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Shrimp Burritos

I worked at a Mexican restaurant that specializes in Baja
dishes, and became addicted to this burrito... | moved away,
so | had to create my own. The Chipotle Sauce is what
makes it oh so yummy! Prep Time: approx. 25 Minutes. Cook
Time: approx. 15 Minutes. Ready in: approx. 40 Minutes.
Makes 6 servings.
Printed from Allrecipes, Submitted by SHACKL

2 tablespoons vegetable oil 12 ounces frozen cooked

1/2 cup chopped onion shrimp without tails, thawed
3/4 cup long-grain white rice 2 teaspoons minced garlic
3/4 teaspoon cumin

3/4 teaspoon garlic salt 1/2 cup plain yogurt

1 1/2 cups chicken broth 1/2 cup mayonnaise

1/2 cup canned diced tomatoes 2 teaspoons pureed chipotle

peppers in adobo sauce
1 (16 ounce) can refried beans
3/4 teaspoon garlic sait 6 (10 inch) flour tortillas, warmed
1/2 teaspoon ground black pepper 3 cups shredded Cheddar cheese
1/3 cup salsa

Directions

1 Heat the vegetable oil in a saucepan over medium heat.
Add the onion, and cook until tender, stirring frequently.
Stir in rice, and season with cumin and 3/4 teaspoon of
garlic salt. Cook and stir until the rice is lightly toasted,
about 5 minutes. Pour in the chicken broth and the diced
tomatoes. Bring to a boil, then cover and cook over low heat for
15 to 20 minutes, until all of the liguid has been absorbed.

2 In a small saucepan, stir together the refried beans,
3/4 teaspoon of garlic salt, and black pepper. Cook over
tow heat, stirring occasionally until heated through.

3 Place shrimp in a bowi, and stir in garlic until shrimp
is coated. Heat a skillet over medium-high heat, and coat
with cooking spray. Saute shrimp until heated through and
lightly browned.

4 In a small bowl, stir together the yogurt, mayonnaise,
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and chipotle peppers until smooth. Refrigerate until ready
fo use.

5 Place about 1/4 cup of cheese onto each warm tordilla.
Then place about 1/2 cup of shrimp on the cheese. Top with
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Purchasing, Deveining, f“%}wgﬁﬁ ‘Brining, and Etiguette of Shrimp.

1 pound fresh ’ss% fillet {such as red snapper, cod, halibut, flounder, bass, grouper, salmon,
or bay scallops)

’i pound sma”’ bay , devened, pesied, and cooked

3 tabi egﬁbi}ﬁﬁ * reen onicn i, minged
Zto 3 irash . minced
14 cup fresh mincad (or {0 asta)

story, minced (use the @rder nnar 5‘?3;%5 oy
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o prapared good-quality fomato saise (mild 1o medium)
Ffeshay ground black pepper 0 tasie
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Lav fish out and run hands over top, prassing sfightly o look for any remaining bones. Cutfish in 3/4-inch strips &
out ingo 1Z-inch pieces,

Using a gailon jug, add fish and shrimp; add lemon and lime juice 1o jug (uice should just cover seafood in jug). ©
lief et shake Refrigerate overnight or 2 minimum of 12 Hours, shaking occasionally.

After seafond mixture has marinaled, add green onions, iomatoes, cilantro, celery, olive, salsa, pepoer, celery sall
tormiato wane 1o g MOTE: Depending on hﬁa@r much ingredients are usad, may not need sl ihe tomato juics. Shal
then refrigersie untll ready [ serve.
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Turkay Uhill
434 oup olive ol
2 WS raw ground furkey
£ ths ohil powder
2 is0s salt
0 cloves garfc, minced
1 142 Ep Qrouna SUrin
7 isn ground marnoram
174 tsp ground red pepper (Of e
172 tap black pepper
1 o granulated sugar
1 the unsweetensd cosoa powder
3 ths paprika
4 s flour
7 ths commeal
1 can cooked pinto of kidney beans {optionsl)

Fagt oit in B-gt pot. Add ground turkey! sear over high heat. 8tr unti mest s gray, not
brown. Add 4 cups water. Bring to boil and simmer 1 hour, skim off fat. Add spices {chif
sowder through paprika). Simmer 30 minutes.

in @ srnall bowd, combine flour, cormmeal and 374 cup cold watar, Btir into furkey mbiure,
stir for 5 minutes. Mixture wilt be very thick. Coot and siore in refrigerator. {vou can thicken
with corngtarch also, or nof thicken i af ali}

To serve, add water Io make chili of desired consistency. Reheal 1o shmmening.
Add pirdo or kidney bean if desired. (we always add ey
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Pumpkin Chili Mexicana

Your family will enjoy this tasty soup that's quick to
make. Serve a mggeﬁ salad and forfile chips to complate
the meal. Prep Time: approx. 15 Minutes. Cock Time: L
approx. 40 Minutes. Ready in approx. 55 Minutes. Makes 4 - RN
SETVINgs.
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172 cup chopped onlon 1{15.25 ounce) can canned

i cup chopped rad bell peppers kidney beans, drained

clove garlic 1 {4 gunce) can ORTEGAR

pound ground turkey Diced Green Chiles

{14.5 cunce) cans canned {2 cup whole kemel com

peeted and diced tomatoes tablespoon chill powder

(15 punce); can

LIBBY'S® 100% Pure Pumpkin

1 {15 ounce) can canned
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| teaspoon ground cumin
[ teaspoon sall
12 teaspoon ground black pepper

Directions

1 HEAT vegatabie oil in large saucepan over medium-high
heat. Add onion, bell papper snd garic, cook, stirmng
frequently, for 5 1o 7 minutes or until tender. Add lurkey, cook
uritil brownsd. Drain,

EASS tomatoss with juice, @i&?ﬁﬁkiﬁ tomato sauce, beans,

fies, com, chili ;swﬁ%f cumin, salt and pepgper. Bring 1o

g %@f Reduce heat (o low. Cover, cook, stirring
orcasionally, for 30 minutes.
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Chicken and Black Bean Enchiladas

{Makes 4 to 6 enchiladas)

This enchilada dish can be tossed together in virtually no time at all, and a salad of oranges and
red onion sprinkled with olive oil can be arranged while the enchiladas bake.

I find that two enchiladas constitute a portion; if you prefer a heartier serving, divide the filling
among four, not six, tortillas.

2 tablespoons vegetable oil, plus additional for the dish
1 to 2 cloves garlic

4 scallions (white and tender green parts), chopped
15-ounce can black beans, drained and rinsed

1 chipotle chili pepper in adobo sauce, finely chopped
1/2 teaspoon salt

1/2 teaspoon ground cumin

Few drops freshly squeezed lime juice

1 cup diced, cooked chicken

4 to 6 large flour tortillas

2 cups (8 ounces) shredded Monterey Jack cheese
About 1 cup green (tomatiilo) salsa

Preheat the oven to 350 degrees. Oil an 8- or %-inch-square baking dish.

in a large skillet over medium heat, heat the oil. Add the garlic and scallions and cook, stirring,
for about 1 minute. Add the drained black beans and cook until heated through, about 3 minutes.
Using a potato masher or the back of 2 wooden spoon, mash the beans. Add the chipotle, salt,
cumin and lime juice and cook, stirring constantly, for 1 minute. Add the chicken and toss to
combine; set aside.

Place a skillet over medium-high heat. Heat the tortillas, 1 at a time, until softened and flexible,
about 10 seconds per side. Working 1 at a time, spoon one-sixth or one-quarter of the black bean-
chicken mixture along the center of the tortilla, then sprinkle with about 1/4 cup of the cheese.
Roll the sides of the tortilla over the filling and place it in the baking dish, seam-side down.
Repeat with the remaining ingredients.

Sprinkle the rolled tortillas with the remaining cheese and pour the salsa over the top. Bake the
enchiladas until the salsa is warmed through, about 20 minutes.
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Chicken Enchiladas

This is a quick and easy recipe. Good for quick suppers.
Prep Time: approx. 30 Minutes. Cook Time: approx. 30
Minutes. Ready in: approx. 1 Hour 30 Minutes. Makes 8 servings.
Printed from Alirecipes, Submitied by Debbie Donham

4 skinless, boneless chicken 1 (15 ounce) can tomato sauce
breast halves 1/2 cup water

1 onion, chopped 1 tablespoon chili powder

1/2 pint sour cream 1/3 cup chopped green bell pepper

1 cup shredded Cheddar cheese 1 clove garlic, minced

1 tablespoon dried parsley 8 (10 inch) flour tortillas

1/2 teaspoon dried oregano 1 (12 ounce) jar taco sauce

1/2 teaspoon ground black pepper  3/4 cup shredded Cheddar cheese
1/2 teaspoon salt (optional)

Directions

1 Preheat oven to 350 degrees F (175 degrees C).

2 In a medium, non-stick skillet over medium heat, cook
chicken until no longer pink and juices run clear. Drain
excess fat. Cube the chicken and return it to the skillet.
Add the onion, sour cream, Cheddar cheese, parsley,
oregano and ground black pepper. Heat until cheese melts. Stir
in salt, tomato sauce, water, chili powder, green pepper
and garlic.

3 Roli even amounts of the mixiure in the toriilas.
Arrange in a 9x13 inch baking dish. Cover with taco sauce and
3/4 cup Cheddar cheese. Bake uncovered in the preheated
oven 20 minutes. Cool 10 minutes before serving.
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Red Enchilada Sauce

This is a rich, flavorful red enchilada sauce. Pour over
vour faverite enchiladas and you're all sel Prep Time:
approx. 5 Minutes. Cook Time: approx. 15 Minutes. Raady in:
approx. 20 Minutes. Makes 3 cups (8 servings).
Printed from Allrecipes, Submitted by Sara

1 tablespoon olive ol 118 teaspoon salt

2 cloves garlic, minced Y4 teaspoon ground cumin

1 teaspoon minced onion 1 teaspoon dried parsiey

N leaspoon dried oregano 174 cup salsa

2 1/2 tsaspoons chill powder 1 (6 ounce) can tomato sauce
1/2 teaspoon dried basil 1 1/2 cups water

1/8 teaspoon ground black pepper

Directions

1 Heat the oit in & large saucapan over medium heat. Add
the ganic and saute for 110 2 minutes. Add the onion,
oregano, chili powder, basil, ground black pepper, sall, cumin,
sarsiey, salsa and iomato sauce,

Z Mix together and then stir in the water. Bring o a
boil, reduce heat to low and simmer for 15 {0 20 minutes,
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Banana Bread (Banaanikool;

134 nssilahn

214 wg}%emsg;g Ibrit
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174 tassi margaring

213 tassi subkrut
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Z Large garlic ‘clovel;
17 Brgwn Sugsn '
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1 U sginced fresh dlentro

142 3 Ground oumEL

Salt o tagle

Direotions:

Combing ah ngredients and mix « wall Pour marinade over chicken in shaliow glass, plastic o sther non-
reactive coniainer {2 ?wga o plastic zip-iop bag works wall) Q&fﬁg&m‘é& *fer é éc 3 %sﬁn&;

Makes endugh Tor 1o 1 52 ﬁ@ss‘eés of chicken (4 servings.

Ploo de Galie !
ingredients:

7 |afge ripe omatoes, sesded, pulp ramoved, Bnegly choppad
+ Fediym white orion, finely ghopped

2 Largetloves garlic, mincad

2434 Cueumber, peeled, saaded, finsl ydgc’sé

& Ra@& w5, finely diced

2 T Mifced clantro lsaves -

3 or4 Frech serrano chiles, sended, vory fnsly {:ééﬁmeﬁ

1T ¥hite wine vinegar

17 Fresh iime juice

Sai 1o taste
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Lirectinns:

i tpmatoes, onion, garlic, cucumber, rasishes, clantro, ::?*zﬁsas and zs‘;ﬁ@gar Sprinide e juice over
&gﬁﬁéﬁ sait 0 faste. *

Best if refrigigzited, ﬁ‘f‘%{%ﬁ o at least 4 hour, and gerved Hhe sams éﬁﬁgf made. Makes 3%;@;% 3
S,




