to miss. Our colour-coded maps make the
Caribbean easier to navigate while you're there. This guide book to the Caribbean has been fully
updated post-COVID-19. The Rough Guide to the Caribbean covers: The Bahamas, Turks & Caicos,
Cuba, The Cayman Islands, Jamaica, Dominican Republic, Puerto Rico, The Virgin Islands, Anguilla,
St Martin, Saba & St Eustatius, St Kitts & Nevis, Montserrat, Antigua & Barbuda, The French West
Indies, Dominica, St Lucia, Barbados, St Vincent & the Grenadines, Grenada, Trinidad & Tobago,
The ABC Islands. Inside this Caribbean travel guide you'll find: RECOMMENDATIONS FOR EVERY
TYPE OF TRAVELLER Experiences selected for every kind of trip to the Caribbean, from
off-the-beaten-track adventures in Dominica to family activities in child-friendly places, like Nassau
in the Bahamas, or chilled-out breaks in popular tourist areas, like Jamaica's Montego Bay.
PRACTICAL TRAVEL TIPS Essential pre-departure information including the Caribbean's entry
requirements, getting around, health information, travelling with children, sports and outdoor
activities, food and drink, festivals, culture and etiquette, shopping, tips for travellers with
disabilities and more. TIME-SAVING ITINERARIES Includes carefully planned routes covering the
best of the Caribbean, which give a taste of the richness and diversity of the destination, and have
been created for different time frames or types of trip. DETAILED REGIONAL COVERAGE Clear
structure within each sightseeing chapter of this Caribbean travel guide includes regional
highlights, brief history, detailed sights and places ordered geographically, recommended
restaurants, hotels, bars, clubs and major shops or entertainment options. INSIGHTS INTO
GETTING AROUND LIKE A LOCAL Tips on how to beat the crowds, save time and money and find
the best local spots for diving, hiking, snorkelling, swimming and shopping. HIGHLIGHTS OF
THINGS NOT TO MISS Rough Guides' rundown of the French West Indies, the ABC islands, St
Vincent and the Grenadines' best sights and top experiences helps to make the most of each trip to
the Caribbean, even in a short time. HONEST AND INDEPENDENT REVIEWS Written by Rough
Guides' expert authors with a trademark blend of humour, honesty and expertise, this Caribbean
guide book will help you find the best places, matching different needs. BACKGROUND
INFORMATION Comprehensive 'Contexts' chapter of this travel guide to the Caribbean features
fascinating insights into the Caribbean with coverage of history, religion, ethnic groups,
environment, wildlife and books, plus a handy language section and glossary. FABULOUS FULL
COLOUR PHOTOGRAPHY Features inspirational colour photography, including the stunning Pitons
in St Lucia and the spectacular Boiling Lake in Dominica. COLOUR-CODED MAPPING Practical
full-colour maps, with clearly numbered, colour-coded keys for quick orientation in Castries (St
Lucia), Roseau (Dominica), Havana (Cuba) and Kingston (Jamaica), and many more locations in the
Caribbean, reduce the need to go online. USER-FRIENDLY LAYOUT With helpful icons, and
organised by neighbourhood to help you pick the best spots to spend your time.



  pollo tropical nutrition information: Nutrition Abstracts and Reviews , 2001
  pollo tropical nutrition information: Florida Keys Cookbook Victoria Shearer, 2023-10-01
The Florida Keys Cookbook is known for its fascinating combination of food history, local lore, and
over 175 mouth-watering recipes showcasing the Florida Keys' bounty from Keys restaurant chefs,
and home cooks. Archival photographs and informative sidebars elevated the second edition of this
beautiful and treasured book that is a celebration of the paradise that is the Florida Keys. Now in its
third edition, Victoria Shearer’s successful cookbook is being taken to the next level with over 60
new recipes and even more archival photos. A perfect guide for home cooks of all levels of cooking,
Florida Keys Cookbook invites readers to experience the culinary excellence and cultural wonder
that embodies the Florida Keys. New recipes include: Peanut-Crusted Yellowtail with Piña Colada
Sauce Iced Tomato-Melon Soup Piña Colada Rum Cake Coconut-Almond Carrot Soup Shrimp and
Brie Penne Citrus-Splashed Spinach Salad Conch Fusion Cut-Up Baby Asparagus with
Orange-Chive-Mustard Sauce Caribbean Shrimp Wraps Pots de Chocolat Crème à L’Orange Sesame
Seared Yellowfin Tuna with Ponzu Sauce
  pollo tropical nutrition information: The Caribbean Nicky Agate, 2002 The Rough Guides
series contain full color photos, three maps in one, and arewaterproof and tearproof. They contain
thousands of keyed listings and brightnew graphics.
  pollo tropical nutrition information: Nutrition Advisor Diploma - City of London College of
Economics - 12 months - 100% online / self-paced City of London College of Economics, Overview
Whatever you wanted to know about nutrition, in this diploma course you will find it. And upon
completion you can advise people as nutrition advisor. Content - What Is a Healthful Diet? - Ten
(Well, Okay, Twelve) Superstar Foods - Ten Easy Ways to Cut Calories - Better Eating through
Chemistry - Carbohydrates: A Complex Story - Powerful Protein - The Lowdown on Fat and
Cholesterol - Food and Mood - Mighty Minerals - Vigorous Vitamins - Alcohol: Another Form of
Grape and Grain - Ten Nutrition Web Sites etc. Duration 12 months Assessment The assessment will
take place on the basis of one assignment at the end of the course. Tell us when you feel ready to
take the exam and we’ll send you the assignment questions. Study material The study material will
be provided in separate files by email / download link.
  pollo tropical nutrition information: Textbook for Transcultural Health Care: A
Population Approach Larry D. Purnell, Eric A. Fenkl, 2020-09-05 This textbook is the new edition
of Purnell's famous Transcultural Health Care, based on the Purnell twelve-step model and theory of
cultural competence. This textbook, an extended version of the recently published Handbook,
focuses on specific populations and provides the most recent research and evidence in the field. This
new updated edition discusses individual competences and evidence-based practices as well as
international standards, organizational cultural competence, and perspectives on health care in a
global context. The individual chapters present selected populations, offering a balance of
collectivistic and individualistic cultures. Featuring a uniquely comprehensive assessment guide, it is
the only book that provides a complete profile of a population group across clinical practice settings.
Further, it includes a personal understanding of the traditions and customs of society, offering all
health professionals a unique perspective on the implications for patient care.
  pollo tropical nutrition information: The International Dictionary of Food & Nutrition
Kenneth N. Anderson, Lois E. Anderson, 1993-06-29 See also Sci Ref QD7.F72 and the T9-T10
section of reference.
  pollo tropical nutrition information: Peppers of the Americas Maricel E. Presilla, 2017-08-01
An IACP Cookbook Award-winning survey of 200 types of peppers and more than 40 pan-Latin
recipes from a three-time James Beard Award-winning author and chef-restaurateur. From piquillos
and shishitos to padrons and poblanos, the popularity of culinary peppers (and pepper-based
condiments, such as Sriracha and the Korean condiment gochujang) continue to grow as more
consumers try new varieties and discover the known health benefits of Capsicum, the genus to
which all peppers belong. This stunning visual reference to peppers now seen on menus, in markets,
and beyond, showcases nearly 200 varieties (with physical description, tasting notes, uses for cooks,



and beautiful botanical portraits for each). Following the cook's gallery of varieties, more than 40
on-trend Latin recipes for spice blends, salsas, sauces, salads, vegetables, soups, and main dishes
highlight the big flavors and taste-enhancing capabilities of peppers. Winner of the 2018
International Association of Culinary Professionals (IACP) Cookbook Award for Reference &
Technical category
  pollo tropical nutrition information: World Business Directory , 1992
  pollo tropical nutrition information: Betty Crocker's Best Chicken Cookbook Betty Crocker,
Betty Crocker Editors, 1999-06-28 Roasted to a turn, fried to a crisp, tucked into soups, stews, or a
savory pot pie, curried, creamed, stuffed or barbecued--Betty Crocker's Best Chicken Cookbook is
packed with over 110 recipes for a variety of delifgtful chicken dishes.
  pollo tropical nutrition information: Current List of Medical Literature , 1959 Includes
section, Recent book acquisitions (varies: Recent United States publications) formerly published
separately by the U.S. Army Medical Library.
  pollo tropical nutrition information: Social and Cultural Perspectives in Nutrition Diva
Sanjur, 1982 Abstract: A biocultural approach to nutrition emphasizes the impact of the social
sciences on food intake. Purchasing, preferences and ideology are heavily influenced by social,
economic, political, and cultural processes. Food consumption surveys, data collection and analysis
(including types of dietary surveys), the interview, statistical methods, and reliability of methods are
discussed. Time and cost factors have led to new approaches in dietary assessment such as
scalogram analysis, food scores, and quality indices. Widely divergent dietary patterns of Americans
are discussed by ethnic group: Puerto Ricans, Black Americans, Mexican Americans, American
Indians (several tribes), and Asian Americans (Chinese, Japanese, Vietnamese, Filipinos, Hawaiians).
Food habit modification is complex due to a rigid structure of social values that determine behavior.
Nutrition/communication specialists are needed for research activities, mass media, governmental
nutrition action programs and mandated nutrition education programs. Ethics of nutrition
intervention are an important concern in affecting dietary changes. Each chapter is followed by a
lengthy bibliography. (rkm).
  pollo tropical nutrition information: Instructor's Manual for Sizer and Whitney's
Nutrition Lori Waite Turner, Frances Sienkiewicz Sizer, 2000
  pollo tropical nutrition information: Agrindex , 1992
  pollo tropical nutrition information: Nutrition and Nutritional Therapy in Nursing Clara M.
Lewis, 1986
  pollo tropical nutrition information: The Corporate Directory of US Public Companies 1995
Elizabeth Walsh, 2016-06-11 This valuable and accessible work provides comprehensive information
on America's top public companies, listing over 10,000 publicly traded companies from the New
York, NASDAQ and OTC exchanges. All companies have assets of more than $5 million and are filed
with the SEC. Each entry describes business activity, 5 year sales, income, earnings per share,
assets and liabilities. Senior employees, major shareholders and directors are also named. The seven
indices give an unrivalled access to the information.
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El Pollo Loco | Fire-Grilled Chicken | Let’s Get Loco™ Famous citrus-marinated, fire-grilled
chicken. Cooked slow. Served fast. Always cut-to-order. Now serving in Arizona, California, Nevada,
Texas, and Utah
Flavorful Chicken Meals | Pollo Campero All free meal prizes and coupons valid only at
participating Pollo Campero restaurants in New York and New Jersey. New York City FC vs. Inter
Miami winner will be selected on 9/22/25
Pollo Regio - Grilled Chicken Pollo Regio originated in Monterrey, Mexico and brought its
authentic recipe for open flame-grilled chicken to Texas in the 90’s. Pollo Regio was founded by Mr.
Bazaldua. He set up a food
What Does "Pollo" Mean in English? Exploring the Culinary and “Pollo” is a word that often
pops up on menus, in recipes, and even in casual conversations. But what exactly does it mean in
English? The answer is simple yet multifaceted: “pollo” is the
What Does “Pollo” Really Mean in Mexican Food? A Delicious Dive   At its most basic, “pollo”
in Spanish, and consequently in Mexican cuisine, simply translates to “chicken.” This might seem
straightforward, but the simplicity of the definition
Pollo al Horno (Puerto Rican Roasted Chicken) | Salima's Kitchen   My recipe for Pollo al
Horno is generously seasoned with sofrito, sazon, butter, fresh citrus juices, and a whole head of
garlic
Find El Pollo Loco Near Me | El Pollo Loco Find your El Pollo Loco and order right from your
phone, app, or desktop
Pollo Tropical Locations Start your order at a restaurant nearby. Before you order, we gotta find
your PolloTropical first. © 2023 by Pollo Operations, Inc. All Rights Reserved
Chicken Pollo Asada - Healthy Fitness Meals   Pollo asada literally means “roasted chicken,” but
here we’re going with that smoky, chipotle-inspired style you’d expect from your favorite taqueria.
The secret is the
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