
 
 
 
 

 
 
 
 
 
 
 
 
 

INGREDIENTS: 
 

 10 corn tortillas 

 350 g of cooked chicken breast and crumbled 

 lettuce into strips 

 150 g sour cream 

 200 g of white cheese 

 Salsa SAN MARCOS Chilpotle to taste 
 
 
 
 

PREPARATION: 
 

Heat the tortillas on a griddle. Fill them with chicken and heat them in the oven at  
200 ° C for 5 minutes. Top them with lettuce, sour cream and cheese. Top them also 

with the sauce Chilpotle SAN MARCOS to taste. 
 

 

ENJOY THE AUTHENTIC MEXICAN CUISINE WITH THE 

GENUINE “MEX-MEX” STYLE 

 

 


