
Chicken, Cheese & Hatch Chile Rolled Tacos are topped with a salsa made of grilled 
pineapple, red peppers, onion and cilantro and served with chipotle sour cream.
Yield: 3 Servings 

Directions:
1. Add the pineapple, onion, bell pepper, jalapeno, lime juice and cilantro in a mixing bowl and 
stir to combine.
2. In a small bowl whisk together the sour cream and chipotle to make the chipotle sour 
cream.
3. Place the Chicken, Cheese & Hatch Chile Rolled Tacos on a serving plate and top with the 
pineapple salsa, garnish chopped cilantro and serve with chipotle sour cream.

GRILLED PINEAPPLE 
HATCH CHILI CRUNCHEROS

Ingredients:

9 Each
Chicken, Cheese & Hatch Chile Rolled 
Tacos[#6920065], Prepared According to 
Package Directions

½ Cup Pineapple, Grilled and diced
¼ Cup Red Onion, Diced
¼ Cup Red Bell Pepper, Diced

¼ Cup Jalapeno Pepper, seeded 
and minced

1 Tbsp. Lime Juice
1 Tbsp. Cilantro Chopped
½ Cup Sour cream

1 Tbsp. Chipotle, canned and 
chopped in adobo


