Roasted Chicken Chimichangas (Cooking Light)

2 ½ cups shredded, skinless, boneless chicken (take the meat off of a rotisserie chicken)

1 cup shredded cheese (Monterey jack or Mexican blend cheese)

¼ cup chopped scallions

1 tsp. dried oregano

¼ tsp. ground cumin

1 garlic clove, minced

1 (4.5 oz) can of chopped green chiles

1 (16 oz.) can of fat-free refried beans

6 (8 inch) flour (whole wheat works well) tortillas

Cooking spray

½ cup bottled green salsa (or to taste)

1. Preheat oven to 500 degrees

2. Combine first 7 ingredients in bowl and mix well

3. Spread a thin layer of beans (@1/4 cup) over tortilla

4. Top with 2/3 cup of chicken mixture.

5. Roll up (tucking ends in) and place seam side down in a sprayed baking sheet or cake pan.

6. Coat top of chimichangas with cooking spray

7. Bake until tops are toasted golden brown and middle is hot.

8. Top with salsa

