Beef & Queso Nacho Crunch Burritos
with Scallion-Lime Rice, Tomato & Tortilla Chips
20-25 Minutes - Calories: 1090 - Protein: 41 g

Ingredients

Scallions i Tomato

e

Ground Beef Southwest Spice Queso Blanco
Blend

SO

Flour Tortillas  Jasmine Rice Blue Corn
Tortilla Chips

If you chose to personalize
your meal, refer to the
separate HelloCustom card
or scan here for instructions.




Hello

Crunch Burritos
A layer of crushed blue corn tortilla chips adds

delightful crunchy texture to homemade burritos.

Cooking tools
small pot, large pan, small bowl, plastic wrap,
medium bowl, paper towels

Pantry ingredients

kosher salt, black pepper, cooking oil

Nutrition
Nutrients per serving
Calories: 1090
Total Fat: 46g
Saturated Fat: 13g
Sodium: 1450mg
Total Carbohydrate: 119g
Dietary Fiber: 4g
Added Sugars: 1g
Protein: 41g

Allergens

queso blanco (contains: milk), flour tortillas (contains: soy,
wheat), blue corn tortilla chips (contains: sesame)

1 Start Rice

« Inasmall pot, combine rice, 1va cups water
(24 cups for 4 servings), and a pinch of salt.
Bring to a boil, then cover and reduce to a low
simmer. Cook until rice is tender, 15-18 minutes.

« Keep covered off heat until ready to use in Step 5.

2 Prep
« While rice cooks, wash and dry produce.
« Trim and thinly slice scallions, separating whites

from greens. Quarter lime. Dice tomato into
V>-inch pieces.

3 Cook Beef

 Heat a drizzle of oilin a large, preferably
nonstick, pan over medium-high heat. Add
scallion whites, beef*, Southwest Spice Blend,
and Y2 tsp salt (1 tsp for 4 servings). Cook,
breaking up meat into pieces, until browned and
cooked through, 4-6 minutes.

In the last 2 minutes of cooking, stirin ¥a cup
water (2 cup for 4). Cook, stirring occasionally,
until beef mixture has thickened slightly. TIP: If
there’s excess grease in your pan, carefully
pour it out.

4 Warm Queso & Crush Chips

« While beef cooks, in a small microwave-safe bowl,

combine queso blanco with 2 TBSP water
(4 TBSP for 4 servings). Cover with plastic
wrap and microwave until warmed through,
30-40 seconds. Stir and set aside.

« Usingyour hands, break half the tortilla chips
into bite-size pieces over a medium bowl (leave

remaining chips whole for serving).

*Ground Meat is fully cooked when internal temperature reaches 160°.

5 Warm Tortillas & Finish Rice

« Wrap flour tortillas in damp paper towels;
microwave until warm and pliable, 30 seconds.

« Fluff rice with a fork; stir in scallion greens and
juice from half the lime. Season with salt
and pepper.

Consuming raw or undercooked pork, meat, poultry, fish, shellfish, or eggs may increase your risk of foodborne illness.

§ Wash and dry fresh produce. Wash hands and surfaces after handling raw pork, meat, poultry, fish, shellfish, or eggs.

Go to hellofresh.com/about/faq for safe cooking guidelines.

6 Assemble Burritos

Lay tortillas on a clean work surface. To the
bottom third of each tortilla, add ¥2 cup scallion-

limerice in a line. Top with %2 cup beef, then with

tomato, queso blanco, and crushed chips.

Fold up bottom sides of tortillas over filling, then
fold over left and right sides toward filling. Roll up
tortillas, starting with filled sides, to form burritos.
TIP: For less mess, place each tortilla on a large
piece of aluminum foil before rolling, then
wrap up with foil. Simply unwrap as you eat!

How was your meal?
Scan here to rate your recipe!

Share your #HelloFreshPics with us @HelloFresh

7 Finish & Serve

« Halve burritos on a diagonal.

« Divide burritos, any remaining scallion-lime
rice, and any remaining beef between plates.
TIP: You can pile the beef on top of the rice
and use the remaining chips to scoop it all up!

« Serve with remaining tortilla chips and
remaining lime wedges on the side.
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