Marie Saba

from my kitchen to yours

Air Fryer Chicken Taquitos
Makes 24 taquitos

Ingredients:

1 Ib. (454 g) boneless, skinless chicken breasts
1 cup (240 g) Julio’s mild fresh salsa

2 teaspoons chopped chipotle in adobo sauce
8 0z. (226 g) shredded Mexican blend cheese
24 corn tortillas

Spray olive or avocado oil

For serving: guacamole, cilantro lime sauce, salsa

Instructions:
1. Make chicken tinga filling using an Instant Pot or Slow Cooker.

Instant Pot: Place chicken breasts in the instant pot in a single layer. Add chipotle to salsa
and stir to combine. Pour over chicken. Lock lid and set valve to sealing. Cook on High
Pressure for 9 minutes. Let pressure naturally release for 1-2 minutes, then quick-release any
remaining pressure.

Slow Cooker: Place chicken breasts in the slow cooker in a single layer. Add chipotle to
salsa and stir to combine. Pour over chicken. Cover with lid and cook on LOW for 4-5 hours,
or HIGH for 2-3 hours, until chicken is very tender.

2. Transfer cooked chicken to a bowl (reserve cooking liquid for later) and shred chicken with
two forks or a Kitchen Aid stand mixer fitted with the paddle attachment.

3. To the shredded chicken, add back about 2 of the cooking liquid. (The liquid adds flavor, but
too much will cause chicken to be soupy.) Discard remaining cooking liquid or use as a base
to flavor beans or rice.

4. Wrap 8 tortillas in a damp, clean dish towel. Microwave for 1 minute. Place warm tortillas
(still in damp dish towel) next to a cutting board. Working with one tortilla at a time, place 1
Tablespoon shredded cheese and 2 Tablespoons chicken across the bottom third of the
tortilla. Tightly roll up the tortilla and secure with a toothpick.
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5. Fit 8 taquitos into the basket of the air fryer, gently pressing the toothpick through both the
taquito and one of the holes in the basket. (This technique will keep taquitos from rolling
around or spilling open.) Spray taquitos with olive oil.

6. Air fry at 350 F for 10-12 minutes, removing the toothpick halfway through. While taquitos
are cooking, repeat steps 4 and 5 above with remaining chicken and cheese. Use tongs to
transfer taquitos to a platter. Serve immediately.

Make-Ahead Tip:

Taquitos can be made ahead and frozen. Fully cool taquitos and then freeze 1-2 hours on a
parchment lined baking sheet. Transfer to a freezer bag, remove as much air as possible, seal and
label with date. Store in the freezer for up to 2 months. To reheat, microwave taquitos for 1 to 2
minutes, then air fry at 350 F for 2 to 3 minutes to re-crisp the tortilla.
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