	
	
	


Family-Size Baked Burrito
Ingredients:

2 plum tomatoes

3 cups diced cooked chicken

½ cup chopped onion

½ lime

¾ cup thick and chunky salsa

1 tablespoon Pantry Southwestern Seasoning Mix

1 clove garlic

1 ½ cups(6 oz) shredded Colby Jack cheese

4 burrito-size tortilla (11-11 1/2 inches)

1 can (9oz) bean dip

assorted toppings such as shredded lettuce, sliced pitted olives, fresh cilantro, avocado lime sauce, etc.

Ahead of Time: 

· Dice most of Chicken and place in Classic Batter Bowl, save rest for demo(3 c. total)

· Slice 1 tomato and put in SA small square, clean other and save for demo (need 16 slices)
· Clean onion and prepare to be chopped, place on SA small square
· Slice lime in half, place in prep bowl
· ¾ cup salsa in Adjustable Measuring Cup
· 1 Tbsp. Pantry Southwestern Seasoning Mix in prep bowl
· Garlic clove on table for demo

· Bean dip on table 

· 4 burritos on table

· Prepare cheese for demo

· Shred lettuce, slice olives
· Make Avocado Lime Sauce (mash 1 ripe avocado, stir in ¼ c. sour cream, 1 tsp lime juice, and ¼ tsp salt)
· Preheat oven to 425°

· Shred Cheese and place ½ c cheese in prep bowl
Family-Size Baked Burrito

1. Slice tomato using Ultimate Slice & Grate, set aside on small square
2. Dice chicken using Chef’s Knife, place in Classic Batter Bowl
3. Chop onion using Food Chopper, place in Classic Batter Bowl
4. Press garlic with Garlic Press.  Combine salsa, seasoning mix, garlic, chicken, and onion and microwave 4-5 minutes, stirring occasionally. 
5. Stir in ½ cup cheese
6. Arrange tortillas on Large Round Stone (tortillas will extend 5” off edge)
7. Starting in center, spread Bean Dip using Large Spreader, forming a 10” square
8. Spoon chicken mixture over Bean Dip and fold tortillas over mixture
9. Arrange 16 tomato slices in rows over top of burrito
10. Sprinkle 1 cup of cheese over tomatoes
11. Bake 18-20 minutes, or until cheese is melted
**Serve with lettuce, olives, and Avocado Lime Sauce (drizzle over burrito)

While Burrito is baking, prepare other recipe
