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Beef & Bean Taco-Rittos 
with Rice, Cheddar & Sour Cream

We’re in love with burritos, but tacos have also have our hearts, so which do we choose for dinner? Here’s an easy to 
make solution - it’s a taco-ritto! Pack up tortillas with classic burrito fillings like rice, beans and beef and sprinkle over 
a bit of shredded Cheddar. Fold them into tacos for the best combination you’ve ever had. 

Prep in: 20-30 mins
Ready in: 30-40 mins
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Pantry items
Olive Oil, Butter 
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Before you start 
Wash your hands and any fresh food

You will need
Medium saucepan · Large frying pan

Ingredients
2 People 4 People

olive oil* refer to method refer to method
basmati rice 1/2 packet 1 packet
tomato 1 2
black beans 1/2 tin 1 tin

beef mince 1 small packet 2 small packets 
OR 1 large packet

Mexican Fiesta 
spice blend s

1 sachet 1 sachet

mild chipotle 
sauce 1 large packet 2 large packets

salt* 1/4 tsp 1/2 tsp
water* 1/4 cup 1/2 cup
butter* 20g 40g
mini flour tortillas 6 12
shredded 
Cheddar cheese

1 packet
(40g)

1 packet
(80g)

sour cream 1 medium packet 1 large packet
coriander 1 bag 1 bag

 Pantry Items

Nutrition
Avg Qty Per Serving Per 100g
Energy (kJ) 4724kJ (1129Cal) 953kJ (228Cal)
Protein (g) 55g 11.1g
Fat, total (g) 42.9g 8.7g
- saturated (g) 23.1g 4.7g
Carbohydrate (g) 119.1g 24g
- sugars (g) 9.7g 2g
Sodium (mg) 1743mg 352mg

The quantities provided above are averages only.

Allergens
Always read product labels for the most  
up-to-date allergen information.  
Visit hellofresh.co.nz/foodinfo for allergen and ingredient 
information. If you have received a substitute ingredient, 
please be aware allergens may have changed.

If you're cooking for 6, use the 2 people plus 4 people 
ingredients and cook meat and veggies in batches

Rate your recipe
Did we make your tastebuds happy?  
Let our culinary team know: hellofresh.co.nz/rate

Finish the filling 
•	 SPICY! You may find the spice blend hot. Add less 

if you're sensitive to heat. Reduce frying pan heat 
to medium. Add Mexican Fiesta spice blend, 
mild chipotle sauce and black beans. Cook, 
stirring, until fragrant, 1-2 minutes.

•	 Add the salt, water and butter. Simmer until 
thickened, 1-2 minutes. 

 

Heat the tortillas 
•	 Microwave mini flour tortillas on a plate in  

10 second bursts, until warmed through. 

Serve up
•	 Divide rice and beef and bean filling among 

tortillas.
•	 Sprinkle over shredded Cheddar cheese.
•	 Dollop with sour cream and tear over coriander 

to serve. Enjoy!

Cook the rice 
•	 Boil the kettle. Half-fill a medium saucepan with 

boiling water.
•	 Add basmati rice (see ingredients) and a pinch 

of salt, then stir to combine. Cook, uncovered, 
over high heat until tender, 12 minutes.

•	 Drain and return rice to the pan. Cover to keep 
warm.

Get prepped 
•	 While the rice is cooking, roughly chop tomato.
•	 Drain and rinse black beans (see ingredients). 

Start the filling 
•	 In a large frying pan, heat a drizzle of olive oil 

over high heat.
•	 Cook beef mince and tomato, breaking up 

mince with a spoon, until just browned,  
4-5 minutes.

TIP: For best results, drain the oil from the pan after 
cooking the mince.

  


