| cup tomatoes -
(diced)

| cup lettuce
(shredded)

' 1/2 cup refried
beans (fatfree)

\ Chicken breasts

8 0z chicken breasts
(boneless, skinless)

Cheese blend £l

/2 cup 2% Mé;:ican-s le
cheese blend (shredded) gy

|/8 tsp crushedred
pepper flakes

Black pepper :
/8 tsp \ ~ h , g ;

S

' -““ G | — _.ff:f-_.‘_-.-.\\.‘x, L-H:-'lf-—x_ |.-—x_ ;-—xi =% (T
Ingredients [~ A DIC



. Preheat the oven to 400 degrees
F Coat a baking sheet with -5

-
-
------

cooking spray. Set aside. ) o

Directions



chili powdey garlic powdey

L ay " ﬁ 2. In a smalbowl, mix together the cumin, | al
A and ground black pepper o



3. Lay the chicken breasts on the prepared M | \
sheet pan. Sprinkle the chicken with the i
spice mixture. Roast the chicken in the TR
oven for 25minutes or until the X _,‘i‘
internal temperature is 165 degrees AR
ESet it aside to cool slightly. —
Directions [} Digoetes
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4. K'eep the oven on and coat a
clean baking sheet with -

cooking spray. % ;-




5. Once the chicken has rested and cooled slightly, 4
A\ shred the chicken meat and add it to S &
a medium bowl. Add the cheese X%
and refried beans and mix well. | *ﬁ,;‘gj

Directions T RAC



6. Place the corn tortillas
in between two damp paper towels.
Microwave on'high for 30 seconds.

hhhhhh

............



7. Fill each'corn torti

a With /4 cup chicken
\ filing and roll tightly. Lay seam side down on ..
g %e prepared baking sheet. Once all the CFe
' taquitos are on the baking sheet, b -
hghtly spray each one with cooking spray. AR
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8. Bake for [5 minutes or | -
until the tortillas are crispy.
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9. Serve two taquitos with
/4 cup shredded lettuce,
2 Tbsp. guacamole
and |/4 cup diced tomatoes 2 <0y

------
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