Chipotle’s Chicken Burrito Bowl

http://thedomesticman.com/2012/10/16/chipotles-chicken-burrito-bowl!

To prep the chicken, blend all of the chicken
ingredients (minus the chicken!), then mix them with
the chicken and marinate overnight.

for the chicken

2 1/2 Ibs boneless, skinless chicken
thighs

4 cloves garlic

1/4 cup olive oil

1 tbsp ground chipotle powder

1/2 tsp dried oregano

2 tsp salt

1 tsp each black pepper and paprika
2 tsp white vinegar

1 tsp lime juice

for the rice

2 cups rice, cooked

2 tsp expeller-pressed coconut oil,
macadamia nut oil, or high-oleic
sunflower oil (i.e. a healthy, unflavored
cooking oil)

4 tsp lime juice

1 tsp lemon juice

1/2 tsp salt

2 tbsp chopped fresh cilantro

Grill the chicken on direct, medium heat, until cooked through. Should take about 10
minutes. Let the chicken rest for five minutes, then chop it up into bite-sized chunks.

For the rice, add the cooked rice to a big bowl. Mix in the oil, stirring together. Add the
lime and lemon juices, and the salt, mixing together. Finally, stir in the cilantro, and it's
ready to go. Taste it and add more salt or lime juice as needed.

That’s about it. For the sour cream, | just added 1 tsp cream to every 2 tbsp of sour
cream, to get that creamy consistency like what you find at Chipotle. For the cheese, |
used a mixture of white cheddar and jack cheeses (50/50 split).

Add other toppings and spices as you see fit, then go to town.




