JWMEAT  BURRITO Recipe

SCAN FOR DEMO

INGREDIENTS:

wiMEAT Carvitas

1 pack, U0 4 uwiMEAT Guiling,  4-% pes  garlic cloves, wminced
thawed i pe white ovion, small diced

‘lﬂyqr v%efable oil 1tsp sugar

1tsp dried cumin To taste  salt and pepper

1f§r dried coriander

1tsp Aried chili powder 1 fin, 1"7'97 Hunts Baked Beans,

1tsp paprika drained and mashed, reserve drained
sauce (about G-6 tsp) for wiixing
with the carvitas

Rice Pilaf
1tesp  cooking oil 1pe bay leaf

1pe white onion, small diced 4 cup  long grain white rice,
L% pcs  garlic cloves, winced unwashed

k tsp furwieric L cups  water

Z tsp paprika To taste  salt and pepper

1tsp tomato paste To taste  Marwiite spread

Salsa

4-% pes ripe fomatoes, To taste  salt and pepper
deseeded & chopped

1pe red oviiow, clopped

h pe lime juice

2-% punches cilantro, chopped

Optional: Lime weddes




JWMEAT  BURRITO Recipe

SCAN FOR DEMO

PROCEDURES:

1 Make rice pilaf. Saute oviow, garlic in hot oil uvtil aromatic.
Add the towato paste and spices and saute undil the paste turms a
bit orangey,. Add the unwashed rice and bavy leaf and continue
toasting for 2- % winutes. Add the water and cook the rice.
When cooked, fluff the rice with fork and season with Marwiite,
salt and pepper.
1. Make the salsa by combining all ingredients t07etﬁer M a bowl.
Season wiflt salt and pepper. Toss and let it chill in the ref to let
the flavors blend.
2. Cook the waMEAT Caruitas. Saute onion and garlic in hot oil.
When they cook a bit, add the spices and let it toast.
Ads the wnMEAT giniling and toss and tum until flavors blend well.
Add the reserved baked beans sauce and adjust seasoning witlt sugar,
salt and pepper.
4. Assewmble the burrito.

a. Toast a piece of flour fortilla on a cleaw, hot pan.

b. On a clean surface, laydown a piece of parchment paper, then
place the toasted tortilla on this. The parchwient paper will help
you roll and secure vour burrifo n place.

¢. Spread about h thsp of washed beavs on the bottowm.

4. Add about L - % tsp of rice pilaf on the surface.

e. Add % tbsp of wiMEAT Carvitas on top, add cilavtro leaves last.

f. Tuck the sides over vour fillivvj then gently roll with the tortilla
with Faraﬁmenf paper. o

9. Serve warm with salsa and lewion/lime wedge
on the side.

Scan to

#MeetunMEAT
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