
Creamy Chipotle Turkey Burrito
WITH FIRE-ROASTED SALSA

Ingredients

5.47 oz. Long Grain White Rice
1 Yellow Onion
2 Garlic Cloves
1 oz. Sour Cream
10 oz. Ground Turkey
2 tsp. Chipotle Seasoning
4 oz. Fire Roasted Salsa
8 oz. Black Beans
1 oz. Shredded White Cheddar 

Cheese
2 Large Flour Tortillas

20-30 MIN

EASY MEDIUM

Prep & Cook Time

Difficulty Level

You Will Need

Minimum Internal Protein Temperature

Cook Within

Spice Level

5 DAYS Olive Oil, Salt, Pepper, Cooking 
Spray
Small Pot, 2 Large Non-Stick 
Pans

Steak145°

160°

165°

Pork Lamb Seafood

Ground Pork

Ground Turkey

Ground Beef

Chicken

*Nutrition & allergen information varies based on menu selection and ingredient availability. Review 
protein and meal labels for updated information.  
Processed in a facility that also processes sesame, peanut, tree nut, wheat, egg, soy, milk, fish, and 
shellfish ingredients. 

Rest steak or pork after cooking, 3 minutes.

View nutritional information at www.homechef.com/22130

If you received different ingredients, we may 
have sent a substitute. Not to worry! Check 
your email for updated instructions.

Delish!

Meal Kit
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30Rachael’s Tip
Try using a potato masher to break 

up the ground turkey in your pan as it 

cooks. You’ll never look back.

1. Start the Rice

 • Bring a small pot with rice, ¼ tsp. salt, and 1¼ cups water to a boil.

 • Reduce to a simmer, cover, and cook until rice is tender, 15-18 
minutes.

 • Remove from burner, fluff with a fork, and set aside.

 • While rice cooks, continue recipe.

2. Prepare the Ingredients

 • Drain and rinse black beans.

 • Halve and peel onion. Cut halves into ¼” dice.

 • Mince garlic.

4. Assemble the Burritos

 • Lay tortillas on a flat work surface and top each with 1/3 cup rice, 
filling, and cheese.

 • Fold sides of tortilla toward center, then roll bottom edge towards 
the top, enclosing sides tightly.

 • Filling will be warm; be careful!

 • Spray top of burritos with cooking spray.

3. Cook the Filling

 • Place a large non-stick pan over medium-high heat and add 1 
Tbsp. olive oil.

 • Add onion, garlic, ground turkey, and a pinch of salt to hot 
pan. Break up meat until no pink remains and turkey reaches a 
minimum internal temperature of 165 degrees, 6-8 minutes.

 • Add chipotle seasoning (to taste), beans, half the salsa (to taste; 
reserve remaining for dipping), and 1 Tbsp. water. If mixture is dry, 
add additional water, 1 Tbsp. at a time, as needed. Stir occasionally 
until heated through, 1-2 minutes.

 • Remove from burner and stir in sour cream until thoroughly 
combined.

5. Cook Burritos and Finish Dish

 • Place another large non-stick pan over medium heat. Spray pan 
with cooking spray and add burritos to hot pan, seam-side down. 
Cook until golden and warmed through, 1-2 minutes per side.

 • Plate dish as pictured on front of card, halving burritos, if desired, 
and serving remaining salsa (to taste) on the side for dipping. 
Buon appetito!

Before You Cook
All cook times are approximate based on testing.
• If using any fresh produce, thoroughly rinse and pat dry
• Ingredient(s) used more than once: salsa


