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' Copycat Chipotle Burrito Bowl

| is for you! Freshly made rice, delish juicy chicken, homemade guacamole
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If one of your fav fast casual meals is a Chipotle Burrito Bowl, this recipe

and more make this the perfect bowl dinner.
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Prep Time Cook Time Total Time

1 hr 10 mins 20 mins 1 hr 30 mins
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A 82 from 55 votes

Course: Main Course
Cuisine: American, Mexican, Tex Mex, Southwestern
Servings: 4 people  Author: Gaby Dalkin

Equipment
e 12" Lodge Cast lron Skillet
e Stainless Stell 12-inch Lock and Release Tongs

* [ Vegetable Knife
* Plastic Cutting Board
* 2 Quart Sauce Pan

 Maldon Flaky Sea Salt

Ingredients

For the Chicken
e 1 tablespoon vegetable oil

e 2 chipotle peppers in adobo finely chopped
e 1 teaspoon garlic powder

e 1 teaspoon ground cumin

e ' teaspoon dried oregano

e /2 teaspoon black pepper

e '/ teaspoon kosher salt

e 4 boneless skinless chicken thighs (or 3 boneless, skinless chicken breasts)

For the Rice
e 1 teaspoon vegetable ol

e 1 cup white basmati rice

e 2 cups water

e 1lime

o 2 tablespoons freshly chopped cilantro
o kosher salt to taste

For the toppings
e 1 cup pinto beans warmed

e 1 cup frozen charred corn warmed

e 1 cup guacamole
o 1 cup pico de gallo




5 - % cup finely shredded monterey jack cheese

Instructions

For the Chicken

1. Combine the vegetable oil, chopped chipotle peppers in adobo, garlic powder, cumin, dried
oregano, and black pepper in a small bow! and stir to combine.

2. Place the chicken in a large zip top plastic bag and add the marinade. Zip the bag and mix the
chicken into the marinade. Place it into the fridge and let it marinate for at least 1 hour.

3. Heat an indoor or outdoor grill to about 400 degrees F (medium high heat). Remove the
chicken from the marinade and season with salt and pepper. Place the chicken onto the grill

and grill 5 to 6 minutes per side, until the chicken is cooked. Remove the chicken from the

grill and let rest for 10 minutes. Chop the chicken into small bite sized pieces and use as
needed.

For the Rice

| 1.1n a heavy saucepan, heat the oil over medium heat. Once hot, add the white rice and lime
| juice and sauté for 60 seconds to toast the rice.

2. Add the water and bring the rice to a boil. Cover and reduce the heat to low and cook until
the rice is tender and all the water is absorbed.

3. Add in the cilantro and fluff rice with a fork.

To assemble

| 1. Arrange equal parts of the white rice and chopped grilled chicken in 4 bowls. Top with equal

parts of the pinto beans, corn, guacamole, pico and cheese. Season with salt and pepper as
needed and serve immediately.

Notes

* Letthe chicken marinate for at least an hour, don't skip this step. It makes a world of
difference.
* You can also prep the chicken the night before or the morning of when

it by placing the chicken with all the marinade Ingredients in a zip top b
marinate in the fridge until you're ready to cook it.

 |f you're cooking for a group that has different dietary restrictions or for picky eaters, these
copycat chipotle chicken burrito bowls are going to be your best friend. You can serve the

chicken, rice, and all toppings separately and let everyone assemble their bowls with whatever
they like.

* Rice Pro Tip: This is the base of our bowl, so we're adding a little bit of Pizazz to some
basmati rice with a garnish of cilantro and a squeeze of fresh lime juice to take it to the next |
level. This cilantro lime rice is the key to building all the flavor and where all the magic
happens. | promise once you try it, you'll never go back to plain rice.

» Chicken Pro Tip: The secret to how it's so flavorful is the marinade. | recommend letting the
chicken marinate for at least an hour, but you can also prep the chicken the night before or
the morning of when you plan on cooking it by placing the chicken with all the marinade

Ingredients in a zip top bag and letting it marinate in the fridge until you're ready to cook it.
Seriously don't skip this step. It makes a world of difference.

you plan on cooking
ag and letting it
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