@ Ingredients

Chicken Enfrijoladas

Category: Main Course

T Errrﬁeé)aratlon [IDifficuIty o9, Portions
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88
U Preparation time

* 1/2 can La Costefia® Whole Black Beans
» 4 thsps Chopped onion
» 1 clove Minced garlic

» 28 g La Costefia® Sliced Jalapefios
Pickled Jalapefio Peppers

» 1/2 cup Chicken stock

» 1/2 cup Sour cream

» 2 thsps Vegetable oil

» 85 g Chopped onion

» 226 g Cooked and shredded chicken

* 56 g La Costefia® Sliced Jalapefios
Pickled Jalapefio Peppers

» Salt to taste

e Ground black pepper to taste

* 1/2 cup Vegetable oil

* 480 g Corn tortillas

» 4 thsps Crumbled Cotija cheese

1. For the sauce: Blend the black beans with the chopped onion,
garlic clove, sliced jalapefios, chicken stock, and sour cream until
smooth. Season with salt and pepper to taste and bring to a boil.

2. For the filling: Heat the 2 thsp of oil and sauté the sliced onion
until translucent, add the sliced jalapefios, season with salt and
pepper to taste.

3. To assemble: Heat the ¥z cup of vegetable oil and fry each
tortilla briefly on both sides. Spoon some of the filling on each
tortilla and roll. Pour the bean sauce over the chicken tacos,
sprinkle with cheese and finish with more sliced jalapefios to taste.
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