
METHOD

1. Quickly warm the tortilla on both sides in a large pan over 
medium heat, about 20 seconds per side.

2. Move to a surface you can build on.
3. Add the ingredients to the middle of the tortilla in the 

order listed.
4. Fold the tortilla around the ingredients and roll to shape the 

burrito. 
5. Add the burrito back to the pan on medium heat and toast 

on all sides until it is lightly browned and it holds its shape.

INGREDIENTS

12" flour tortilla 
⅓ cup Oaxaca cheese, shredded
⅓ cup Chihuahua cheese, 
crumbled
¾ cup seasoned rice, see recipe
¼ cup braised black beans, 
see recipe
¼ cup pico de gallo, see recipe
½ cup TBT carne asada, see recipe
*serve with TBT salsa on the side*,
see recipe
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CARNE ASADA BURRITO
YIELD:  1 BURRITO


