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SPRINGTIME FOODS should be easy and delicious. These are 
both! This Chicken Bacon Ranch Taquitos recipe offers tasty 
snacks or a meal and is sure to be a crowd-pleaser. The chicken, 

bacon, and creamed cheese mix with the ranch seasoning and green onion 
to create a flavorful center. If you are a big fan of heat, add jalapeño pep-
pers or a dash of your favorite hot sauce. This recipe can be easily custom-
ized to your own preferences. Go for it, get creative. Make it your own. 
Enjoy alone, or dipped in a spicy chipotle cream sauce (recipe below). 

By spraying the outside of the roll-ups and sprinkling them with salt 
before baking, the edges of the tortillas get toasty brown and crispy giving 
them a perfect texture with a soft and crunchy exterior and an interior 
that is creamy and slightly spicy. The fact that they’re crispy also makes 
them perfect as an appetizer because they can be easily picked up and 
eaten. They are even good cold.

CHIPOTLE CREAM SAUCE
If you like the idea of dipping these in a chipotle cream sauce simply whisk 
together the following: ½ cup each, Hellman’s mayo, and sour cream. To 
this, add the juice of 1/2 fresh lemon, 2-3 cloves of crushed garlic, and 2-4 
tablespoons or more of hot sauce to taste. We like Cholula. Mix well and 
refrigerate. You’ll want to put this on everything.
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Easy Chicken Bacon Ranch Taquitos 

METHOD
• Preheat oven to 425 degrees F. 

• Cover a large baking sheet with parchment or foil, spray lightly with cooking spray. 

• Mix cream cheese, bacon, chicken, cheese, and green onions. 

• Add in about 1/2 of the dry ranch dressing mix, or more if desired. Mix well. 

• Spread 2-3 tablespoons of the chicken mixture down the center of each flour 
tortilla and roll it up. 

• Place taquitos seam-side down on the baking sheet. Repeat about 20 times or 
until all the filling is used. 

• Once finished, spray the tops of the taquitos with nonstick cooking spray and 
sprinkle with salt. 

• Place pan in oven and bake for 15-20 minutes, or until edges and tops are golden. 

• Let cool slightly and serve with ranch dressing or salsa. 
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Sally Roeckell is a professional culinary photog-
rapher, food stylist, and content creator. Find 

Sally’s work, recipes, and blog at tableanddish.
com. Follow her Instagram page @tableanddish. 

Sally also owns Sage and Jam Grazing which 
serves up beautiful custom charcuterie. Visit 

sageandjamgrazing.com. 

INGREDIENTS:

• 1 (8 ounce) pkg. cream cheese, softened 

• 12 slices of bacon, cooked and crumbled 

• 4 cups cooked, shredded chicken 

• 1 (1 ounce) pkt. dry Ranch Dressing mix 

• 2 cups shredded Monterrey Jack cheese 

• 3-4 Tablespoons green onion, chopped 

• 1/4 cup chopped fresh flat leaf parsley

• 20 (6-inch) flour tortillas 

• Salt, to taste 

• Nonstick cooking spray (I use spray olive oil)

Pro Tip
You can use any size soft tortilla or even corn 
tortilla if you prefer. The tortilla size and the 
amount you put in each will affect how many 
you can make in a batch. For appetizers, use 
the small street soft tacos.


