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New Mexican cuisine combines Mexican, Southwestern, and cowboy “chuckwagon” influences. From these varying 
backgrounds, the “Christmas-Style” burrito was born. “Christmas-Style” refers to the use of both red and green chile 
sauces (Chile Colorado and Salsa Verde), not the gift-giving holiday. But, we think a burrito stuffed with refried beans 
and ground beef, then smothered in two chile sauces is the gift that keeps on giving.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

If a burrito falls in the forest and 
no beer is around to see it, did it 
actually happen? No. So crack 
open a cold can of Tecate and drop 
in a wedge of lime. Or commit fully 
to debauchery with a margarita.

Calories: 955
Carbohydates: 73g
Fat: 48g
Protein: 66g
Sodium: 1995mg
per serving

Christmas-Style Beef Burrito
With Red and Green Chile Sauces



INGREDIENTS
1 Red Onions
2 Roma Tomatoes
1 Romaine Heart
8 oz. Ground Beef
2 Tbsp. Southwest Seasoning
4 oz. Refried Beans
6 oz. Red Enchilada Sauce
6 oz. Green Enchilada Sauce
2 Large Flour Tortillas
3 oz. Cheddar-Jack Cheese, 

Shredded
2 oz. Sour Cream

WHAT YOU NEED
Olive Oil
Salt
Pepper 

DID YOU KNOW?
The word burrito means 
“little donkey” in Spanish. 
Burritos (the food, not the 
animals) are especially 
popular in the City of Juarez, 
in the northern Mexican 
state of Chihuahua, where 
they were invented.

Discover more  
recipes at
homechef.com

EQUIPMENT
Medium Pan
2 Small Pans

Prepare the Ingredients
Thoroughly rinse produce and pat dry. Peel and cut onion 
into small ¼” dice. Cut tomatoes into small ¼” dice. Cut 
lettuce into shreds.

Cook Beef and Beans
Heat a medium pan over medium heat. Add 1 tsp. olive oil, 
beef, half the onion, and Southwest seasoning. Cook until 
beef is browned and no pink remains, about 5-8 minutes. 
Add refried beans and ¼ cup water to pan and cook until 
water has been absorbed and beans are evenly distributed, 
about 2-3 minutes. Texture should be somewhat thick. Sea-
son to taste with salt and pepper and set aside.

Heat the Sauces
Heat red and green sauces in two separate small pots over 
medium heat until warmed through, about 2-3 minutes. (In 
a pinch, you can microwave these in two small bowls on 
medium power for 1-2 minutes.) Season both sauces to taste 
with salt and pepper.

Fill the Burritos
Wrap 2 tortillas in a clean dish towel and microwave until 
soft and pliable, about 1 minute. Fill tortillas evenly with beef 
filling, remaining onion (to taste), ⅓ of the cheese, ⅓ of the 
tomatoes, and ⅓ of the lettuce per burrito.

Tuck and Roll
Fold sides of tortillas over filling. Then, fold bottoms of tor-
tillas over sides and filling and roll tightly. Roll tightly, but not 
so tightly that the filling gets squeezed out. Cut burritos in half.

Plate the Dish
Spoon half the red and green sauces on opposite sides of a 
plate. Arrange remaining lettuce and tomatoes in the mid-
dle of the plate and rest the burrito halves on top. Spoon 
remaining red and green sauces over the burritos and garnish 
with sour cream and remaining cheese.


