
 

 

Baked Chicken Chimichangas 

 

Nothing works better at warming up a weeknight meal than a little Mexican flair, and these 

Baked Chicken Chimichangas are guaranteed to be a crowd pleaser. They can be done two ways 

too: you cook the chicken or used leftover or rotisserie chicken and skip the skillet altogether! 

Either which way, they’re easy, healthied-up, inexpensive AND delicious! 

 

Ingredients: 

2-3 boneless skinless chicken breasts (or thighs), or 2 cups shredded cooked chicken 

1 tsp ground cumin 

1 tsp ground coriander 

1 tsp chili powder 

½ tsp dry oregano 

Freshly ground sea salt and black pepper to taste 

1 cup your favorite salsa 

1 c. shredded cheese, such as a cheddar/mozza/Monterey Jack blend 

2 large green onions, finely chopped, (about ½ cup) 

6 x 8 inch flour tortillas 

2 Tbsp  butter, melted 

Diced tomato, guacamole, sour cream, salsa, shredded cheese, cilantro and/or green onion to 

garnish. 

 

Preheat oven to 400 degrees Fahrenheit. 

 

If using leftover or cooked chicken, skip the skillet, add shredded chicken and all ingredients, 

(except the melted butter and tortillas shells), to a large bowl, stir to combine and go right to 

assembling your chimichangas. 

 



 

 

For uncooked chicken: cut chicken into bite size pieces, about 1 inch in size. Season with cumin, 

coriander, chili powder, oregano, freshly ground sea salt and black pepper. Heat 1 Tbsp canola 

oil in large skillet over medium high heat. When pan is nice and hot, add chicken, a little at a 

time so as not to overcrowd the pan. Saute chicken pieces until nicely golden brown on all sides 

and cooked through. Remove skillet from heat, add green onions, stir to combine. Next add 

salsa and stir to combine, scraping up all the yummy brown bits from the skillet. Add shredded 

cheese and combine. 

 

To assemble: Place about ¼ cup of chicken chimichanga filling into centre of each tortilla. Fold 

one side up over filling and then fold in ends. Roll up chimichanga and place seam side down on 

a non-stick baking sheet. Brush tops of chimichangas with melted butter. Bake in preheated 400 

degree Fahrenheit oven until golden brown and crispy.  

 

Serve warm with a variety of toppings such as guacamole, sour cream, salsa, shredded cheese, 

diced tomatoes, green onions and cilantro….enjoy! 

 

 


