
Southwest
Chicken Tortellini

1.	 In a large bowl, empty the entire bag of cheese sauce.

2.	 Add Cilantro, Lime juice, seasoning and Corn, mix well.

3.	 Add defrosted Rotisserie pulled chicken, mix well.

4.	 Add tortellini, mix until blended.

5.	 Pour mixture into full size hotel pan.

6.	 Top with shredded cheese.

7.	 Bake at 350° F until internal temperature is 165° F.

Follow Us:

•	 5 lbs. 	 Cheese Tortellini (#00830WG)

•	 3 lbs.	 ProView Rotisserie Pulled Chicken (#10404)

•	 5 lbs.	 JTM 5718 Queso Blanco Cheese Sauce

•	 2oz 	 Fresh Lime Juice

•	 2oz	 Chopped Cilantro

•	 2oz 	 Tajin or Taco seasoning

•	 4 cups 	 Frozen or canned corn

•	 1lb.	 Shredded Cheddar Cheese

•	 Sour cream (drizzle for garnish)

Explore More Recipes: tastybrandsk12.com/recipes/

Directions

Ingredients (Serves 36)


