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Burritos are a versatile and satisfying dish that can be enjoyed for
breakfast, lunch, or dinner. With their customizable fillings and
customizable flavors, they're the perfect meal for any occasion.

This recipe collection features a wide range of burrito recipes, from classic
chicken burritos to unique and inventive fillings. Whether you're looking for
a quick and easy weeknight meal or a showstopping dish for a party, you're
sure to find the perfect recipe here.

Types of Burritos

There are many different types of burritos, each with its own unique flavor
and ingredients.

Classic chicken burrito: This is the most popular type of burrito, and
it's made with shredded chicken, rice, beans, cheese, and salsa.

Beef burrito: This burrito is made with ground beef, rice, beans,
cheese, and salsa.

Vegetarian burrito: This burrito is made with a variety of vegetables,
such as bell peppers, onions, corn, and black beans.
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Vegan burrito: This burrito is made with vegan-friendly ingredients,
such as tofu, beans, and vegetables.

Breakfast burrito: This burrito is made with eggs, cheese, and salsa,
and it's a great way to start the day.

Ingredients for Burritos

The ingredients in a burrito vary depending on the type of burrito you're
making. However, some of the most common ingredients include:

Tortillas: Tortillas are the base of a burrito, and they can be made from
corn, flour, or whole wheat.

Meat: Chicken, beef, or pork is the most common meat used in
burritos, but you can also use tofu or beans for a vegetarian or vegan
option.

Rice: Rice is a common filler in burritos, and it can be white, brown, or
black.

Beans: Beans are another common filler in burritos, and they can be
black beans, pinto beans, or refried beans.

Cheese: Cheese is a delicious and versatile topping for burritos, and it
can be cheddar, Monterey Jack, or queso fresco.

Salsa: Salsa is a must-have topping for burritos, and it can be mild,
medium, or hot.

How to Make a Burrito

Making a burrito is easy, and it only takes a few minutes.



1. Start with a tortilla: Place a tortilla on a flat surface.

2. Add your fillings: Add your desired fillings to the tortilla. Be sure to
leave some space at the top for folding.

3. Fold the burrito: Start by folding the bottom of the tortilla up over the
fillings. Then, fold the sides of the tortilla over the fillings. Finally, roll
the tortilla up from the bottom to the top.

4. Serve: Serve the burrito immediately with your favorite toppings.

Tips for Making the Best Burritos

Use the right tortillas: The tortillas you use will make a big difference
in the taste and texture of your burrito. Make sure to use fresh, high-
quality tortillas.

Don't overfill the burrito: If you overfill the burrito, it will be difficult to
fold and roll. Be sure to leave some space at the top for folding.

Fold the burrito tightly: The way you fold the burrito will affect how it
holds together. Be sure to fold the burrito tightly so that the fillings don't
fall out.

Serve the burrito immediately: Burritos are best served immediately
after they are made. This will prevent the tortillas from becoming
soggy.

Burrito Recipes

Now that you know how to make a burrito, it's time to try some of these
delicious recipes.

Classic Chicken Burrito



Ingredients:

1 pound boneless, skinless chicken breasts, cooked and shredded

1 cup cooked rice

1 cup black beans, rinsed and drained

1 cup shredded cheddar cheese

1/2 cup salsa

10 flour tortillas

Instructions:
1. Preheat the oven to 350 degrees F (175 degrees C). 2. Combine the
chicken, rice, beans, cheese, and salsa in a large bowl. 3. Place a tortilla
on a flat surface. Spread 1/2 cup of the filling down the center of the tortilla.
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4. Fold the bottom of the tortilla up over the filling. Then, fold the sides of
the tortilla over the filling. Finally, roll the tortilla up from the bottom to the
top. 5. Place the burrito on a baking sheet. Repeat with the remaining
tortillas and filling. 6. Bake the burritos for 15-20 minutes, or until they are
heated through. 7. Serve immediately with your favorite toppings.

Beef Burrito
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Ingredients:

1 pound ground beef

1 cup chopped onion

1 chopped green bell pepper

1 (15 ounce) can black beans, rinsed and drained

1 (15 ounce) can corn, drained

1 cup cooked rice

1 cup shredded cheddar cheese

1/2 cup salsa

10 flour tortillas

Instructions:
1. Brown the ground beef in a large skillet over medium heat. Drain off the
excess grease. 2. Add the onion and green bell pepper to the skillet and
cook until softened. 3. Stir in the black beans, corn, rice, cheese, and salsa.
Cook until the cheese is melted. 4. Place a tortilla on a flat surface. Spread
1/2 cup of the filling down the center of the tortilla. 5. Fold the bottom of the
tortilla up over the filling. Then, fold the sides of the tortilla over the filling.
Finally, roll the tortilla up from the bottom to the top. 6. Serve immediately
with your favorite toppings.

Vegetarian Burrito



Ingredients:

1 cup chopped bell peppers (any color)

1 cup chopped onions

1 cup chopped mushrooms

1 (15 ounce) can black beans, rinsed and drained

1 (15 ounce) can corn, drained

1 cup cooked rice

1 cup shredded cheddar cheese

1/2 cup salsa
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10 flour tortillas

Instructions:
1. Heat a large skillet over medium heat. Add the bell peppers, onions, and
mushrooms to the skillet and cook until softened. 2. Stir in the black beans,
corn, rice, cheese, and salsa. Cook until the cheese is melted. 3. Place a
tortilla on a flat surface. Spread 1/2 cup of the filling down the center of the
tortilla. 4. Fold the bottom of the tortilla up over the filling. Then, fold the
sides of the tortilla
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