
Crispy Mini Chicken Tacos tossed in spicy buffalo sauce, topped with bleu cheese 
crumbles and served with cilantro lime bleu cheese dressing, garnished with carrot 
and celery sticks. Yield: 1 Serving

BUFFALO MINI  
CHICKEN TACOS

Directions:
1. In a small mixing bowl, mix together the bleu cheese dressing, green chiles, lime juice,  
 1 tsp. of cilantro and black pepper to make the cilantro lime bleu cheese dressing.
2. In a medium mixing bowl, toss the Mini Chicken Tacos in the buffalo sauce.
3. Place the Mini Chicken Tacos onto a serving dish and top with bleu cheese crumbles.
4. Serve with the carrot and celery sticks and cilantro lime bleu cheese dressing.

Buffalo Mini Chicken Tacos Ingredients:

12 Each
Mini Chicken Tacos [#0251020], Prepared  
According to Package Directions

¼ Cup Buffalo Sauce, Prepared
1 Tbsp. Bleu Cheese, Crumbled
To Serve Carrot Sticks
To Serve Celery Sticks

Cilantro Lime Bleu Cheese  
Dressing Ingredients:

¼ Cup Bleu Cheese Dressing
1 Tbsp. Green Chiles, Diced
1 tsp. Lime Juice
1 tsp. Cilantro, Chopped
To Taste Black Pepper


