
Guide for Sous Vide Chimichanga Recipe & Assembly 
Chef Brad Prose 
 
Pickled Chimichurri 

● 1 bunch parsley stems removed, leaves chopped 
● 1 bunch cilantro stems removed, leaves chopped 
● 1 garlic clove, minced 
● 2 tablespoons pickled jalapeños, minced 
● 2 tablespoons pickling liquid 
● 1 tablespoon cold pressed olive oil 
● juice from half of a lime 
● salt & pepper to taste 

 
Mix all ingredients, adjust to taste adding more lime or pickling liquid to preference. 
 
Salsa Macha 

● 2 cups Olive Oil 
● 5 cloves of garlic, peeled 
● 1 cup raw Spanish peanuts 
● 4 Guajillo chiles 
● 4 Ancho chiles 
● 6 Chile de arbol 
● 2 tsp white sesame seeds 
● 1 tsp salt, more to taste 
● 3 tsp white vinegar 
● 2 tsp brown sugar or piloncillo 

 
Pour the oil in a medium saucepan on the stove, turn it to medium 
heat. You want the oil to ripple around 350F because we're going to 
fry the ingredients. Important to use a medium pan because of the 
tendency for ingredients to pop while frying. 
 
Start with garlic. Drop the cloves in and flip them if necessary. We're looking for a golden color all 
around. This might take up to 6 minutes. Remove garlic and set aside on a plate. 
Add in the peanuts next, and cook until golden. These will take about 2 minutes. Stir them briefly to 
make sure they are fried evenly. Remove peanuts and add to plate.  
Next, add the ancho chiles and fry until they darken and puff, only about 30-45 seconds. Add to plate 
and repeat with the rest of chiles. 
 
Turn off heat, set pot aside and add in sesame seeds. These will fry as the oil cools down. 
 
Take the plate of ingredients and add to blender or food processor. Pulse to break up the ingredients. 
Add in the oil to the ingredients along with the salt, sugar, and white vinegar and blend. Do not purée, 
it’s meant to be a little chunky. Taste and adjust. 



 
Sweet Potato Purée 

● 1 sweet potato, peeled, and sliced into thin discs 
● 2 Tbsp grass-fed butter 
● ¼ C warmed organic whole milk 
● Salt to taste 

 
Vacuum seal the peeled potato slices and butter. Sous vide for 90 minutes at 183F. 
Add to the blender and purée, slowly adding enough milk until you achieve a smooth texture.  Pass 
through a fine mesh sieve and season with salt. 
 
Huitlacoche Purée 

● 7 oz can huitlacoche, undrained 
● ¼ C finely chopped white onion 
● 2 Tbsp grapeseed oil 
● Salt & pepper to taste 

 
Heat the oil in a small saucepan to a medium heat. Add the onion and cook, 
stirring occasionally, until translucent and softened, about 5 minutes. Add 
the huitlacoche and its juices. Reduce the heat to low, cover and cook, 
stirring occasionally, until heated through, about 5 minutes.  
Add to the blender and purée. Add a small amount of water if huitlacoche is 
too thick. You’re looking for a thicker paste, easy to spread across the 
prosciutto. Season with salt & pepper to taste.  
 

Teres Major, about 1.25 lb 
● 2 tsp kosher salt 
● 2 Tbsp fresh ground black pepper 
● 1 tsp ground cumin 
● 1 tsp ancho chile powder 
● Sprig of cilantro and epazote 

Mix the spices together. Remove steak from refrigerator and pat dry. 
Rub the steak with just a bit of oil, season with salt and spices. 

Heat up a skillet to high heat.  After it’s hot, about 8 minutes, add a 
tablespoon or so of oil and swirl to coat the pan. Place the steak into 
the pan and sear for about 1 minute, expecting splatter as the meat 
is still chilled. Turn the steak and sear on all sides for a minute for a 
total of about 4-6 minutes. 

Remove the steak from the pan and transfer to a small dish, place in the fridge. Allow it to cool 
completely for vacuum sealing. 



Vacuum seal the steak with aromatics, cilantro and epazote.  Prepare the immersion circulator for 
132F. 

Sous vide the steak for 90 minutes at 132F, then chill completely in the fridge. 

 

Assembly: 
● 3oz prosciutto 
● Approx 1C huitlacoche puree 
● Chilled teres major 
● Plastic wrap 
● 14” flour tortilla, pork fat preferred 

 
Lay out the plastic wrap on your workspace.  Remove the steak 
from the vacuum seal bag, dispose of the aromatics, and pat 
completely dry. 
 
Arrange prosciutto on the plastic wrap lengthwise, so that you 
have a 1” overlap on either side of the length of the steak. 
 
Spread the huitlacoche purée over the prosciutto, to about ⅛” 
thickness leaving a small gap around the border of the ham. 
Season lightly with salt and fresh ground pepper. 
 
Place the steak on top of the purée.  Roll up using the plastic wrap to tie it up nice and tight. Tuck in the 
ends of the prosciutto as you roll to encompass the beef.  Roll it up tightly in plastic wrap and twist the 
ends to seal it completely and hold a nice round shape.  Set in the refrigerator for at least 30 minutes to 
ensure it maintains shape. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Prepare a dutch oven for frying by adding in 2” of vegetable oil and heating to 375F. 
 
Remove the meat from the fridge, take off the plastic wrap and place in the tortilla.  Fold the sides of the 
tortilla over the ends of the meat first, then fold the edge of the tortilla closest to you over the meat. 
Continue to roll the tortilla until it is completely sealed like a burrito.  Trim any excess tortilla to ensure a 
straight seam on the bottom. 
 
Drop a trimming of the tortilla into the oil, to make sure it fries correctly. 
 
Place the burrito carefully in the oil - seam side down - and make sure to press it slightly so the seam 
touches the bottom.  We want the oil and heat to fry the seam closed. 
Spoon the rippling oil over the top of the tortilla immediately, this will fry quickly.  After 2 minutes 
carefully flip the burrito and continue to spoon the oil over the exposed side. 
 
Once the burrito has been completely fried, remove carefully and place on a wire rack above a sheet 
pan to allow the oil to drip. 
 
Plating: 
Add a generous dollop of sweet potato purée and spread it into a small plate, then add a splash of 
salsa macha on one side.  Add two lines of the chimichurri around the outside. 
Slice the chimichanga carefully, as to not shatter the tortilla, and place 2 medallions on top of the salsa 
macha. Garnish with micro cilantro and radish. 
 
 


