SOUTHWESTERN CHILI
& CORN FLATBREAD

A warm flatbread spread with Whitey’s Jalapefio Beef Chili and topped with shredded
cheddar cheese, roasted corn and diced avocado, drizzled with sour cream.
Yield: 2 Servings

Ingredients:

2 Cups Whitey’s Jalapeino Beef Chili [#48365], Prepared According to Package Directions
1 Each Flatbread

7 Cup Cheddar Cheese, Shredded

2 Tbsp. Corn Kernels, Roasted

% Cup Avocado, Diced

2 Tbsp. Sour Cream

Directions:

1. Preheat an oven to 425°F.

2. Spread the flatbread with Whitey’s Jalapeio Beef Chili and top it with cheddar cheese
and corn kernels.

3. Bake the flatbread for 6-8 minutes, or until golden. °
4. Top the flatbread with avocado and drizzle with sour cream. A]’
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