Chimichangas for Two
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Ingredients:

4 - 5 ounces shredded chicken, ground or shredded beef, pork or turkey

2 large flour tortillas, warmed for 30 seconds in the microwave on high setting

½ cup onion, chopped

2 cloves garlic, crushed/minced

½ cup grated cheese

¼ cup Mexican ranchero beans with some of their sauce (optional)

½ teaspoon salt

¼ teaspoon ground, black pepper

1 teaspoon dark Mexican chili powder

Cayenne pepper or Mexican hot sauce, to taste

1 tablespoon vegetable oil to fry vegetables, plus enough to fill your pan up halfway

Preparation:

Bring a large saucepan to medium-high heat and add in the oil; fry the onions, garlic, meat and beans seasoned with the salt and pepper until onions are translucent. Add in the rest of the spices and sauté for one minute. 

Divide the mixture between the warmed tortillas, keeping it close to the outside edge of the tortilla on the side closest to you. Sprinkle half the cheese over each. Fold the edge of the tortilla closest to the filling partway over it, then fold the two adjoining sides of the tortilla opposite each side and roll the things up into your traditional burrito rectangle. With the fold facing down, press the chimichangas down so that they’re as flat as you can get them without breaking them open. 

Wipe out the saucepan and fill it halfway with more vegetable oil. Bring oil to 300° F. on a candy thermometer and fry the burritos together for one minute on each side. Remove to paper toweling with tongs and let drain a minute.

Plate the chimichangas and drizzle with your favorite hot sauce or salsa and sprinkle with more grated cheese before serving with beans and/or rice.
