CHiLAQUILES T

SINCE FHHHSEHHIEE 1984

INGREDIENTS

o 60G YELLOW CORN CHiPS

« J0G BLUE CORN CHiPS

e 60G PULLED CHICHEN

o BOG Ri0 PACIFiC PiICANTE SALSA
o B0G GRATED CHEESE

e 1/4 RVOCADO - DICED

o |EGG

o 2 TBSP VEGETABLE Oil

o SALT AND PEPPER

o HOT PEPPER SAUCE (OPTIONAL)

INSTRUCTIONS

. MiX THE TWO TYPES OF CORN CHPS.

2. LRYER THE PULLED CHIiCREN, SALSA AND GRATED |
CHEESE iN AN OVEN PROOF DiSH OR SHILLET, TOP WiTH \
MORE CHEESE.

3. BARE iN AN OVEN OR UNDER A GRiLL UNTiL THE CHEESE iS
MELTED AND THE CHIiCREN iS PiPiNG HOT. AROUND 10-15 MiNUTES.

4. PAN FRY THE EGG AND SEASON.

5. REMOVE THE BARED CHiPS FROM THE OVEN AND SPRINKLE WiTH THE DiCED
AVOCADO AND TOP WiTH THE FRIED EGG.

6. FOR AN EXTRA RiCK, SPLAGH WiTH HOT PEPPER GAUCE.
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