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The REAL ENCHILADA
w/ Rice & Beans
 

Ingredients 

Chicken Strips

Can of Peeled Tomatoes

Bag of Spanish Rice

Can of Refried Beans

Bag of 12 Corn Tortillas

Fresh Cilantro

Adobo

Sliced Onion

Chopped Garlic

Scallions

Mozzarella Cheese – Formaggio

Tabasco

Butter

 

 

Method
 

SALSA

1. Pour peeled tomatoes in a blender with a couple slices of onion, a little garlic, cilantro and some Adobo. Blend until liquidy. Transfer to a sauce pan and boil. Remove from burner and put aside because it’s ready.

CHICKEN

2. Sauté Chicken with a little Butter and add some Adobo while it’s sautéing. After sautéing, add a little red sauce (above #1) into the pan to make the chicken juicy and red.

TORTILLA

3. Place Tortillas in microwave for a minute or until soft and easy to roll.

4. Roll the Tortillas: Lay tortilla flat, place chicken in center, and roll it closed.

5. Place 3 or so on plate and cover with Salsa. Shred Mozzarella on top.

RICE & BEANS

1. Rice: Follow instructions on bag

2. Refried Beans: Sauté Scallions in butter for five minutes or until fork-tender. Then, add refried beans to pan and heat very well.

3. Place rice and beans next to Enchiladas on plate and Enjoy the Fiesta!
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