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Hmoumt Measurs Imovredient - Freparation Method
P
1452 cups low =odium ohicken broth
a0 oup loreg grain white vice
3 clowves arlic - mincsd

] iu

{1

142 bmsspoon it
8% oup cilarndro - minosd

bemet and bean Yilling
LA low sodium ohicken broth

B
fud

L5 ounces canmed ik bears - rirsesd
tablespoon wagstable oil

orior - finsly chopped

LR b

tablespoons tomato paste

3 cloweas oarlic - minosd

1 bablsspoon ar o DL

1 bmssDoon chrdsod orenan

1 bmaspoon chipotls ohils powdsr
18 ounoes S aroungd beset

1 tablespoon lime Juics
S tesmspoon =&lt

£ 18 toriillas

508
b

oSS cheddar cheese - shradded
tablespoons S0UT OTeanm

AR

For the rice: Brimg broth, rice, gavlic, and =alt o boil in small =aucepan over mecd-hiash heat.
Feducs heast o low, cover, and cook until vice iz tender and 811 liguid has besn absorhed,
abwgt 28 minutes, Femows from heat and let =it covered, for 18 mingtes, HAdd cilantro, TP
vics with fork, cover, arnd set asi

L=

Fillimoe Mearwhile, combine broth and helf of beans in mediom bowsl. Usino potato masher,
coarsaely mash beans tooether with broth. Heat oil in 42 inch nonstick skillet over mediom
Fumat wnbil shimmering. Rodd omdon and cook ontil ust besinming bo brown, about 5 ominubes.
Shiv o in tomato paste, ssvlic, cumin, ovesano, and ohile powder and ook until fragreant,
abwout L ominote. Add beet, brasking up pleces with spoon, and cook urndil no lonoer pink, 8-18
mirnibes,
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misbure, Dook, stivring constantlu, uantil nearly 511 ouid
has evaporated, about 3 mir:utez'.. ’E'f"l iroremainineg beans, lime Juics, and sali. Femowve from

heat, cowver, and set aside.
Hoddust overn rack 3 inches from broidler and tuen on brodlees Line rimmed baking sheet with foil.

Wrap tortillas in clean dish towsl and microwsve until =oft and pliable, about 989 seconds.
Hrrvanos tortillas on counter, Divide rice, beef and bean mixturem arnd 1.5 cups cheddar
sl amons torbillas. Dollop ssch torbills with 4 dhesen sour orean. Fold sides of foriills
oot Tillire, fold bobbom of toriills over sides srndd filling, andd voll dishily. Trarmsfer o
praparad sheet, seam side dowr.



Sprinkls rensindng L ooup cheddse over bovritos. Transter o overn ared brodl ontil chedodar
iz omelted and starting o Drows, 395 minotes, rotating halfeay theouoh. Serve,



