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2- 1 ½ lb. Maine Lobster, pouched, deshelled & diced into bite sized pieces 

2 c fresh baby spinach, chopped 

1 c fresh tomato, diced 

½ c green onion, white parts minced 

½ c fresh cilantro, chopped 

½ c fresh parsley, chopped 

1 tsp lemon zest 

½ tsp salt 

½ tsp pepper 

1 c Cabot Seriously Sharp Cheddar cheese, grated 

8 oz Cabot Sour Cream 

 

Fiore Butter Olive Oil, for frying 

Mission Flour Tortillas, large size 

 

Prepare and combine all ingredients in large bowl.  Stir to mix.  

Warm 8-10 Flour Tortillas.  Fill with mixture.  Fold opposite sides together toward center, roll 

from the top making sure sides are sealed.  

Heat 1-2 c of Fiore Butter Olive Oil over medium heat.  Cook Chimichangas until brown on all 

sides.  Cook in batches as to not crowd the pan.  Add additional oil as needed. 

Serve with blue corn tortilla chips and salsa. 


