
Directions:

- Preheat oven to 350º F.
-  Brown 1 lb of ground beef or heat cooked chicken.
- Add onion, diced green chilies, 1 packet of taco   
 seasoning and ¾ cup of water. Simmer for 5-7   
 minutes until  liquid is evaporated.
- Next, take the soft shells and place a good-sized   
 scoop of meat and a handful of cheddar cheese in   
 each shell, roll into a burrito and place tightly in 9 x13 pan. 
- Repeat until pan is full of burritos and you are  
 out of meat.
- In a saucepan, bring 1 can cream of chicken and 16 oz  
 of sour cream to a bubble, not boil, stirring constantly  
 while it heats.
- Then take that concoction and dump it over the shells.  
 Be sure to cover all the shells including the sides or they  
 will get hard in the baking process.
- Next take the can of Old El Paso Red Enchilada sauce  
 and pour that over the top of the cream sauce, already  
 on top of the shells. 
- Then I like to top generously with more sharp  
 cheddar cheese.
- Bake for 25-30 minutes or until the cheese is melted and  
 it’s bubbling around the edges. 
- Enjoy!

Ingredients:

1 lb ground beef or cooked 
cubed/shredded chicken
1 packet taco seasoning

1 small diced white or yellow onion
1 can – 4.5 oz diced green chilies

1 can – 10 oz Old El Paso Red 
enchilada sauce

1 can - 10.75 oz of cream of 
chicken soup

16 oz sour cream
6 burrito-size flour tortillas

2 cups shredded sharp  
cheddar cheese

becka burger

excelente enchiladas
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Follow the directions exactly to get the desired results.

This is very 
importante!
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becka burger

honey-drizzled cheddar plate

Becka Burger, Partner/Director of Client Services
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Directions:

- Place cheese on cheese board;
 drizzle with honey.
- Top with nuts and dates.
- Serve with apple slices.

Ingredients:

2 pkg (8 oz each) CRACKER BARREL 
Aged Reserve Extra Sharp  

Cheddar Cheese
1/4 cup honey

1/2 cup chopped walnuts
1/2 cup chopped dates

2 green apples - sliced in wedges

becka burger

honey-drizzled cheddar plate
Pair it with wine and share it with your honey!

snack-worthy
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becka burger

honey-drizzled cheddar plate

Becka Burger, Partner/Director of Client Services


