Chicken
ENCHILADAS

Ingredients
kg of Chicken Strips

16g Verstegen Binding DS Pure

16g Verstegen World Spice Blend
Mexican Pure

300g Verstegen Chilli Con Carne
Sauce Pure

Verstegen Mexican Madness World
Grill Pure

Verstegen Sliceable Nacho Cheese
Sauce (Diced)

Verstegen Gratin Sauce

Verstegen Decoration Blend Espagnol
Grated Cheddar Cheese

Tortilla Wraps

Fresh Chilli

Method

Mix the Verstegen Binding DS with the Verstegen World Spice Blend Mexican in a
separate bowl together.

Pour the Verstegen Binding DS/Verstegen World Spice Blend Mexican on to the
chicken and mix together.

Then mix in the Verstegen Chilli Con Carne Sauce.

Add the diced Verstegen Nacho Cheese Sauce to the Mixture.

Pour the mixture evenly in to the wraps and roll then up tucking in both sides to form
the enchiladas.

Brush the enchiladas with Verstegen Mexican Madness World Grill.

Place 2 enchiladas next to each other and pour a small amount of Verstegen Gratin
Sauce in between the 2.

Decorate the top of the enchiladas with grated cheese, Verstegen Decoration Blend
Espagnol and a fresh chilli.

Coo?t.e — 25 minutes at 160°c.
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Verstegen adds that extra something.




