is topped with pulled chicken tinga, black beans, avocado, roasted pepitas,
tomato corn salad and served with salsa verde.
Yield: 1 Serving

POSADA

Ingredients:

2 Cups

% Cup Chicken Tinga, Prepared

2 Tbsp Black Beans, Prepared
4 Slices  Avocado, Sliced

¥ Cup Tomato Corn Salad, Prepared

Directions:

1. Add the to a serving bowl.
2. Top the rice with the warm chicken tinga.

3. Add the black beans, avocado, and tomato corn salad to the bowl.

4. Place the pickled peppers in the bowl.

5. Top the bowl with roasted pepitas and chopped cilantro.

6. Serve immediately with salsa verde.

1 Thsp Pepitas, Roasted
6 Each Pepper Strips, Pickled
Garnish Cilantro, Chopped
Garnish Salsa Verde
_Ae
oV
C 4

AJINOMOTO.



