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This is the perfect copycat recipe for Chipotle Chicken – perfect for tacos, burritos, enchiladas and salads!
INGREDIENTS:

1 large rotisserie chicken 
2 tablespoons olive oil

½ medium red onion (chopped)

3 cloves garlic (minced)

¼ cup adobo sauce (from a can of chipotle peppers in adobo sauce)

2 tablespoons ancho chile powder

1 teaspoon ground cumin

1 teaspoon oregano

1 tablespoon salt

½ teaspoon fresh cracked black pepper

HOW WE MAKE THIS:

1. Break the rotisserie chicken into bite-size pieces  (white meat, dark meat – the entire bird!); set aside.

2. In a large frypan, heat the olive oil over medium-high heat.  Add the onions and saute for 3 to 4 minutes or until tender; add garlic and continue cooking for another minute, stirring constantly.  
3. Add adobo sauce and all spices, blending well.

4. Add chicken pieces to pan, stirring to evenly coat all pieces.  Continue cooking, stirring occasionally, until there is a nice sear on the chicken and lots of crunchy bits of cooked sauce.  
5. Serve immediately in tacos, burritos, enchiladas, salads – whatever you like!
YIELD:  6 to 8 servings
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