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Chicken Burntos with ngo Salsa

This burrito has a /ot of /7ea/z‘/7y and fresh /nﬁrea//enz‘5. The best way o Serve burritos is
Zo prepare all of the z‘o/ap/n35 and have everyone assemble their owon.

s
Chicken
4 Skinless Boneless Chicken Breasts
/3 cup Extra \/frjfn Olive Oi/
\Ta/c@ o~ | L/‘Me
/3 cup Fresh Oregano, chopped
\/3 cup fresh Basil/, chopped
2 tablespoons Tialian Parsley, chopped
Y Zeaspoon Salt
/i teaspoon Black Pepper
Spiced Yogart Sauce
| cup Plain Yogarz‘
Vo cup Mayornnase
Vi Ceaspoon Casenne pepper
Margo Salsa-See recipe
Flowr tordillas
Toppings
Shredded Cheddar Cheese
Black Beans
Avocado Slices
Yot Sawce of your choice

\on

7o Ma(e /r/arfnac/e)' rux olive oif y //Me, oregano, basi/ ) pars/ey, salt and perpper n a /arge boe/.
Add chicken breasts and marinade For 30 runutes or Up Lo one day.
7o make spiced yoqurt sauce; rux yoqurt, majonnase, and casenne pepper in a small boeol .
Cover and refrigerale wntil/ ready to use.
edd éaréefae grill and set to medicm hedd. Spray with non—-stick cooé/ng Spray 1o prevent
Sz‘/cé/nj, Grill chicken farn/ng often wnti! cooked Lhru, about 12-15 runites o/epeno//nﬁ on
2hickness. Kemove £rom hedd and Slice.
To assemble burritos; Heal tortilla, spoon beans, chicken, mango salsa, arocados, and
cheeSe dowon center of lortdi//a. 75/9 with S/O/Ceo/ yogarz‘ Sauce and drizzle cith Aot sauce.
Fold in Sides of tordilia over # ///‘ng and enclose. K epeczf with /-e/r/a/n/ng Zortillas, serve
Irmedial Y/ y 5

Serves 4—¢



