
 

 

 
 
 

     Recipes 
 

 

Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m. 

■ Edmonton area 420-1010  ■ Lloydminster toll-free 1-306-825-5010  ■ Other locations in Alberta toll-free 1-877-420-9090 

To purchase cookbooks, call the order desk toll-free 1-800-840-3393. 

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com. 

 
 

SENOR DOGS 
 
 1 can (14 oz/398 mL) refried beans 8 wieners 
 1 1/2 cups (375 mL) shredded cheddar cheese 1 cup (250 mL) shredded lettuce 
 3/4 cup (175 mL) medium salsa   1/2 cup (125 mL) thinly sliced green onions 
 8 tomato or spinach burrito-style 
    flour tortillas (10 inch/25 cm) 
 
Combine beans, cheese and salsa in a microwave-safe bowl.  Microwave on high for 4 minutes, stirring after 2 minutes.  
Meanwhile, wrap tortillas in heavy duty foil and place off to one side of barbecue grid.  Grill wieners over medium heat 
on natural gas barbecue, turning occasionally, for 10 minutes or until browned on all sides and thoroughly heated.  
Unwrap tortillas and spread about 1/3 cup (75 mL) bean mixture in centre of each warm tortilla.  Top each with a 
wiener.  Sprinkle wieners with lettuce and onions.  Roll up tortillas to enclose filling.  Serves 8. 
 
 
 
 

 
 
 
 
2004  © ATCO Blue Flame Kitchen.  All rights reserved. 

 


