CHICKEN CHIMICHANGAS

7
Large




Flour Tortillas

FILLING

2 ½ Cups




Chicken – cooked & diced

1 Tablespoon



Olive Oil
½ Cup




Onion – chopped

2





Garlic Cloves – minced

2 Cups




Salsa – Medium

1 ½ teaspoons



Chili Powder

½ teaspoon




Cinnamon

½ teaspoon




Cumin

1 Can





Refried Beans





Sour Cream







Guacamole







Jalapeno Peppers

Preheat oven to 350o
Poach chicken in frying pan until cooked through 

In a large saucepan, add olive oil and sauté onion and garlic until tender

Stir in salsa, chili powder, cinnamon and cumin

Grease baking sheet ~ I use a silicone mat instead
Spoon a heaping tablespoon of refried beans down the centre of each tortilla

Top with a ½ cup of the salsa mixture

Fold up the bottom, top and sides of tortilla; secure with a wooden toothpick if necessary

Place chimichangas on greased cookie sheet seam side down

Bake 20 – 25 minutes or until golden brown and crisp, turn after 10 – 15 minutes

Serve with sour cream, guacamole and jalapeno peppers

MAKES 3 - 4 Servings

