
Midwestern Mexican-American Burritos ( x10 ) 

Ingredients


- 2 Amish Chicken Breasts (or equivalent)*


- Several Mission Flour Tortillas


- Several Leaves of Romaine Lettuce


- 1 Jar of Newman’s Own Tomato and Basil Pasta Sauce


- 1 Jar of Herdez Salsa Verde (Green Sauce)


- 1 Can of Cincinnati Skyline Original Chili


- 1 Can of Bush’s Best (Reduced Sodium) Black Beans


- 1 Can of Del Monte Fresh Cut Whole Kernel Corn 


- 1 Small Can, Embasa Chipotle (or Jalapeño) Peppers


- 1 Packet of Old El Paso Taco Seasoning Mix (or other flavor)


- Queso Fresco


- Crema Mexicana (Mexican Creme)


Directions


- Drain excess fluid from the cans of corn and black beans


- In a large pot, mix the pasta sauce, salsa verde, Skyline Chili, black beans, corn, 
chipotle peppers, and taco seasoning


• Optional: Add other seasonings (basil, oregano, chili powder, paprika, salt, etc) to 
taste


- Bring pot to a low boil, then slightly reduce heat to cook off excess water. Continue 
to heat and stir until mix is sufficiently thick, and set aside. (20-60 minutes)


- Slice raw chicken into small, thin pieces. 


- In a large pan, place about an eighth of a cup of olive oil. Add the sliced raw chicken, 
and spread evenly about the pan
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• Optional: Add other seasonings (basil, oregano, chili powder, paprika, salt, etc) to 
taste.


- Set the pan on medium-high to high, and cook until very slightly browned, 
remembering to flip slices over intermittently.


- Remove the chicken from any excess olive oil, allow to cool, and then shred into 
small strands.


- Mix both the chicken and the chili in a large glass container for use & storage.


• Optional: Place the chicken and chili in separate containers to use the chili and 
chicken separately, or together, in other meals.


(For immediate serving…)


- Chop up sufficient lettuce and crumble a sufficient amount of queso fresco up for the 
desired number of servings.


- For each serving, place the tortilla on a plate, add chicken and chili mix, add queso 
fresco on top to melt, add lettuce, and drizzle crema mexicana on to liking.


• Optional: For Midwestern Mexican-American Breakfast Burritos, make a 
scrambled egg, and add to burrito.


- Fold up your Midwestern Mexican-American Burrito, and enjoy!
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