
Grilled Chicken Tacos with Refried Beans 

grab from your box
Colby Jack Cheese | 1/3 cup (2/3)

Instant Refried Beans | 1 1/3 cup (2 ¾)

Chef’s Choice Seasoning | ¼ tsp. (1/2)

Lime Powder | 1/8 tsp. (¼)

Grilled Seasoned Chicken | 2/3 cups (1 1/3)

Veggie Mix
Chopped Onions | 2 1/2 Tbsp. (1/3 cup)
Green Chili Peppers | 2 1/2 Tbsp. (1/3 cup)
Red Bell Peppers | 2 1/2 Tbsp. (1/3 cup)

Cilantro | 1 tsp. (2)

Tortilla Blend*

ingredients | Classic (Family)

grab from your pantry 
Olive Oil | 2 Tbsp. (¼ cup)

Salt (optional) | 1/8 tsp. (¼)

Cumin | 3/8 tsp. (¾), divided

Cholula Hot Sauce (optional) | 1 tsp. (2)

Chili Powder | 3/8 tsp. (¾), divided

Butter | 1/2 Tbsp. (1)

Put away the chopping block. All your freeze dried ingredients are ready for cooking!

For lower sodium, serve without tortillas or cheese.

*Making this a second time from scratch? Use any tortilla blend or store-
bought tortilla of your choice!

AS PREPARED

420 CALS / FATS 17G / PROTEIN 19G / SODIUM 660MG35 minutes



What's on the Box?

1

3

5

2

4

6

Check your box for the  or  
icon. Family measurements are in orange.
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Wasn't that simple? 
Choose from a variety of Thrive Life 
ingredients to whip up your own family 
classics faster.

kitchen gadgets: 2 Medium sauté pans, 
medium sauce pot, large bowl

In the meantime, refresh the colby jack cheese 
with 1 (2) Tbsp. of water in a small container 
with a lid. Tumble and set aside. Allow to 
soften by tumbling every few minutes.

In a medium sauce pot, combine refried 
beans, 1 1/3 (2 ¾) cups water, chef's choice 
seasoning, lime powder, 1 (2) Tbsp. butter, ¼ 
(1/2) tsp. cumin, ¼ (1/2) tsp. chili powder, and 1/8 
(¼) tsp. salt (optional) and bring to a simmer. 
Simmer for 4–5 minutes stirring occasionally. 
Remove from heat and let rest for 5 minutes.

To finish the beans, add cholula (optional) and 
seasoning as desired. Fold half of the colby 
jack cheese into the beans. Set aside the rest 
of the cheese to top the tacos.

After tortillas have rested, roll one into a 6–7 
inch circle. Cook tortilla in a greased sauté 
pan over high heat for 1 minute on each side 
or until lightly browned. Repeat with each 
tortilla.

For taco filling, in a medium sauté pan add ¾ 
(1 1/2) cup water, veggie mix, grilled seasoned 
chicken, cilantro, 1/8 (¼) tsp. chili powder 
and 1/8 (¼) tsp. cumin. Bring to a simmer and 
simmer for 3–4 minutes, stirring frequently. 
Add 1/2 (1) Tbsp. of butter and season to taste. 
Serve with your favorite toppings!

55
48
7

See note above! In a large bowl, combine 
tortilla blend, 2 Tbsp. (¼ cup) olive oil, and 
1/3 (2/3) cup water. Knead for 5 minutes on 
floured surface, adding more flour or water 
if needed. Form into 4 (8) equal balls and 
flatten with palm of hand. Cover and let rest 
10–12 minutes.
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