
Chicken & Bean Chilli:
1 tablespoon olive oil

1 small onion, finely diced

1 clove garlic, finely chopped

1 tablespoon Mexican spice mix

1 red capsicum, diced

2 cups shredded or diced cooked chicken

1 tin chopped tomatoes

1 tin black beans, drained

Charred Corn:
1 tin whole kernel corn, drained  
 or fresh kernels cut from 1 cob

1 tablespoon olive oil

Chilli flakes if desired

Green Salsa:
1 avocado, peeled and diced

½ cucumber, diced

1 spring onion, finely sliced

Juice & zest of 1 lime

Handful coriander, roughly chopped

Sea salt & cracked pepper

Serve with Tostitos Rounds Chipotle & 

Sour Cream tortilla chips, steamed white 

rice and some chopped coriander.

Heat the oil in a large pan then sauté 

the onion, garlic, Mexican spice and 

capsicum for 2-3  minutes over a medium 

heat until soft & fragrant.

Stir in the chicken, tinned tomatoes and 

drained black beans, simmer together 

for 8-10 minutes until thick and saucy.

Heat the olive oil and sauté the corn over 

a high heat until coloured and starting 

to caramelise (sprinkle over a little chilli 

flakes if desired).

Combine the diced avocado, cucumber 

and spring onion then gently toss with 

the coriander, lime zest and juice. 

Season to taste.

Arrange the Tostitos Rounds tortilla 

chips and the chicken & black bean  

chilli into 4 bowls.

Serve with white rice on the side, 

charred corn and a generous spoon of 

green salsa.

tip: For a tasty vegetarian option try 

seared diced tofu instead of chicken.
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