


DIRECTIONS:

Recipe Created by:

1. Preheat fryer to 350 degrees.

2. Mix the Queso Bravo, enchilada sauce, 
Rotel ® Tomatoes & Green Chilis and 
green pepper sauce and heat in 
microwave.  Reserve.

3. Fry the chimichanga in the fryer for 4-5 
minutes or until it reaches 165 degrees 
internally.

4. Place the chimichanga in to go box.

5. Drizzle with the flavored queso sauce 
you heated in the microwave.

6. Top with a generous mound of shredded 
lettuce.

7. Finish off with a dollop of sour cream.

YIELD: 1 Serving

Chef Brian Zweigle

CLIENT MEASURE INGREDIENTS PRODUCT # DISTRIBUTOR #

Ventura Foods® As needed Mel Fry® Clear Liquid Fry Oil 40013

Conagra Foodservice® ¼ cup Rosarita® Enchilada Sauce 4430010651

Conagra Foodservice® 3 Tbsp. Rotel® Tomatoes & Green Chilis 6414428243

Cholula® 1 Tbsp. Green Pepper Sauce WXUS606

Land O Lakes® ¼ cup Queso Bravo® 48192

Ajinomoto® 1 each Chimichanga Chicken & Cheese 4150165

1 cup Shredded Lettuce

1 oz. Sour Cream
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