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Arroz Con Pollo

DIRECTIONS

1. Heat oil in large 12-inch nonstick skillet. Cut chicken into bite-sized pieces. Add to skillet 
and cook 2 minutes until browned. 

2. Add green bell pepper, onion, and garlic and cook 2 more minutes. 

3. Stir in water, tomato sauce, rice, peas, pimentos, Knorr Tomato Chicken Bouillon cube, 
cumin and oregano. Bring to a boil, stirring until bouillon is dissolved. Lower heat to 
medium-low, cover and continue cooking 18 minutes or until rice is cooked. Serve. 

INGREDIENTS

• 2 Tbsp. vegetable oil

• 1-½ lbs. boneless skinless 
chicken thighs

• 1 medium green bell 
pepper, diced

• 1 medium Spanish  
onion, diced

• 1 Tbsp. chopped garlic

• 2 cups water

• 1 can (8 oz.) low sodium 
tomato sauce

• 1-½ cups uncooked par  
boil rice

• 1 cup (4 oz.) frozen peas, 
thawed (based on Instacart 
$1.38 for 12 oz.)

• 1 jar (4 oz.) slice pimentos 
(based on Instacart Goya 
price)

• 1 cube Knorr® Tomato 
Chicken Bouillon

• 1 tsp. ground cumin

• 1 tsp. dried oregano

COOK TIME: 30 minutes YIELD: 6 servings
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DIRECTIONS

1. Combine all sauce ingredients in a blender and blend until smooth.

2. Pour into a medium saucepan, bring to a boil and allow to simmer for at least 20 minutes.

3. Heat oil in a medium skillet until it shimmers. Dip tortillas, one at a time, into the oil to 
soften and lightly fry, about 45 seconds to a minute. Then dip the softened tortilla into 
the enchilada sauce and remove to a plate. 

4. Add crumbled Cacique Ranchero Queso Fresco to the middle of the tortilla and top with 
a few slices of pepper (optional). Roll tortilla around the filling to make the enchilada. To 
serve, top enchiladas with lettuce, queso fresco crumbles, and drizzle with chipotle crema.

TO MAKE CHIPOTLE CREMA

YIELD: Approximately 1 cup

1. In a bowl, combine the Cacique Crema Mexicana, chipotle chile, and salt.

2. With an immersion blender (or regular blender), mix until smooth, approximately  
20 seconds. Refrigerate until ready to use and place in a squeeze bottle.

INGREDIENTS

• 2 packages (10 oz.) of 
Cacique® Queso Fresco, 
crumbled

• 1 dozen corn tortillas

• 1-½ cup vegetable or 
canola oil

• Lettuce, shredded

FOR THE ENCHILADA SAUCE

• 1 small can tomato paste

• 3–4 garlic cloves

• ½ medium onion, rough 
chopped

• ½ tsp. Mexican oregano

• 3 Tbsp. chili powder

• ½ tsp. ground cumin

• ½ tsp. salt

• ½ tsp. black pepper

• 3 chipotle peppers with 
1 Tbsp. accompanying 
adobo sauce

• 1-½ cups chicken stock

• Salt and pepper to taste

FOR THE CHIPOTLE CREMA

• 1 cup Cacique®  
Crema Mexicana

• 1 chipotle chile in  
adobo sauce, diced

• ¼ tsp. salt

Authentic Queso Fresco Enchiladas 
with Chipotle Crema
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DIRECTIONS

1. Preheat the oven to 375°F and line a rimmed baking sheet with foil or parchment paper. 
Microwave Cacique Fully Cooked Chorizo for 3 to 4 minutes until heated through.

2. Leaving the stem end intact, halve the jalapeños lengthwise. Use a paring knife to 
remove the seeds and white membranes (the more you leave behind, the spicier the 
jalapeños will be).

3. Add the Cacique Queso Fresco and your favorite Cacique Queso Dip to the mixing bowl 
and stir until incorporated (it doesn’t need to be completely smooth as there will be 
crumbles of Queso Fresco). Spoon the filling into each jalapeño, spreading it end to end 
but ensuring it doesn’t overflow; you’ll need 2 to 3 teaspoons each.

4. Cut the bacon strips in half and tightly roll a half-strip around each jalapeño. Use a 
toothpick to secure the ends. Bake the jalapeños, open side up, for 25 to 30 minutes, 
until the bacon is opaque with a bit of browning. Dilute the agave syrup in about 1 
tablespoon very hot water and use a brush to paint it over the tops of the jalapeños. 
Continue baking for 5 minutes to allow the bacon to caramelize; if you’d like, broil for  
an additional 2 minutes to crisp it further. Serve warm.

5. As soon as the nachos are out of the oven, drizzle the Cacique Crema Mexicana all over 
and scatter the Cacique Pork Chorizo. Garnish with sliced jalapeños and radishes, and 
plenty of fresh cilantro. Serve right away with guacamole or diced avocado.

INGREDIENTS

• 1 package Cacique®  
Pork Chorizo

• ½ cup crumbled  
Cacique® Queso Fresco

• ½ cup Cacique®  
Queso Dip

• ½ cup Cacique®  
Crema Mexicana

• 12 jalapeños

• 12 slices bacon

• 12 toothpicks

• 3 Tbsp. agave syrup

Bacon-Wrapped Queso  
Stuffed Jalapeños
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DIRECTIONS

1. Combine ground beef with 1 tablespoon Hellmann’s or Best Foods Real Mayonnaise 
in bowl. Shape into 4 patties.

2. Grill or broil until done.

3. Spread bun bottoms with remaining Mayonnaise. Top with greens, tomatoes, 
hamburgers, Hellmann’s or Best Foods Real Ketchup, onions and bun tops.

INGREDIENTS

• 1 lb. extra lean ground beef

• ¼ cup Hellmann’s® or Best 
Foods® Real Mayonnaise, 
divided

• 4 whole wheat or sesame 
seed hamburger buns 
½ cup green leaf lettuce 
leaves, torn

• 1 medium red and/or  
yellow tomato, sliced

• ¼ cup Hellmann’s® or  
Best Foods® Real Ketchup

• ½ medium red onion, sliced

PREP TIME: 10 minutes COOK TIME: 10 minutes YIELD: 4 servings

Best Burger
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DIRECTIONS

1. Cook rice according to package instructions.

2. Season shrimp with seasoning blend. Add 1 Tbsp. oil to pan over medium high heat 
and cook shrimp in batches until blackened. Add oil as needed and make sure not to 
overcrowd the pan. 

3. Make the corn salad: mix corn, cherry tomatoes, onion and jalapeño pepper.

4. Build your bowl with brown rice at the base and top with blackened shrimp, corn 
salad, sliced avocado, lime, cilantro, and Sir Kensington’s Chipotle Mayonnaise.

INGREDIENTS

• 2 cups brown rice

• 16 peeled and deveined 
shrimp, tails on

• 4 Tbsp oil, divided

FOR SEASONING

• 1 Tbsp. paprika

• ½ tsp. cayenne 

• 1 tsp. garlic powder

• ½ tsp. onion powder

• ½ tsp. dried oregano 

• ¼ tsp. black pepper 

• ¼ tsp. salt

FOR CORN SALAD

• ½ cup corn

• 1 pint cherry tomatoes, 
sliced in half

• White onion, thinly sliced

• 1 jalapeño pepper, cut  
into rounds

FOR GARNISH

• 2 avocados, cut into slices

• 1 lime, sliced into wedges 

• Cilantro leaves, torn 

• Sir Kensington’s  
Chipotle Mayonnaise

YIELD: 4–6 servings

Blackened Shrimp Rice Bowl
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DIRECTIONS

1. Place bacon on a wire rack on top of a foil lined baking pan, brush the top of the  
bacon with maple syrup and sprinkle on some brown sugar and ground pepper.

2. Bake in a preheated 400°F oven for 15 minutes, flip the bacon, brush with maple  
syrup and sprinkle on the remainder of the brown sugar and chili pepper and bake  
for another 15 minutes or until the bacon reaches the desired level of crispiness.

INGREDIENTS

• 1 lb. Kentucky Legend’s 
Naturally Smoked Hickory 
Bacon

• ⅓ cup maple syrup

• ½ cup brown sugar

• 2 tsp. cayenne pepper (or 
your other favorite ground 
chili pepper such as 
guajillo, achiote, or chile de 
arbol or even habanero)

PREP TIME: 5 minutes TOTAL TIME: 35 minutes

Caliente Candied Bacon
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DIRECTIONS

1. Add the Cacique Pork Chorizo to a large nonstick skillet or well-seasoned cast iron  
pan. Cook over medium-low heat, using your spoon to break it up; stir regularly until 
it is completely warmed through and deep brown (scrape the crispy bits from the  
bottom of the pan).

2. Microwave Cacique Queso Dip for 2 to 3 minutes until heated through.

3. In a medium bowl, thin the refried beans with 2 tablespoons water. They should be  
thick but nearly pourable; if needed, add another tablespoon or so.

4. To assemble the nachos, add half the tortilla chips to a 13x9-inch rectangular baking 
dish. Use a spoon to drizzle half the Cacique Queso Dip and half the refried beans 
evenly over the chips, trying to distribute it as evenly as possible. Sprinkle half the 
crumbled Cacique Ranchero Queso Fresco. Repeat with the remaining chips, Cacique 
Queso Dip, beans, and crumbled Cacique Ranchero Queso Fresco. Bake for 5 to 
8 minutes at 375°F, until the crumbled Queso Fresco softens, and the Queso Dip is 
creamy.

5. As soon as the nachos are out of the oven, drizzle the Cacique Crema Mexicana all over 
and scatter the Cacique Pork Chorizo. Garnish with sliced jalapeños and radishes, and 
plenty of fresh cilantro. Serve right away with guacamole or diced avocado.

INGREDIENTS

• 1 package Cacique®  
Pork Chorizo

• 1 package Cacique®  
Queso Blanco Queso Dip

• 15 oz. can refried beans

• 12 oz. bag tortilla chips

• 1 package Cacique® 
Ranchero Queso Fresco

• ½ cup Cacique®  
Crema Mexicana

• 1 large jalapeño, sliced  
very thin

• 2 radishes, sliced very thin

• Fresh cilantro leaves for 
garnish

• Guacamole

Cheesy Chorizo Nachos
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DIRECTIONS

1. To make the tortilla chips, heat the vegetable oil in a pan and fry the tortilla triangles 
until browned. Remove and drain on paper towels. Set aside.

2. Blend the beans with the water and the chipotle chile to make a salsa.

3. Heat 2 tablespoons of vegetable oil in a pan and sauté the onion.

4. Pour the chipotle salsa into the pan with the onion. Season with salt to taste. When it 
starts boiling, add the fried tortilla chips and stir.

5. Serve and sprinkle with cheese and cilantro.

INGREDIENTS

• 1 package of Isadora® 
Original refried beans

• 18 tortillas cut in triangles

• 2 cups of water

• 1 marinated chipotle chile

• ¼ chopped onion

• 1 cup shredded queso 
fresco

• ½ cup chopped cilantro

• Vegetable oil as needed

• Salt to taste

Chilaquiles with Bean Salsa
WITH THIS CHILAQUILES, you will begin your day the best way possible . . . with an original, 
delicious breakfast.
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DIRECTIONS

1. Cook Knorr Selects™ in 2 cups water according to package directions.

2. While Knorr is cooking, defrost peppers & onions under warm water, drain well, slice 
mushrooms and drain corn.

3. Heat vegetable oil in large nonstick skillet over medium high heat. Add peppers & 
onions, corn, mushrooms and chili powder, season with salt if desired. Cook, stirring 
frequently, 5 minutes or until mushrooms are tender.

4. Stir in hot cooked Knorr until well blended. Serve in bowls sprinkled with cheese and 
any additional favorite burrito bowl toppings, if desired. 

INGREDIENTS

• 1 pkg. Knorr® Selects™ 
Burrito Bowl

• 2 cups water

• 1 bag (14 oz.) frozen  
pepper & onion blend

• 1 box (8 oz.) mushrooms  
(2 cups)

• 1 can (8. 75 oz.) no salt 
added corn kernels

• 2 Tbsp. vegetable oil, 
divided

• 2 tsp. chili powder

• ½ cup low fat 2% milk 
shredded cheddar cheese

COOK TIME: 10 minutes YIELD: 4 servings

Chili Lime Veggie Burrito Bowl
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DIRECTIONS

1. TO MAKE THE TORTILLAS Pour the oil for frying into a large heavy-bottomed pot to a 
depth of about 2 inches. Place over medium heat and heat to 375°F. Add the tortillas, 
one at a time, and fry until golden brown and crispy.

2. TO MAKE THE CHORIZO Follow directions on package.

3. TO ASSEMBLE THE TOSTADAS Spread the beans evenly over one side of each tortilla. 
Then add an even layer of Chorizo. Top each tostada with lettuce, crumbles of queso 
fresco and drizzle with crema.

INGREDIENTS

• Vegetable oil for frying

• 6 white corn tortillas

• Kosher salt for sprinkling

• Cacique Pork Chorizo  
9 oz., cooked to package 
instructions

• Cacique Crema Mexicana

• Cacique Queso Fresco, 
crumbled

• ¼ cup chopped fresh 
cilantro

• 1 cup shredded lettuce

• Kosher salt and freshly 
ground black pepper

• Refried or Pinto Beans, 
warm

Chorizo Tostada
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DIRECTIONS

1. PREHEAT oven to 450°F. Toss cauliflower and onion with ⅓ cup Sauce and spread on 
large rimmed baking sheet.

2. ROAST 25 minutes or until lightly browned and tender.

3. SERVE in warmed tortillas with your favorite taco toppings, like shredded lettuce or 
cabbage, diced tomato, onion and avocado. Drizzle with Cilantro Lime Sauce.

INGREDIENTS

• 6 cups cauliflower florets

• 1 red onion, sliced

• ½ cup Hellmann’s® or  
Best Foods® Cilantro  
Lime Sauce, divided

• 12 corn tortillas, warmed 

Cilantro Lime Roasted  
Cauliflower Tacos
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DIRECTIONS

1. Heat Isadora’s Original refried beans according to the instructions and set aside.

2. Put the tomatoes, onion, garlic and jalapeño in a pot and add water until ingredients  
are fully covered; boil for 3 minutes. Blend the boiled mixture with salt and cilantro.

3. Fill the tortillas with a serving of beans and roll them up to make the enchiladas. Place 
them in a greased baking pan. Cover enchiladas with the salsa. Sprinkle with cheese 
and bake for 15 minutes at 450°F or until cheese melts.

INGREDIENTS

• 1 package of Isadora® 
Original refried beans

• 2 medium green tomatoes

• ¼ onion

• 1 garlic clove

• ½ jalapeño pepper

• ¼ cup of cilantro

• ½ cup of sour cream

• 1 tsp. of salt

• Corn tortillas

• 1 cup of shredded 
manchego cheese

• Vegetable oil

YIELD: 4 servings

Enchiladas Stuffed with Beans
IF YOU CRAVE ENCHILADAS you don’t need to go out to find them. With this delicious recipe you’ll 
have enchiladas as tasty as those offered at any restaurant.
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DIRECTIONS

1. Grill, steam or boil corn until tender.

2. Meanwhile, combine remaining ingredients except cheese in small bowl.

3. Arrange hot corn on serving platter; cool 3 minutes. Drizzle with Mayonnaise mixture; 
turn to coat. Sprinkle with cheese.

INGREDIENTS

• 6 ears corn on the cob

• ¼ cup Hellmann’s® or Best 
Foods® Real Mayonnaise

• 3 Tbsp. sour cream

• 3 Tbsp. chopped fresh 
cilantro

• 2 Tbsp. FRANK’s® 
REDHOT® Original 
Cayenne Pepper Sauce

• Juice from 1 lime

• 1 clove garlic, finely 
chopped

• ¼ tsp. chili powder

• ½ cup finely grated Cotija 
or Parmesan Cheese

PREP TIME: 10 minutes COOK TIME: 10 minutes YIELD: 6 servings

Mexican-Style Corn (Elote)
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DIRECTIONS

1. Combine Lipton Recipe Secrets Onion Soup Mix, ground beef and water in large bowl; 
shape into 8 patties. Grill or broil until done.

2. Meanwhile, combine Hellmann’s or Best Foods Real Mayonnaise with salsa in small bowl.

3. Arrange onion burgers on buns, then top with creamy salsa. Serve with hot Knorr Fiesta 
Sides - Spanish Rice.

INGREDIENTS

• 1 envelope Lipton® Recipe 
Secrets® Onion Soup Mix

• 2 lbs. ground beef or 
ground chicken

• ½ cup water

• ½ cup Hellmann’s® or Best 
Foods® Real Mayonnaise

• ½ cup fresh salsa, drained 
if desired

• 8 whole wheat or regular 
hamburger buns

• 1 package Knorr® Fiesta 
Sides™ - Spanish Rice

PREP TIME: 10 minutes COOK TIME: 10 minutes YIELD: 8 burgers

Onion Burgers with Creamy Salsa  
& Spanish Rice
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DIRECTIONS

1. Stir together eggs, water or milk, and salt and pepper. Heat small skillet over medium-
low heat, add cooking spray or olive oil, and add egg mixture. Cook eggs until desired 
doneness using a heat resistant spatula to stir. Sprinkle grated cheese over the eggs 
and cover to keep warm. 

2. Spread a layer of Isadora’s Original refried beans on a tortilla and place on a paper 
towel. Microwave on high for about 30-45 seconds, until steaming hot. Add the egg and 
cheese mixture in a line down the center and roll up. Serve with salsa.

INGREDIENTS

• 1 package of Isadora® 
Original refried beans

• 8 corn or flour tortillas

• ¼ cup onion, finely 
chopped 

• 2 cups grated cheddar  
or jack cheese

• Cilantro Ranch Dressing:

• 1 cup ranch dressing

• 1 cup cilantro leaves

YIELD: 4 servings

Quesadillas
TORTILLAS, MELTED CHEESE and Isadora® beans, nothing can go wrong with this easy and tasty 
quesadillas. Everyone will love it!
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DIRECTIONS

1. Pour boiling water over Lipton Iced Tea Brew Family Size Tea Bags; cover and brew  
5 minutes. Remove Tea Bags and squeeze; stir in sugar and cool. 

2. Combine tea with remaining ingredients except soda in large pitcher; chill at least  
2 hours. Just before serving, add a splash of soda. Pour into ice-filled glasses and 
garnish, if desired, with additional orange, lemon and lime slices.

INGREDIENTS 

• 3 cups water

• 2 Lipton® Iced Tea Brew 
Family Size Tea Bags or 5 
Lipton® Cup Size Tea Bags

• ⅓ cup sugar

• 2 cups chilled no sugar 
added purple grape juice 

• 1 medium orange, sliced

• 1 medium lemon, sliced

• 1 medium lime, sliced

• Chilled club soda 

PREP TIME: 15 minutes

Sparkling Sangria Tea
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DIRECTIONS

1. Make each cream separately. Combine all ingredients for each cream in  
separate rounds, excluding the oil.

2. Heat the oil in a deep pot and pour each of your blended mixtures into it  
(continuing to keep them separate). Cook on low heat until each mixture boils.

3. To serve, transfer each of the soups into separate pitchers and pour them 
simultaneously into a deep plate.

4. Serve with the cheese and fried tortilla strips.

INGREDIENTS
FOR ORIGINAL REFRIED  
BEANS CREAM

• 1 cup of Isadora®  
Original refried beans

• 1 cup of chicken broth

• 1 cup of milk

• 1 tsp. of oil

• 1 Tbsp. of chicken  
bouillon powder

FOR BLACK REFRIED  
BEANS CREAM

• 1 cup of Isadora® Black 
refried beans

• 2 cups of chicken broth

• 1 chipotle pepper in  
adobo sauce

• 1 tsp. of oil

• 1 Tbsp. of chicken  
bouillon powder

GUARNICIÓN

• Fried tortilla strips

• Cubes of panela cheese

YIELD: 8 servings

Two Bean Cream
YIN AND YANG all in one plate. This recipe is the perfect fusion of two different kinds of beans  
into a delicious cream that you can pair with fried tortilla strips and panela cheese.


