Chorizo Flautas
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Wm‘m& make a cluialﬁ and easy a?’ce/rm’cm 1o fast food tacos. Combine them e T S
with Some ‘FW&L\ mwumo{’a and laiou and Yol have a winner! |n ’cl\i% rwiloa l Carrﬁage House
use the cooked chorizo from the 0% section of the store but, at L\DW@, | often Cooking School
use {ng(\ o‘r\wiw (%axim sﬁoﬂe) ; A}g@d farm %W% itow? itis 0?@? iciols.

8 medium corn or flour tortillas 1. Preheat the oven to 425 °F and position a rack in
1 cup shredded colby jack cheese the middle of the oven.

2. Combine the chorizo, chopped tomatoes,

T link chopped cooked chorizo scallions, black beans, salt and cumin in a bow!

2 medium chopped plum tomatoes and mix gently to combine.

1 cup thinly sliced scallions .

1 cup rinsed canned black beans 3. Lay out the tor’glllas and soatf[er thg cheese over

1 teaspoon kosher salt them. Evenly divide Ithe chorizo mlxturg among the
_ tortillas and spread it out. Roll the tortilla and

1 teaspoon ground cumin place, seam side down, on parchment lined pizza

tins or baking sheets. BE sure to leave space
2 tablespoons  olive ail around each tortilla so they can bake evenly.

4. Brush the tops of the tortillas with the oil and place
in the oven for 8 to 10 minutes or until they are
crispy and golden brown.

5. Remove from the oven and serve.
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