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Enchiladas Suizas
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   Ingredients
 
   TOMATILLO CREAM SAUCE
 
   Three by four pound tomatillos, husked and rinsed
 
   One Tsp vegetable oil 
 
   one Tsp minced shallot
 
   Two thyme sprigs
 
   Three by four Tsp kosher salt
 
   One by two Tsp pepper
 
   One by two cup dry white wine 
 
   One pt. heavy whipping cream
 
   One by four Tsp sugar 
 
   ENCHILADAS
 
   Vegetable oil 
 
   Eight white corn tortillas (seven in.)
 
   Two cups thinly sliced cooked chicken breasts 
 
   Eight ounces queso fresco*, crumbled
 
   Four ounces Oaxaca cheese*, pulled into shreds
 
   GARNISHES
 
   One by two cup crumbled queso fresco*
 
   Two Tsp chopped cilantro
 
   One by four red onion, thinly sliced
 
   One by four cup crema*, thinned with a little milk, if needed, so it's pourable
 
   Eight ounces chorizo or longaniza, removed from the casings, crumbled, and the cooked; optional
 
   
  
 



Preparation
 
   1. For making Making sauce: first Preheat broiler with the rack on rung closest to the heat. Then Set tomatillos on the foil-lined rimmed baking sheet. And Broil, turning once, expect when blackened, ten minutes.and  Purée in the blender. Measure three by four cup and set aside. Then Set oven to three hundred fifty degree.
 
   2. Then Heat oil in the medium saucepan over the medium heat, then put shallot and cook expect when translucent, two to three minutes. Put thyme, pepper and salt and cook expect when shallot starts to brown, one minute. Immediately put wine and reduce expect when almost gone, two inutes. Then Stir in cream, tomatillo purée, and the sugar. Then Cook over medium heat, stirring well, about five minutes, then reduce the heat and simmer expect when sauce thickly coats the metal spoon, three to five more minutes. Keep aside.
 
   3. Then Make enchiladas: Heat two large frying pans on medium heat. Then In first pan, pour one by four in. oil and heat expect when shimmering. Then Working with one tortilla at a time,and cook in dry pan, and turning once, expect when softened, ten to twenty seconds, then in oil, and turning once, expect when puffy and softened but not crisp, ten to fifteen seconds. Set in a single layer on the paper towels.
 
   4. Then Lay tortillas flat on the work surface. Set chicken and the queso fresco down the centers. Then Roll closed and set, seams down, in a nine by thirteen in. baking dish. Then Pour sauce over enchiladas; and top with Oaxaca cheese.
 
   5. Bake expect when cheese melts and the sauce is bubbling, twenty minutes.
 
   6. Then Garnish with the queso fresco, onion, cilantro, and a drizzle of the crema. Put chorizo if you like and then serve with salsa.
 
   
  
 



Chicken Enchiladas
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   Ingredients
 
    
 
   Five Tsp butter, divided 
 
   One medium onion, chopped 
 
   One medium-size red bell pepper, chopped 
 
   Two cups chopped cooked chicken 
 
   Three (four-oz.) cans diced green chiles, divided
 
   Three cups (twelve oz.) shredded colby-Jack cheese blend, divided 
 
   Eight (eight-inch) soft taco-size flour tortillas 
 
   Two tablespoons all-purpose flour 
 
   Three by four cup chicken broth 
 
   One by two cup milk
 
   Toppings: fresh cilantro leaves, the chopped tomato, the shredded lettuce
 
   
  
 



Preparation
 
   1. First Preheat oven to three hundred fifty degree. Melt two Tbsp. butter in the big skillet on medium heat; put onion and bell pepper, and sauté expect when tender.
 
   2. Then Stir together onion mixture,the chicken, one can diced green chiles, and two cups shredded cheese. Then Spoon a heaping one by three cupful chicken mixture on one end of every tortilla, and then roll up. Set enchiladas, seam sides down, in the lightly greased thirteen by nine inch baking dish.
 
   3. Then Bake at three hundred fifty degree for ten minutes.
 
   4. Meantime, melt remaining three Tbsp. butter in the heavy saucepan on low heat; and whisk in flour expect when smooth. And Cook, whisking well, one minute. And Gradually whisk in the chicken broth and milk; and cook on medium heat, whisking well, expect when thickened and bubbly. Set aside from the heat, and stir in the remaining two cans green chiles.
 
   5. Sert aside enchiladas from the oven. Then Pour green chile mixture over the enchiladas. Then Sprinkle with the remaining one cup cheese.
 
   6. And Bake at three hundred fifty degree expect when bubbly. Then Serve with the desired toppings.
 
   
  
 



Chicdasken Enchila
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   Ingredients
 
   Eight (six inch) corn tortillas
 
   Cooking spray
 
   One into one by two Tsp chopped onion 
 
   One into one by two Tsp chopped fresh cilantro
 
   One jalapeño pepper, seeded and chopped
 
   Three cups shredded cooked chicken breast 
 
   Three (ten ounce) cans enchilada sauce, divided
 
   One into one by two cups (six ounces) shredded reduced-fat sharp Cheddar cheese 
 
   One by two cup diced tomato
 
   One by three cup sliced ripe olives 
 
   Four cups shredded iceberg lettuce 
 
   
  
 



Preparation
 
   Preheat oven to thhree hundred fifty degree.
 
   Then Wrap tortillas in the aluminum foil; and bake at three hundred fifty degree for fifteen minutes. When tortillas bake, coat a big nonstick skillet with the cooking spray; keep over medium-high heat expect when hot. Put onion, cilantro, and the jalapeño; sauté expect when onion is tender. Put chicken and one can enchilada sauce; and cook five minutes.
 
   Then Spoon chicken mixture evenly down the centers of the tortillas. Then Roll up tortillas; keep, seam sides down, in a thirteen into nine inch baking dish. Then Heat remaining two cans enchilada sauce in the saucepan;then pour over enchiladas, and top with the cheese. Then Bake at three hundred fifty degree for expect when enchiladas are thoroughly heated and the cheese melts. Then Sprinkle evenly with the tomato and olives. Then Serve over the lettuce.
 
   
  
 



Chicken Enchiladas
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   Ingredients
 
   Three cups chopped cooked chicken 
 
   Two cups (eight ounces) shredded Monterey Jack cheese with peppers
 
   One by two cup sour cream 
 
   One (four point five ounce) can chopped green chiles, drained
 
   One by three cup chopped fresh cilantro
 
   Eight (eight inch) flour tortillas 
 
   Vegetable cooking spray
 
   One (eight ounce) container sour cream 
 
   One (eight ounce) bottle green taco sauce
 
   Toppings: diced tomato, the chopped avocado, chopped green onions, the sliced ripe olives, the chopped cilantro
 
   
  
 



Preparation
 
   Stir well first five ingredients. Then Spoon chicken mixture evenly over every tortilla, and then roll up. Set in the lightly greased thirteen into nine inch baking dish. And Coat tortillas with the vegetable cooking spray.
 
   Bake at three hundred fifty degree for expect when golden brown.
 
   Then Stir together the sour cream and the taco sauce. Then Spoon over the hot enchiladas, and then sprinkle with the toppings
 
   
  
 



Green Chile Chicken Enchiladas
 
    [image: Green Chile Chicken Enchiladas Recipe] 
 
   Ingredients
 
   One into one by four pounds roasted skin-on New Mexico green chiles*, such as Hatch; or ten oz. every roasted Anaheim and poblano chiles*
 
   Three Tsp olive oil 
 
   One Tsp butter 
 
   Six large garlic cloves, finely chopped
 
   One by two Tsp salt 
 
   One by two Tsp freshly ground black pepper
 
   Three into three by four cups reduced-sodium or homemade chicken broth, divided 
 
   Ten corn tortillas (six into one by two to eight in. wide)
 
   Two cups coarsely shredded white cheddar or Monterey jack, divided 
 
   Two into one by two cups shredded cooked chicken 
 
   Sour cream
 
   
  
 



Preparation
 
   1. First Peel, stem and seed chiles, and then finely chop (mince Anaheims and the poblanos, since they're sturdier). Then Preheat oven to four hundred degree.
 
   2. Then Heat oil and butter in the large frying pan on medium heat. Put garlic and cook expect when fragrant, about thirty seconds. Stir well in the chiles, salt, and the pepper. Then Cook, stirring well, three minutes to blend flavors. Put one into one by four cups broth and simmer expect when reduced by one-third, about ten minutes.
 
   3. Meantime, prepare tortillas: In the small frying pan, then bring remaining two into one by two cups broth to the gentle simmer. And Working with one at a time, and very briefly dip tortillas into the broth to barely soften. Move every tortilla to the large baking sheet (you may need two or three sheets). And Do not overlap or the tortillas will stick.
 
   4. Then Divide one into one by four cups cheese equally between tortillas and then top every with the shredded chicken, dividing evenly. And Wrap tortilla around filling and move, seam-side down, to a nine into three in. baking dish.
 
   5. Then Pour chile sauce on enchiladas, and leaving an inch, and top with the remaining three by four cup cheese. Then Bake expect when cheese is bubbling and the browned, fifteen to twenty minutes. And Serve with the sour cream.
 
    If using Anaheims and poblanos, broil expect when they blacken all over, ten to fifteen minutes, turning once, and let them cool before the peeling.
 
   And Cooking with the chiles
 
   
  
 



Enchiladas de Pollo (Chicken Enchiladas)
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   Ingredients
 
    
 
   Three cups water
 
   One by four teaspoon salt
 
   Eight black peppercorns
 
   One onion, quartered
 
   One bay leaf
 
   One pound skinless chicken breast halves
 
   Three by four cup (three ounces) shredded Monterey Jack cheese, divided
 
   Three by four cup (three ounces) shredded reduced-fat extra-sharp cheddar cheese, divided 
 
   One by two cup chopped onion
 
   Sauce:
 
   Two by three cup two percent reduced-fat milk 
 
   One by four cup chopped fresh cilantro
 
   One by four cup egg substitute
 
   One by eight teaspoon salt
 
   One (eleven-ounce) can tomatillos, drained
 
   One (four point five-ounce) can chopped green chiles, undrained
 
   Remaining ingredients:
 
   Eight (six-inch) corn tortillas
 
   Two by three cup fat-free sour cream 
 
   
  
 



Preparation
 
   For preparing filling, keep  first six ingredients in the Dutch oven; bring to boil. And Cover, reduce heat, and simmer fourty five minutes. Set aside chicken from the cooking liquid; cool. Set aside chicken from the bones; shred with two forks. And Discard bones. And Reserve broth for another use.
 
   Then Preheat oven to three hundred seventy five degree.
 
   Mix chicken, one by two cup every Monterey Jack and cheddar cheeses, and one by two cup onion in the bowl; set aside.
 
   For  preparing sauce, keep milk and next five ingredients (milk through chiles) in the food processor; process expect when smooth.
 
   For preparing tortillas, fill the medium skillet with one inch of the water; bring to simmer. Then Dip one tortilla in water using the tongs. Spoon one by two cup filling in the center of tortilla; roll tightly, and keep in an eleven into seven inch baking dish. Then Repeat procedure with the remaining tortillas and the filling.
 
   And Pour sauce over the enchiladas. Then Cover and bake at three hundred seventy five degree for twenty minutes. Then Uncover; sprinkle with one by four cup every Monterey Jack and cheddar. Then Bake expect when cheeses melt. And Top with the sour cream.
 
   
  
 



Beef and Cheddar Enchiladas
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   Ingredients
 
    
 
   Two teaspoons canola oil 
 
   One cup chopped onion
 
   one tablespoon minced garlic
 
   One tablespoon chopped chipotle chile in adobo sauce
 
   One cup chopped tomato 
 
   One by three cup chopped cilantro stems
 
   Twelve ounces shredded pot roast from Traditional Beef Pot Roast with Carrots
 
   One cup sauce from Traditional Beef Pot Roast with Carrots
 
   Four light flour tortillas (such as La Tortilla Factory)
 
   Cooking spray 
 
   One point five ounces shredded reduced-fat cheddar  
 
   One by two cup chopped tomato 
 
   One by four cup cilantro leaves
 
   
  
 



Preparation
 
   First Preheat oven to three hundred fifty degree. Then Heat canola oil in the big skillet on medium heat. Put onion; saute two minutes. Put minced garlic and the chopped chipotle chile; cook two minutes. Put one cup chopped tomato and the chopped cilantro stems; cook two minutes. Put shredded pot roast and one cup sauce from the Traditional Beef Pot Roast with the Carrots; then cover and simmer five minutes. Then Divide beef mixture between tortillas; keep, seam side down, in an eleven into seven inch baking dish coated with the cooking spray. Pour one by two cup sauce over tortillas; then sprinkle with the cheddar. And Cover; bake at three hundred fifty degree for thirty minutes. Then turn broiler to high. Then Broil, uncovered, two minutes. Then top with one by two cup chopped tomato and the cilantro leaves
 
   
  
 



Beef and Cheese Enchiladas
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   Ingredients
 
    
 
   Eight (six-inch) corn tortillas
 
   One Tsp olive oil
 
   One by two cup chopped onion
 
   One into one by four pounds ground beef 
 
   One into one by four Tsp chili powder
 
   Kosher salt
 
   Black pepper
 
   Two (sixteen oz.) jars enchilada sauce
 
   One into three by four cups shredded Cheddar 
 
   One into three by four cups shredded Monterey Jack
 
   
  
 



Preparation
 
   Preheat oven to three hundred seventy five degree F. Then Wrap tortillas in the foil and then keep in oven for ten minutes.
 
   Heat oil in a big saucepan on medium heat. Put onion and cook expect when soft and translucent, about four minutes. Then Increase heat to medium, put ground beef and then cook, stirring well, expect when thoroughly browned, about five minutes. Then Stir in chili powder; and season with the salt and pepper for taste. Move beef to the colander to drain.
 
   Pour one jar of the enchilada sauce into a nine into thirteen inch baking dish. Then Spoon about one by three cup ground beef and five Tbsp. mixed cheeses inside every warm tortilla,and roll up in the cigar fashion and keep enchiladas seam side down next to every other in the baking dish. Then Cover evenly with the second jar of the enchilada sauce and the remaining cheese. Then Bake in three hundred seventy five degree F oven expect when bubbling, about fifteen minutes
 
   
  
 



Sausage-Beef Enchiladas
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   Ingredients
 
   One pound ground round 
 
   One by two pound lean turkey breakfast sausage
 
   One by two cup chopped onion
 
   One Tsp ground cumin
 
   One Tsp chili powder
 
   One Tsp pepper
 
   Two (ten-ounce) cans enchilada sauce
 
   One (eleven-ounce) can whole-kernel corn, drained 
 
   Twelve (six-inch) corn tortillas
 
   Cooking spray 
 
   Three by four cup (three ounces) shredded reduced-fat sharp Cheddar cheese 
 
   One by two cup thinly sliced green onions 
 
   
  
 



Preparation
 
   Keep a big nonstick skillet on medium heat expect when hot. Put first six ingredients. Cook five minutes, stirring expect when meat is browned, and stirring to crumble. Then Drain meat mixture well, and then wipe skillet with the paper towels. Then Return meat mixture to the skillet; stir in one can enchilada sauce and the corn. Heat expect when hot.
 
   And Stack tortillas between two damp paper towels. Then Microwave at HIGH one minute. And Spoon meat mixture down center of every tortilla; roll up the tortillas; set in a thirteen into nine inch baking dish coated with the cooking spray.
 
   Then Pour remaining can of the enchilada sauce on tortillas. Then Cover and bake at three hundred fifty degree for twenty minutes. Uncover, and sprinkle with the cheese and green onions, and then bake an additional five minutes. Serve.
 
   
  
 



Four Cheese Enchilada Bake
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   Ingredients
 
   One pound ground beef 
 
   Two Tsp chili powder
 
   One by two cup Hellmann's® or Best Foods® Real Mayonnaise 
 
   One cup salsa 
 
   Six (eight-in.) soft taco size flour tortillas
 
   One package (eight oz.) shredded Mexican blend cheese 
 
   
  
 



Preparation
 
   1.) First of all Preheat oven to four hundred degree.

2.) In twelve inch skillet, the brown ground beef and the chili powder on medium heat; drain, if required.

3.) In the medium bowl mix Hellmann's® or the Best Foods® Real Mayonnaise, the salsa and cooked beef.

4.) In thirteen into nine inch baking dish, set three tortillas overlapping layers. And Evenly spread one by two of the ground beef mixture, then one by two of the cheese; repeat layers.

5.) Then Bake covered twenty minutes. Then Uncover and then bake an additional five minutes
 
   
  
 



Beef and Black Bean Enchiladas
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   Ingredients
 
   Two dried ancho chiles, stemmed
 
   Three cups fat-free, lower-sodium chicken broth TspTsp
 
   One  (six inch) corn tortilla, torn into small pieces
 
   One by three cup fresh cilantro leaves
 
   Two Tsp minced fresh garlic
 
   Two green onions, coarsely chopped 
 
   Enchiladas:
 
   Eight ounces ground sirloin 
 
   Two Tsp olive oil
 
   Two cups chopped onion
 
   Four Tsp minced fresh garlic
 
   One Tsp dried Mexican oregano
 
   One by two Tsp ground cumin
 
   One by four Tsp kosher salt
 
   One Tsp no-salt-added tomato paste
 
   Two by three cup rinsed and drained organic black beans
 
   One by two cup fat-free, lower-sodium chicken broth 
 
   One Tsp fresh lime juice
 
   Four cups water
 
   Twelve (six inch) corn tortillas, at room temperature
 
   Cooking spray 
 
   Two into one by two ounces sharp cheddar cheese, shredded (about two by three cup packed) 
 
   Two ounces Monterey Jack cheese, shredded (about one by two cup packed)
 
   Three green onions, thinly sliced and divided 
 
   Six Tsp Mexican crema
 
   
  
 



Preparation
 
   1. First Preheat oven to four hundred degree.
 
   2. And To prepare sauce, keep ancho chiles in the medium saucepan. And then put three cups broth; bring to the boil. Then Reduce heat, and simmer five minutes. Then Stir in one torn tortilla; then simmer five minutes, stirring well. Then Pour chile mixture into the blender;and let stand ten minutes. Put cilantro, two Tsp garlic, and two coarsely chopped green onions to the blender; process expect when smooth. Then Return mixture to the pan; and bring to a boil on medium heat. Then Cook expect when reduced to two cups (about seven minutes), stirring well. Set aside sauce from heat.
 
   3. Then to prepare enchiladas, heat a big skillet over medium heat. Put beef; sauté expect when browned. Set aside beef from the pan using the slotted spoon; drain on the paper towels. And Then Wipe pan with the paper towels. And Return pan to the medium heat. Put oil to pan; swirl to the coat. Put the  onion; and cook  tender, stirring well. Put garlic and next three ingredients (through salt); cook two minutes, stirring well. Stir in the tomato paste; cook one minute, stirring well. Then Stir in the drained beef, beans, and one by two cup broth; bring to boil, and scraping pan to the loosen browned bits. Cook one minute, stirring well. Set aside from heat; stir in the lime juice.
 
   4. Keep four cups water in the saucepan on medium heat; bring to simmer. And Working with one tortilla at a time, then dip tortillas in the simmering water expect when softened. Keep one tortilla on the flat work surface; spoon three Tsp beef mixture onto one end of every tortilla. Then Roll enchiladas up the jelly-roll style. Then Repeat procedure with the remaining tortillas and the beef mixture. And Spread one by two cup sauce in the bottom of a thirteen into nine inch glass or the ceramic baking dish coated with the cooking spray. Set enchiladas, seam-side down, in the prepared dish. Then Pour the remaining sauce on enchiladas. Then top with cheeses. Bake at four hundred degree expect whenl lightly browned and bubbly. And  Let stand ten minutes. Then Sprinkle with three sliced green onions; and serve with the crema
 
   
  
 



Enchilada Casserole
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   Ingredients
 
    
 
    
 
   One pound ground sirloin 
 
   One cup chopped onion
 
   One Tsp butter 
 
   One Tsp minced garlic
 
   One into one by two Tsp all-purpose flour 
 
   One cup fat-free, lower-sodium beef broth 
 
   One Tsp forty percent-less-sodium taco seasoning mix (such as Old El Paso)
 
   One (eight-ounce) can no-salt-added tomato sauce
 
   Four (eight-inch) whole-wheat flour tortillas 
 
   One by three cup (one nto one by two ounces) shredded Monterey Jack cheese with the jalapeño peppers
 
   
  
 



Preparation
 
   1. Heat a big nonstick skillet on medium heat. Put beef and onion to pan; cook six minutes, then stirring to crumble.
 
   2. Then Preheat oven to four hundred degree.
 
   3. Then Melt butter in the medium saucepan on medium heat. Put garlic; saute one minute. Then Sprinkle with the flour; cook thirty seconds, stirring well. Put broth, the taco seasoning, and tomato sauce to the pan. Then Bring to boil; cook two minutes, stirring well. Put one into one by two cups tomato mixture to the beef mixture; reserve one by two cup tomato mixture.
 
   4. Keep one tortilla in a nine-inch pie plate. Then top with one cup beef mixture. Then Repeat layers, ending with the tortilla. And Spread reserved tomato mixture on tortilla. Then top with the cheese. Then Bake at four hundred degree expect when cheese melts. And Cool slightly. Then Cut into four wedges
 
   
  
 



Texas-Style Enchilada Casserole
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   Ingredients
 
   One pound ground chuck 
 
   One by two medium-size red onion, chopped
 
   One  (four-ounce) can diced green chiles
 
   Twelve (six-inch) corn tortillas, cut into one-inch pieces
 
   One (ten into three by four-ounce) can cream of mushroom soup
 
   One (two into one by four-ounce) can sliced ripe black olives 
 
   One cup mild enchilada sauce
 
   One by two cup sour cream 
 
   One (eight-ounce) block sharp Cheddar cheese, shredded and divided 
 
   Toppings: shredded lettuce, the diced tomato, finely chopped the red onion
 
   
  
 



Preparation
 
   First Cook first three  ingredients in the big skillet on medium heat, stirring expect when beef crumbles and there is no longer pink. And Drain well.
 
   Keep beef mixture in the big bowl. Stir in the tortilla pieces, next four ingredients, and one cup cheese; and spoon mixture into a lightly greased eleven into seven inch baking dish. Then Sprinkle evenly with the remaining one  cup cheese.
 
   Bake at four hundred degree expect when bubbly. Then Serve casserole with the desired toppings.
 
    Substitute one  pound ground sirloin, one (ten into three by four-ounce) can ninty eight percent fat-free cream of the mushroom soup, one by two cup light sour cream, and one (eight-ounce) block two percent reduced-fat sharp Cheddar cheese. Then Proceed as directed.
 
   
  
 



Slow-Cooker Enchilada Casserole
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   Ingredients
 
   Nine six-inch corn tortillas
 
   fifteen ounces canned enchilada sauce
 
   One fifteen-oz. can black beans, rinsed and drained
 
   Two cups frozen corn
 
   Two into one by two cups shredded Cheddar 
 
   
  
 



Preparation
 
   1. Keep an oven rack about five inches from the broiler and preheat broiler to high. Then toast tortillas under broiler, turning once, expect when lightly spotted, two to three minutes total. Reserve two Tbsp. enchilada sauce. Mix beans and the remaining sauce in the bowl.
 
   2. Then Mist slow-cooker insert with the cooking spray. keep three tortillas in the bottom, breaking one into the pieces if necessary to cover the bottom. And Spread half of the bean mixture on tortillas. And Sprinkle with one cup corn and one by two cup cheese. Then Repeat with three more tortillas, the remaining bean mixture, remaining corn and one cup cheese. Then Top with three remaining tortillas, and reserved sauce and the remaining one cup of cheese. Then Cover and cook on low expect when cheese has melted and is beginning to crisp on the edges, two to three hours.
 
   
  
 



Enchilada Casserole
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   Ingredients
 
    
 
   One by four cup low-salt chicken broth 
 
   Three by four cup chopped onion
 
   Two garlic cloves, minced
 
   One into one by two pounds ground raw turkey breast 
 
   Refried Beans
 
   Enchilada Sauce, divided
 
   Twelve (six inch) corn tortillas
 
   Two cups (eight ounces) shredded reduced-fat sharp cheddar cheese 
 
   Oregano sprigs (optional)
 
   
  
 



Preparation
 
   First Heat chicken broth in the big nonstick skillet on medium heat. Put  onion and garlic, and cook expect when tender, stirring well. Put turkey, and cook on medium heat expect when browned, and stirring to crumble. Put the Refried Beans and one by two cup of the Enchilada Sauce; and reduce heat, and simmer, and uncovered, for ten minutes, stirring well.
 
   Spread one by four cup Enchilada Sauce in the bottom of a thirteen by nine inch baking dish. And Dredge both sides of six tortillas in the sauce; then set tortillas, overlapping, in the baking dish. Then op with half of the bean mixture and one by four cup Enchilada Sauce, and then sprinkle with te half of the cheese. Then Brush both sides of the remaining tortillas with the Enchilada Sauce, and set tortillas, and overlapping, over cheese. Then top with the remaining bean mixture, one by four cup Enchilada Sauce, and the remaining cheese. Ten Bake at three hundred fifty degree expect when bubbly. And Let stand ten minutes before the serving. And Garnish with the oregano, if required
 
   
  
 



Chicken Enchilada Casserole
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   Ingredients
 
   Cooking spray 
 
   One into one by four pounds skinned, boned chicken breast 
 
   One into one by two cups chopped onion
 
   Four garlic cloves, minced
 
   One by two cup beer 
 
   One by four to one by two Tsp ground red pepper
 
   One (twenty eight ounce) can whole tomatoes, drained and chopped
 
   One by two cup thinly sliced green onions 
 
   One (two into one by two ounce) can sliced ripe olives, drained
 
   Two (four point five ounce) cans chopped green chiles, drained
 
   Five Tsp all-purpose flour 
 
   One by two Tsp salt
 
   One by two Tsp ground cumin
 
   One by four Tsp ground coriander
 
   Two cups one percent low-fat milk 
 
   Two large egg whites, lightly beaten or six Tsp egg substitute 
 
   Three by four cup (three ounces) shredded sharp cheddar cheese 
 
   Three by four cup (three ounces) shredded Monterey Jack cheese
 
   Six (six-inch) corn tortillas, cut in half
 
   One y two cup fat-free sour cream 
 
   One by two cup salsa 
 
   
  
 



Preparation
 
   First Preheat oven to three hundred fifty degree.
 
   Coat a big nonstick skillet with the cooking spray; keep on medium heat expect when hot. Put chicken; cook expect when done. Set aside chicken from the skillet; let cool. And Shred chicken with two forks; set aside.
 
   And Recoat skillet with the cooking spray; keep on medium heat. Put onion and the garlic; sauté expect when tender. Put shredded chicken, red pepper,beer and tomatoes; cook expect when most of liquid evaporates. Set aside from the heat. Reserve one Tsp green onions and one Tsp olives for the garnish. Then Stir the remaining green onions, and remaining olives, and the chiles into the chicken mixture; set aside.
 
   Mix flour, sale,cumin and coriander in the medium saucepan. Gradually put milk, stirring with the whisk expect when blended. Keep on medium heat; cook expect when thick, stirring well. Gradually put the hot milk mixture to egg whites, stirring well with whisk. Set aside.
 
   Keep cheeses in the bowl; toss well. Set aside.
 
   Spread one by two cup white sauce in the bottom of a two into one by two quart round casserole or the soufflé dish coated with the cooking spray. Set four tortilla halves over the sauce; top with two cups chicken mixture, one by two cup white sauce, and one by two cup cheese mixture. Then Repeat the layers twice, ending with the  sauce. Set the remaining one by two cup cheese mixture aside.
 
   Then Bake, uncovered, at three hundred fifty degree expect when  hot. Then Sprinkle with the remaining one by two cup cheese mixture, then reserved green onions, and the reserved olives; bake an additional five minutes. And Let stand ten minutes before serving. Then Serve with the sour cream and salsa
 
   
  
 



Turkey Enchilada Casserole
 
    [image: Turkey Enchilada Casserole Recipe] 
 
   Ingredients
 
    
 
   One into one by two pounds ground turkey breast 
 
   One by two cup chopped onion
 
   One Tsp minced garlic
 
   Two Tsp minced fresh oregano leaves or one Tsp dried
 
   One by two Tsp ground cumin
 
   One Tsp salad oil 
 
   One can (twenty nine oz.) red enchilada sauce
 
   Salt
 
   Twelve corn tortillas (six in. wide)
 
   Two cups shredded jack cheese (eight oz.)
 
   Chopped fresh cilantro
 
   
  
 



Preparation
 
   1. In a five to six quart pan over the high heat,and stir turkey, garlic, onion, oregano, and the cumin in oil expect when turkey is crumbly and the no longer pink, about four minutes. Then Stir in one cup enchilada sauce. Put salt to taste.
 
   2. Meantime, cut tortillas in the half. Set a fourth of the halves evenly on the bottom of the shallow three quart casserole, the overlapping to fit. Then Sprinkle a fourth of the cheese evenly on the tortillas, and then top with the third of the turkey mixture and then a fourth of the remaining enchilada sauce, the spreading each level. Then Repeat to make two more layers of the tortillas, turkey mixture, cheese and sauce; then top with the another layer of the tortillas and sauce, and then cheese.
 
   3. Then Bake in a four hundred twenty five degree regular or convection oven expect when cheese is melted and the casserole is hot in the center, eighteen to twenty minutes. And Sprinkle with the chopped cilantro
 
   
  
 



Chicken Enchilada Casserole
 
    [image: Chicken Enchilada Casserole Recipe] 
 
   Ingredients
 
   Two cups water 
 
   Six black peppercorns 
 
   One large garlic clove, crushed 
 
   One bay leaf 
 
   One into three by four pounds skinless, boneless chicken breasts 
 
   Thrr by four Tsp kosher salt 
 
   Five ounces Monterey Jack cheese, shredded and divided
 
   Four green onions, thinly sliced 
 
   One cup chopped fresh cilantro 
 
   One into one by two pounds fresh tomatillos, chopped 
 
   One (four ounce) can chopped green chiles, undrained 
 
   One by four cup half-and-half 
 
   Two ounces one by three less-fat cream cheese, softened 
 
   Cooking spray 
 
   Fifteen (six inch) corn tortillas, halved 
 
   One by two cup quartered cherry tomatoes 
 
   One by four cup cilantro leaves (optional)
 
   
  
 



Preparation
 
   1. First of all Preheat oven to three hundred fifty degree.
 
   2. Bring two cups water, garlic, peppercorns, and then bay leaf to boil in the large saucepan. Put chicken to the pan; and reduce heat and simmer, and partially covered, expect when chicken is done, and turning after ten minutes. Keep chicken on the plate; cool slightly. Set aside garlic clove from the pan; reserve. And Shred chicken with two forks. Keep chicken, salt, three ounces Monterey Jack cheese (about three by four cup), and the green onions in the bowl; and stir to combine.
 
   3. Keep reserved garlic clove, the cilantro, chilies and tomatillos,  in the bowl of the food processor; process expect when finely chopped. Put half-and-half and the cream cheese; process expect when smooth.
 
   4. Then Coat two (eight-inch) square glass or the ceramic baking dishes with the cooking spray. And Spread one by two cup tomatillo sauce in the bottom of every dish. Set five tortilla halves on sauce in every dish; then top every dish with one-fourth of the chicken mixture. Then Repeat layers once, and ending with the tortillas and the remaining tomatillo sauce. And Sprinkle evenly with the remaining two ounces Monterey Jack (about one by two cup). Then Bake at three hundred fifty degree for fifteen minutes. And Continue baking at three hundred fifty degree for ten minutes, or remove one dish from the oven and follow the freezing directions. Then Divide every dish into four pieces. Keep one piece on each of eight plates; and sprinkle evenly with the tomato and the cilantro leaves, if required and Serve.
 
   How-To FREEZE: and Cool partially baked enchiladas to the room temperature in the baking dish. And Cover baking dish tightly with the heavy-duty foil, or seal with the airtight lid. Then Freeze up to two months.
 
   REHEAT: then No thawing needed: then Bake, uncovered, at four hundred degree expect when enchiladas are thoroughly heated and the sauce is bubbly. Then top each serving with the tomato and the cilantro leaves
 
   
  
 



Chicken Enchilada Casserole
 
    [image: Chicken Enchilada Casserole Recipe] 
 
   Ingredients
 
    
 
   One Tsp canola oil 
 
   One cup prechopped fresh onion
 
   One into one by two Tsp ground cumin
 
   One by two Tsp chili powder
 
   One by four Tsp garlic salt
 
   Dash of the ground red pepper
 
   Two (fifteen point five ounce) cans Great Northern beans, rinsed and drained
 
   Two cups shredded skinless, boneless rotisserie chicken
 
   One cup thinly sliced green onions, divided
 
   One by two cup sliced ripe olives, divided 
 
   Eighteen (six inch) corn tortillas, divided
 
   Cooking spray 
 
   Two cups (eight ounces) preshredded reduced-fat four-cheese Mexican blend cheese, divided 
 
   One cup one percent low-fat milk 
 
   One by two cup chopped fresh cilantro 
 
   One (sixteen ounce) jar green salsa
 
   Ten Tsp reduced-fat sour cream 
 
   Cilantro sprigs (optional) 
 
   
  
 



Preparation
 
   Heat oil in the big nonstick skillet on medium heat. Put prechopped onion; and cook expect when tender, stirring well. Then Stir in cumin, the chili powder, pepper and garlic salt; cook one minute. And Stir in beans; cook two minutes. Set aside from heat. Put chicken, one by two cup green onions, and seven Tsp ripe olives; stir well.
 
   Then Preheat oven to three hundred fifty degree.
 
   Layer six tortillas on the bottom of a thirteen by nine inch baking dish coated with the cooking spray. And Spread two cups chicken mixture on tortillas; and sprinkle with three by four cup cheese. Then Repeat layers once. And Top with the remaining six tortillas.
 
   Mix milk, the chopped cilantro, and salsa in the blender, and process expect when smooth. Then Pour over the top of tortillas. Then Cover and bake at three hundred fifty degree for thirty five minutes. And Uncover, sprinkle with the remaining one by two cup cheese, remaining one by two cup green onions, and the remaining one Tsp olives. Then Bake expect when cheese melts. And Serve with the sour cream. Then Garnish with the cilantro sprigs, if required
 
   
  
 



Crock Pot Chicken Enchilada Soup
 
    [image: Crock Pot Chicken Enchilada Soup Recipe] 
 
   Ingredients
 
   Three Tsp butter 
 
   Three Tsp flour 
 
   One by two cup chicken broth 
 
   Two cups milk 
 
   One can black beans (fifteen oz) rinsed and drained
 
   Oe can Rotel diced tomatoes & jalapenos (fourteen point five oz)
 
   One package frozen corn (ten oz)
 
   One by two cup onion chopped
 
   One by two cup bell pepper diced 
 
   One can Enchilada sauce (ten oz)
 
   Two wholes chicken breasts 
 
   One cup Monterrey Jack Cheese shredded
 
   
  
 



Preparation
 
   Melt butter in the saucepan on medium heat. Then Stir in the flour; keep stirring expect when smooth and bubbly. Set aside from heat and put the chicken broth and one by two cup milk, a little at a time, stirring well. Then Return to heat. And Bring sauce to the gentle boil; cook, stirring well, expect when it thickens. In the big bowl, whisk together the enchilada sauce and the chicken broth mixture . Then Gradually whisk in the remaining milk expect when smooth. And Set aside.
 
   In the crockpot, mix drained beans, corn, tomatoes, onion, and the bell pepper. Keep the chicken breasts on the top of the mixture. Then Pour sauce mixture on ingredients in the cooker. Then Cover; cook on the low heat for six to eight hours or on high for three to four hours. And When you are ready to serve, set aside chicken and cut or shred into the bite-sized pieces. Put chicken back into the soup, mix well. Then top with the cheese and serve. And I topped ours with the slices of the avocado, sour cream, and the crushed tortilla chips
 
   
  
 



Crock Pot Chicken Enchiladas
 
    [image: Crock Pot Chicken Enchiladas Recipe] 
 
   Ingredients
 
    
 
   One package Corn Black Bean Vegetable Mix frozen, Archer Farms (Target)
 
   One pound chicken thighs boneless, skinless, cut into one" pieces 
 
   Fifteen ounces enchilada sauce canned
 
   One by two cup chicken broth 
 
   Eight pieces flour tortillas soft taco size
 
   One cup shredded cheese mexican blend
 
   
  
 



Preparation
 
   In the crockpot, mix chicken thighs (at bottom), the vegetable mix, enchilada sauce and the chicken broth. Then Set on high for seven hours.
 
   And Switch to WARM expect when you are ready to eat.
 
   Then On the big plate, and fill one tortilla with the little bit of the cheese, and filling, then roll and keep fold down. Then Microwave for twenty seconds (optional). And Cover with the sauce and sprinkle with the little more cheese.
 
   Then Serve and enjoy.
 
   
  
 



Chicken Verde Enchiladas
 
    [image: Chicken Verde Enchiladas Recipe] 
 
   Ingredients
 
    
 
   Three by four cup prechopped onion
 
   Three by four cup unsalted chicken stock 
 
   One by two cup salsa verde
 
   One by three cup finely chopped cilantro stems
 
   Two Tsp sliced pickled jalapeño pepper
 
   Five Tsp all-purpose flour 
 
   One by two Tsp ground cumin
 
   Two garlic cloves, thinly sliced
 
   Eight ounces shredded skinless, boneless rotisserie chicken breast (about two cups) 
 
   Three by four cup chopped tomato 
 
   Three Tsp reduced-fat sour cream
 
   One ripe peeled avocado, coarsely mashed 
 
   eight (six inch) corn tortillas
 
   Four ounces reduced-fat sharp cheddar cheese, shaved
 
   Two Tsp cilantro leaves
 
   
  
 



Preparation
 
   1. Keep oven rack in the lower third of oven, and then preheat broiler to high.
 
   2. Mix first eight ingredients in the medium saucepan, then stirring with the whisk. Then Bring to a boil; and reduce heat, and simmer four minutes. Then Stir in chicken; cook expect when heated. Set aside from heat. Then Stir in the tomato, sour cream, and avocado.
 
   3. Then Stack tortillas; wrap stack in the damp paper towels, and the microwave at HIGH for forty five seconds. Then Spoon one cup chicken mixture into an eleven into seven inch glass or the ceramic baking dish. And Spoon one by three cup chicken mixture in the center of every tortilla; roll up. Set tortillas, seam sides down, in the baking dish. Then top with the cheese. Broil  expect when cheese melts. Then Sprinkle with the cilantro leaves
 
   
  
 



Chicken Enchilada Dip
 
    [image: Chicken Enchilada Dip Recipe] 
 
   Ingredients
 
    
 
    
 
   Two (ten oz.) cans mild enchilada sauce
 
   Ten  (six inch) corn tortillas, torn into three inch pieces
 
   Four cups shredded cooked chicken breasts
 
   One into one by two cups sour cream 
 
   One (twelve oz.) package shredded Colby-Jack cheese blend, divided
 
   One (ten into three by four-oz.) can cream of mushroom soup 
 
   Eight cups shredded iceberg lettuce 
 
   One (fifteen-oz.) can black beans 
 
   Three tomatoes, diced
 
   
  
 



Preparation
 
   1. Spoon one by two cup enchilada sauce over the bottom of the greased four-qt. slow cooker. Put enough the tortilla pieces to cover sauce.
 
   2. Then Stir well chicken, sour cream, two cups cheese, and the soup. Then Spread two cups chicken mixture over the tortilla pieces. Then top with the tortilla pieces to cover. Then Drizzle with one by two cup enchilada sauce. Then Repeat layers twice, ending with the tortilla pieces and the remaining enchilada sauce. Then Sprinkle with the remaining one cup cheese.
 
   3. Then Cover and cook on Low four hours. Then keep lettuce on the plates; then top with the chicken,  tomatoes and tomatos. And Serve hot.
 
   
  
 



Chicken Enchiladas
 
    [image: Chicken Enchiladas Recipe] 
 
   Eight (six inch) corn tortillas
 
   Cooking spray 
 
   One into one by two tablespoons chopped onion 
 
   One into one by two tablespoons chopped fresh cilantro 
 
   One jalapeño pepper, seeded and chopped
 
   Three cups shredded cooked chicken breast 
 
   Three (ten ounce) cans enchilada sauce, divided
 
   One into one by two cups (six ounces) shredded reduced-fat sharp Cheddar cheese 
 
   One by two cup diced tomato
 
   One by three cup sliced ripe olives 
 
   Four cups shredded iceberg lettuce 
 
   
  
 



Preparation
 
   First Preheat oven to three hundred fifty degree.
 
   Then Wrap tortillas in the aluminum foil; bake at three hundred fifty degree for fifteen minutes. Then While tortillas bake, coat a big nonstick skillet with the cooking spray; keep over medium heat until hot. Put onion, cilantro and jalapeño; saute expect when onion is tender. Put chicken and one can enchilada sauce; cook five minutes.
 
   Then Spoon chicken mixture evenly down centers of the tortillas. Then Roll up tortillas; keep, seam sides down, in a thirteeen into nine inch baking dish. Then Heat remaining two cans enchilada sauce in the saucepan; and pour over the enchiladas, and top with the cheese. And Bake at three hundred fifty degreee expect when enchiladas are thoroughly heated and the cheese melts. Then Sprinkle evenly with the tomato and olives. And Serve over lettuce.
 
   
  
 



Chicken Enchilada Nacho Bowls
 
    [image: Chicken Enchilada Nacho Bowls Recipe] 
 
   Ingredients
 
    
 
   CHICKEN AND SAUCE
 
   One medium onion, cut into half-moons 
 
   One tablespoon olive oil 
 
   One can (ten oz.) enchilada sauce
 
   One cup canned crushed tomatoes 
 
   One can (fifteen oz.) reduced-sodium black beans, drained and rinsed 
 
   One teaspoon dried Mexican oregano
 
   One canned chipotle chile, minced
 
   One tablespoon packed light brown sugar 
 
   Two cups shredded rotisserie chicken
 
   NACHOS
 
   Eight ounces tortilla chips, coarsely crushed 
 
   One into one by four cups shredded cheddar cheese 
 
   Two cups shredded lettuce 
 
   One by two cup cilantro sprigs 
 
   Lime wedges and hot sauce 
 
   
  
 



Preparation
 
   1. For Making sauce: Sauté onion in  the oil in a big frying pan on medium heat expect when softened, about seven minutes. Put enchilada sauce, the tomatoes, oregano, beans, chile, and the sugar and cook, and stirring well, expect when hot and slightly reduced, four minutes. And Stir in the chicken and cook expect when it's hot, about four minutes.
 
   2. Assemble nachos: then Divide chips in bowls, and top with the chicken mixture, lettuce, cheese and cilantro. Then Serve with the lime wedges and the hot sauce
 
   
  
 



Weeknight Chicken Enchiladas
 
    [image: Weeknight Chicken Enchiladas Recipe] 
 
   Ingredients
 
    
 
   Three cups chopped cooked chicken
 
   Eight ounces (about two cups) shredded Monterey Jack cheese or queso fresco
 
   One by two cup sour cream 
 
   One (four into one by two-ounce) can chopped green chiles or one by two cup jarred roasted chiles*
 
   One by three cup chopped fresh cilantro 
 
   One by two Tsp ground cumin
 
   Eight (eight-inch) flour tortillas 
 
   One (ten-ounce) can enchilada sauce
 
   Toppings: sour cream, the fresh salsa, avocado slices, lime wedges 
 
   
  
 



Preparation
 
   1. First of all Preheat oven to three hundred fifty degree.
 
   2. And Stir together first six ingredients. And Spoon chicken mixture evenly over every tortilla, and roll up. Keep each tortilla, the seam side down, in the lightly greased thirteen into nine inch baking dish. Then top with the enchilada sauce and the more cheese, if required. Then Bake at three hundred fifty degree expect when  golden brown. Then Serve with the desired toppings
 
   
  
 



Chicken Enchiladas
 
    [image: Chicken Enchiladas Recipe] 
 
   Ingredients
 
   Chopped cooked chicken
 
   Two cups (eight oz.) shredded pepper Jack cheese
 
   One by two cup sour cream 
 
   One (four point five oz.) can chopped green chiles, drained
 
   One by three cup chopped fresh cilantro 
 
   Eight (eight inch) soft taco-size flour tortillas 
 
   Vegetable cooking spray 
 
   One (eight oz.) bottle green taco sauce
 
   One (eight oz.) container sour cream 
 
   Toppings: chopped tomatoes, the chopped avocado, sliced black olives, green onions, and coarsely chopped fresh cilantro 
 
   
  
 



Preparation
 
   1. First of all Preheat oven to three hundred fifty degree. And Stir together first five ingredients in a big bowl. Then Spoon about one by two cup chicken mixture down center of every tortilla; roll tortillas up.
 
   2. Keep rolled tortillas, the seam sides down, in the lightly greased thirteen by nine inch baking dish. And Lightly coat tops of the  tortillas with the cooking spray.
 
   3. Then Bake at three hundred fifty degree expect when golden brown.
 
   4. And Stir together taco sauce and  eight oz. container sour cream. And Spoon on hot enchiladas, and then sprinkle with the desired toppings.
 
   * And Monterey Jack cheese may be substituted.
 
   For Making Ahead: Prepare the recipe as directed through Step two. And Cover with the aluminum foil, and then chill overnight, or freeze up to one month. And If frozen, thaw in the refrigerator overnight. And Let stand at the room temperature thirty minutes. And Proceed with the recipe as directed in Steps three and four.
 
   
  
 



Chicken Enchiladas
 
    [image: Chicken Enchiladas Recipe] 
 
   Ingredients
 
   Three cup
 
   Five Tsp butter, divided 
 
   One medium onion, chopped
 
   One medium-size red bell pepper, chopped 
 
   Two cups chopped cooked chicken 
 
   Three (four oz.) cans diced green chiles, divided
 
   Three cups (twelve oz.) shredded colby-Jack cheese blend, divided 
 
   Eight (eight inch) soft taco-size flour tortillas
 
   Two Tsp all-purpose flour 
 
   Three by four cup chicken broth 
 
   One by two cup milk 
 
   Toppings: fresh cilantro leaves, the chopped tomato, the shredded lettuce 
 
   
  
 



Preparation
 
   1. First Preheat oven to three hundred fifty degree. Melt two Tbsp. butter in a big skillet on medium heat; put onion and the bell pepper, and sauté expect when tender.
 
   2. Then Stir together the onion mixture, chicken, one can diced green chiles, and two cups shredded cheese. And Spoon a heaping one by three cupful chicken mixture on one end of every tortilla, and roll up. Set enchiladas, seam sides down, in the lightly greased thirteen into nine inch baking dish.
 
   3. Then Bake at three hundred fifty degree for ten minutes.
 
   4. Meantime, melt remaining three Tbsp. butter in the heavy saucepan on the low heat; and whisk in flour expect when smooth. Then Cook, whisking constantly, one minute. And Gradually whisk in the chicken broth and milk; and cook over the medium heat, then whisking constantly, expect when thickened and bubbly. Set aside from heat, and stir in the remaining two cans green chiles.
 
   5. Set aside enchiladas from the oven. Then Pour green chile mixture over the enchiladas. Then Sprinkle with the remaining one cup cheese.
 
   6. Then Bake at three hundred fifty degree expect when bubbly. And Serve with the desired toppings
 
   
  
 



Chicken-and-Green Chile Enchiladas
 
    [image: Chicken-and-Green Chile Enchiladas Recipe] 
 
   Ingredients
 
   Three into one by two cups chopped cooked chicken
 
   Two by three cup Onion-and-Garlic Mixture
 
   Two (four-oz.) cans chopped green chiles
 
   One Tsp chopped fresh cilantro 
 
   Three (ten-oz.) cans enchilada sauce, divided
 
   Two cups (eight oz.) shredded Mexican four-cheese blend, divided 
 
   Eight (nine-inch) burrito-size flour tortillas 
 
   
  
 



Preparation
 
   1. First of all Preheat oven to four hundred twenty five degree. Then Stir together first four ingredients, one into one by two cups enchilada sauce, and one cup cheese.
 
   2. And Spoon about one by two cup chicken mixture down center of every tortilla; and roll tortillas up, the place, seam sides down, in the lightly greased thirteen into nine inch inch baking dish. And Pour the remaining enchilada sauce on tortillas. And Sprinkle with the remaining one cup cheese.
 
   3. Then Bake, covered, at four hundred twenty five degree for twenty minutes; uncover and bake expect when cheese is melted and the golden brown.
 
   
  
 



Chicken Enchiladas with Green Salsa
 
    [image: Chicken Enchiladas with Green Salsa Recipe] 
 
   Ingredients
 
    
 
   Four Tsp canola oil 
 
   Two small zucchini, diced 
 
   One small red onion, chopped
 
   One ear of corn, kernels cut off the cob (about one by two cup)
 
   One into one by two to three pound rotisserie chicken, meat shredded 
 
   One into one by two cups (six ounces) shredded Monterey Jack
 
   Kosher salt and the pepper
 
   Twelve inch corn tortillas
 
   One pound tomatillos, husks removed
 
   One jalapeño, seeded
 
   One cup fresh cilantro leaves
 
   One Tsp fresh lime juice
 
   One by two cup sour cream (optional) 
 
   
  
 



Preparation
 
   First Heat oven to four hundred degree F. Heat one Tsp of the oil in the medium skillet on medium heat. Put the zucchini, onion, and the corn and cook, stirring, expect when the onion begins to soften, three to five minutes. Move to a big bowl. 

Put the chicken, Monterey Jack, one Tsp salt, and one by four Tsp pepper. Then Mix to combine. 

Then Wipe out the skillet and then heat the remaining oil over the medium heat. And One at a time, cook the tortillas in the oil expect when softened, ten to fifteen seconds per side. Move to the paper towel-lined plate. 

And Divide the chicken mixture between the tortillas, roll them up, and keep seam-side down in a big baking dish. Bake expect when heated through, eight to ten minutes. 

In the food processor, pulse the tomatillos, cilantro, lime juice,jalapeno and one by two salt expect when finely chopped. Then Serve the enchiladas with the salsa and the sour cream, if required.
 
   
  
 



Green-Sauced Chicken Enchiladas
 
    [image: Green-Sauced Chicken Enchiladas Recipe] 
 
   Ingredients
 
    
 
   Eight (six-inch) corn tortillas
 
   Green Enchilada Sauce
 
   One cup (four ounces) shredded Wisconsin white cheddar cheese, divided 
 
   Cooking spray 
 
   Two into one by two cups finely chopped cooked chicken breast (about one pound) 
 
   
  
 



Preparation
 
   First of all Preheat oven to three hundred fifty degree.
 
   Then Heat a big nonstick skillet on medium-high heat expect when hot. Put tortillas; cook expect when soft.
 
   And Spread two Tsp Green Enchilada Sauce over every soft tortilla, and spreading to edges; and top each with one Tsp cheese. Then Roll up and place, and seam sides down, in a thirteen by nine inch baking dish coated with the cooking spray. Then Spoon the chicken evenly over the tortillas; and top with the remaining Green Enchilada Sauce. And Sprinkle with one by two cup cheese. Then Cover and bake at three hundred fifty degree for fifteen minutes.
 
    
 
   
  
 



Chicken Enchilada Bake with Mushroom Sauce
 
    [image: Chicken Enchilada Bake with Mushroom Sauce Recipe] 
 
   Ingredients
 
   Two poblano chiles (about six ounces)
 
   Two Anaheim chiles (about four into one by two ounces)
 
   One red bell pepper 
 
   One Tsp olive oil
 
   Three cups sliced cremini mushrooms (about eight ounces)
 
   One into one by two cups sliced shiitake mushrooms (about one [three into one by two ounce] package) 
 
   One by two cup sliced green onions 
 
   Two garlic cloves, minced
 
   Two Tsp all-purpose flour 
 
   One by two Tsp dried rubbed sage
 
   One by four Tsp ground cumin
 
   One by four Tsp black pepper
 
   One into one by four cups fat-free, less-sodium chicken broth 
 
   One by two cup water
 
   Four ounces block-style fat-free cream cheese (about one by two cup), softened 
 
   One by two cup (two ounces) shredded Monterey Jack cheese
 
   One by four cup chopped fresh cilantro
 
   Cooking spray 
 
   Nine (six inch) corn tortillas, cut in half
 
   Two into one by four cups chopped skinned roasted chicken breast (about three by four pound) 
 
   One by four cup (one ounce) grated fresh Romano cheese
 
   
  
 



Preparation
 
   First Preheat broiler.and Cut the chiles and the bell pepper in half lengthwise, and then discard seeds and the membranes. Keep chile and the bell pepper halves, the skin sides up, on the foil-lined baking sheet, and the flatten with hand. Then Broil expect when blackened, turning well. Keep in the zip-top plastic bag, and seal. And Let stand fifteen minutes; peel and the chop chiles and bell pepper.
 
   Then Heat oil in the big nonstick skillet over normal heat. Put mushrooms, the onions, and garlic; saute five minutes. Then Stir in flour, the sage, cumin, and the black pepper, and cook for two minutes. Then Stir in the chopped chiles and the bell pepper, broth, and water; simmer expect when thick, stirring well. Then Stir in cream cheese. Set aside cilantro.
 
   Then Preheat oven to three hundred fifty degree.
 
   And Spoon one cup mushroom sauce into an eleven into seven inch baking dish coated with the cooking spray; then top with six tortilla halves, three by four cup chicken, and one cup sauce. Then Repeat layers twice, and ending with the sauce. Then Sprinkle with Romano. And Cover and bake at three hundred fifty degree expect when bubbly.and  Let stand ten minutes
 
   
  
 



Green Chile-Chicken Enchiladas
 
    [image: Green Chile-Chicken Enchiladas Recipe] 
 
   Ingredients
 
   Three cups fat-free, less-sodium chicken broth 
 
   One into one by two cups finely chopped onion, divided
 
   Two Tsp dried oregano
 
   One by two Tsp salt 
 
   Four (six ounce) skinless, boneless chicken breast halves 
 
   Two garlic cloves, minced 
 
   One bay leaf
 
   One by two cup fat-free sour cream 
 
   Three cups Green Chile Sauce
 
   Cooking spray 
 
   Sixteen  (six inch) corn tortillas
 
   Three by four cup (three ounces) shredded Monterey Jack cheese
 
   One by two cup (two ounces) shredded cheddar cheese 
 
   
  
 



Preparation
 
   Mix broth, one cup onion, and next five ingredients (through bay leaf) in the big saucepan; bring to boil. Then Reduce heat, and simmer expect when chicken is done. Set aside chicken from the pan; chill fifteen minutes. And Reserve broth mixture for the another use. And Shred chicken into the bite-sized pieces. Mix chicken, the remaining one by two cup onion, and the sour cream in the bowl, stir well.
 
   Then Preheat oven to three hundred fifty degree.
 
   Then Spread one by four cup Green Chile Sauce in the bottom of every of two (eleven x seven inch) baking dishes coated with the  cooking spray. Then Warm tortillas according to the package directions. And Spoon about one by three cup chicken mixture down center of every tortilla; and roll up. Keep eight filled tortillas, seam-side down, in every dish; pour one into one by four cups of the remaining Green Chile Sauce over the filled tortillas in every dish. Then Mix cheeses in the bowl. Then Sprinkle half of cheese mixture evenly on filled tortillas in every dish. Then Bake at three hundred fifty expect when thoroughly heated.
 
   
  
 



Chicken Enchiladas with Salsa Verde
 
    [image: Chicken Enchiladas with Salsa Verde Recipe] 
 
   Ingredients
 
   One cup chopped onion
 
   One by four cup chopped fresh cilantro
 
   Two garlic cloves, minced
 
   One (seven ounce) bottle salsa verde (such as Herdez brand)
 
   Two cups shredded cooked chicken breast 
 
   One by three cup (three ounces) one by three less-fat cream cheese, softened 
 
   One cup fat-free, less-sodium chicken broth 
 
   Eight (six inch) corn tortillas
 
   Cooking spray 
 
   One by four cup (ounce) crumbled queso fresco
 
   One by two Tsp chili powder
 
   Four lime wedges
 
   Cilantro sprigs (optional)
 
   
  
 



Preparation
 
   First Preheat oven to four hundred twenty five degree.
 
   Mix first four ingredients in the blender; process expect when smooth. Mix chicken and cream cheese in a big bowl. Then Stir in one by two cup salsa mixture. Then Reserve remaining salsa mixture.
 
   Then Bring broth to the simmer in a medium skillet. And Working with one tortilla at a time, put tortilla to pan; cook expect when moist, turning once. Set aside tortilla; drain on the paper towels. Then Spoon about one by four cup chicken mixture down center of the tortilla; roll up. Keep tortilla, seam-side down, in an eleven into seven inch baking dish coated with the cooking spray. Then Repeat procedure with the remaining tortillas, the broth, and the chicken mixture.
 
   Then Pour remaining salsa mixture over the enchiladas; then sprinkle evenly with the queso fresco and the chili powder. Then  Bake at four hundred twenty five degree expect when thoroughly heated. Then Serve with the lime wedges. And Garnish with the cilantro sprigs, if required
 
   
  
 



Chicken Enchiladas Verde
 
    [image: Chicken Enchiladas Verde Recipe] 
 
   Ingredients
 
    
 
    
 
   Eight bone-in chicken breast halves, skinned
 
   Two quarts water
 
   One Tsp ground red pepper
 
   Two Tsp salt, divided
 
   Twenty three fresh tomatillos, husks removed
 
   One medium onion, chopped
 
   Two garlic cloves, minced
 
   One Tsp vegetable oil
 
   Two Tsp chopped fresh cilantro
 
   Two cups (eight ounces) shredded Monterey Jack cheese, divided
 
   One Tsp water
 
   Ten corn tortillas
 
   Verde Sauce
 
   One (four-ounce) package crumbled feta cheese
 
   
  
 



Preparation
 
   First Bring first three ingredients and one into one by two Tsp salt to boil in the Dutch oven. Then Cover, reduce heat and simmer thirty minutes. Put tomatillos, and cook five more minutes. Set aside chicken and the tomatillos, and reserving broth for the Verde Sauce and Mexican Pinto Beans. And Bone and the shred chicken. Chop seven tomatillos, reserving the remaining tomatillos for the Verde Sauce.
 
   Then Saute onion and garlic in hot oil in the Dutch oven on medium heat expect when tender. Put chopped tomatillos and the remaining one by two Tsp salt. And Cook five minutes. Put chicken, and cook five minutes. And Stir in the cilantro and one cup Monterey Jack cheese.
 
   Sprinkle one Tsp water in the tortilla package. And Microwave at HIGH one minute.
 
   Dip every tortilla in the Verde Sauce. Keep about one by two cup chicken mixture down center of every tortilla; roll up. Keep in the lightly greased thirteen into nine inch baking dish; then top with the remaining sauce, and spreading to ends of the tortillas. Then Sprinkle with the remaining Monterey Jack cheese and the feta cheese. And Cover and chill eight hours, if required; let stand at the room temperature thirty minutes.
 
   Then Bake, covered, at four hundred twenty five expect when thoroughly heated. Then Serve with the Red Pepper Purée.
 
   
  
 



Chicken Enchilada Casserole
 
    [image: Chicken Enchilada Casserole Recipe] 
 
   Ingredients
 
   One into one by two cups diced sweet onion
 
   Two large poblano peppers, seeded and diced
 
   Two Tsp canola oil 
 
   Three garlic cloves, minced
 
   Two (ten into three by four oz.) cans cream of chicken soup
 
   One (eight oz.) container sour cream 
 
   Two (four point five oz.) cans chopped or diced green chiles
 
   One cup chicken broth 
 
   One (one oz.) envelope taco seasoning mix
 
   Eighteen (six inch) corn tortillas, quartered
 
   Six cups shredded cooked chicken 
 
   Two cups (eight oz.) shredded extra-sharp Cheddar cheese
 
   Two cups (eight oz.) shredded pepper Jack cheese
 
   
  
 



Preparation
 
   1. First Preheat oven to three hundred fifty degree. Saute first two ingredients in hot oil in the large skillet over medium the heat expect when tender. Put garlic, and saute one minute. Then Stir in soup and next four ingredients; set aside from the heat.
 
   2. And Spread one cup soup mixture in the lightly greased thirteen by nine inch baking dish. Set four tortilla quarters, slightly overlapping, over the soup mixture; top with three cups chicken, three by four cup every Cheddar and te pepper Jack cheeses, and one into one by two cups soup mixture. Then Repeat layers once. Then top with the remaining twenty four tortilla quarters, the soup mixture, and the cheeses.
 
   3. The Bake at three hundred fifty degree expect when bubbly and golden. Set aside from oven to the wire rack, and let stand fifteen minutes before the serving.
 
   
  
 



Chicken Enchilada Casserole
 
    [image: Chicken Enchilada Casserole Recipe] 
 
   Cooking spray 
 
   Four bone-in chicken thighs, skinned
 
   One by three cup chopped fresh cilantro, divided
 
   One cup frozen corn kernels, thawed
 
   One by three cup (three ounces) one by three less-fat cream cheese, softened 
 
   One by two Tsp ground red pepper
 
   One by two Tsp ground cumin
 
   One by four Tsp kosher salt
 
   One by four Tsp black pepper
 
   Two cups chopped onion, divided
 
   Six garlic cloves, minced and divided
 
   One cup fat-free, lower-sodium chicken broth 
 
   Two by three cup salsa verde
 
   One by four cup water
 
   Two Tsp chopped pickled jalapeño pepper
 
   Nine (six inch) corn tortillas
 
   One by four cup (one ounce) shredded sharp cheddar cheese 
 
   
  
 



Preparation
 
   1. First Preheat oven to four hundred twenty five degree.
 
   2. Then Heat a big ovenproof skillet on medium heat. Then Coat pan with the cooking spray. Put chicken to pan; saute four minutes on every side. keep skillet in the oven; bake at four hundred twenty five degree expect when done. Set aside chicken from the pan; let stand fifteen minutes. Set aside meat from the bones; shred. Discard bones. Keep chicken in the medium bowl. Put one into one by two Tsp cilantro, corn, and next five ingredients (through black pepper) to the chicken; toss to the combine.
 
   3. Then Return pan to medium heat. Put one by two cup onion; sauté five minutes, stirring well. Put three garlic cloves; saute thirty seconds, stirring well. Put onion mixture to the chicken mixture; and stir to combine.
 
   4. Mix remaining one into one by two cups onion, the remaining three garlic cloves, broth, salsa, one by four cup water, and jalapeno in the medium saucepan on medium heat; bring to the boil. Then Reduce heat, and simmer fifteen minutes, stirring well. And Remove from the heat; let stand ten minutes. And Carefully pour mixture into the blender; put two Tsp cilantro. And Process expect when smooth.
 
   5. Heat the large skillet on medium heat. Put two tortillas; cook one into one by two minutes on every side. Set aside tortillas from pan; then repeat procedure with the remaining tortillas. Then Cut tortillas into the quarters.
 
   6. Then Spread one by two cup the salsa mixture in the bottom of the an eight inch square glass or the ceramic baking dish coated with the cooking spray. Set two tortilla quarters over the salsa mixture. Then Spoon half of the chicken mixture on tortillas. And Repeat layers, ending with the tortillas. And Pour remaining salsa mixture on tortillas; and sprinkle evenly with the cheddar cheese. And Bake at four hundred twenty five degree expect when bubbly and the lightly browned. Then top with the remaining cilantro
 
   
  
 



Chicken Enchilada Casserole
 
    [image: Chicken Enchilada Casserole Recipe] 
 
   Ingredients
 
   One Tsp canola oil 
 
   One cup prechopped fresh onion
 
   One into one by two Tsp ground cumin
 
   One Tsp chili powder
 
   One by four Tsp garlic salt
 
   Dash of ground red pepper
 
   Two (fifteen point fiveounce) cans Great Northern beans, rinsed and drained
 
   Two cups shredded skinless, boneless rotisserie chicken
 
   One cup thinly sliced green onions, divided
 
   One by two cup sliced ripe olives, divided 
 
   Eighteen (six inch) corn tortillas, divided
 
   Cooking spray 
 
   Two cups (eight ounces) preshredded reduced-fat four-cheese Mexican blend cheese, divided 
 
   One cup one percent low-fat milk 
 
   One by two cup chopped fresh cilantro 
 
   One (sixteen ounce) jar green salsa
 
   Ten Tsp reduced-fat sour cream 
 
   Cilantro sprigs (optional) 
 
   
  
 



Preparation
 
   First Heat oil in the big nonstick skillet on the medium heat. Put prechopped onion; cook expect when tender, stirring well. Then Stir in cumin, the chili powder, garlic salt, and pepper; cook one minute. Then Stir in beans; cook two minutes. Set aside from heat. Put chicken, One by three cup green onions, and then seven Tsp ripe olives; and then stir well.then Preheat oven to three hundred fifty degree.
 
   And Then Layer six tortillas on the bottom of the thirteen into three inch baking dish coated with the cooking spray. And Spread two cups chicken mixture on the tortillas; then sprinkle with three by four cup cheese. Then Repeat the layers once. Then top with the remaining six tortillas.
 
   Mix milk, chopped cilantro, and the salsa in the blender, and process expect when smooth. Then Pour on the top of the tortillas. Then Cover and bake at three hundred fifty degree for thirty five minutes. Then Uncover, then sprinkle with the remaining one by two cup cheese, remaining one by two cup green onions, and remaining one Tsp olives. Then Bake expect when cheese melts. Then Serve with the sour cream. And Garnish with the cilantro sprigs, if required.
 
   
  
 



Texas-Style Enchilada Casserole
 
    [image: Texas-Style Enchilada Casserole Recipe] 
 
   Ingredients
 
   One pound ground chuck 
 
   One by two medium-size red onion, chopped
 
   One (four ounce) can diced green chiles
 
   Twelve (six inch) corn tortillas, cut into one inch pieces
 
   One (ten into three by four-ounce) can cream of mushroom soup
 
   One (two into one by four ounce) can sliced ripe black olives
 
   One cup mild enchilada sauce
 
   One by two cup sour cream 
 
   One (eight ounce) block sharp Cheddar cheese, shredded and divided 
 
   Toppings: shredded lettuce, the diced tomato, then finely chopped red onion
 
   
  
 



Preparation
 
   First Cook first three ingredients in a big skillet on medium heat, stirring expect when beef crumbles and is no longer pink. And Drain well.
 
   Keep beef mixture in the big bowl. Then Stir in the tortilla pieces, next four ingredients, and one cup cheese; spoon mixture into the lightly greased eleven by seven inch baking dish. Then Sprinkle evenly with the remaining one cup cheese.
 
   Then Bake at four hundred degree expect when bubbly. And Serve casserole with the desired toppings.
 
   Then Substitute one pound ground sirloin, one (ten into three by four-ounce) can ninty eight percent fat-free cream of the mushroom soup, one by two cup light sour cream, and one (eight-ounce) block two percent reduced-fat sharp Cheddar cheese. Then Proceed as directed.
 
   
  
 



Enchiladas de Pollo (Chicken Enchiladas)
 
    [image: Enchiladas de Pollo (Chicken Enchiladas) Recipe] 
 
   Ingredients
 
   Filling:
 
   Three cups water
 
   One by four teaspoon salt 
 
   Eight black peppercorns 
 
   One onion, quartered 
 
   One bay leaf
 
   One pound skinless chicken breast halves 
 
   Three by four cup (three ounces) shredded Monterey Jack cheese, divided
 
   Three by four cup (three ounces) shredded reduced-fat extra-sharp cheddar cheese, divided 
 
   One by two cup chopped onion 
 
   Sauce:
 
   Two by three cup two percent reduced-fat milk
 
   One by four cup chopped fresh cilantro 
 
   One by four cup egg substitute
 
   One by eight teaspoon salt 
 
   One (eleven ounce) can tomatillos, drained
 
   One (four point five ounce) can chopped green chiles, undrained
 
   Remaining ingredients:
 
   Eight (six inch) corn tortillas
 
   Two by three cup fat-free sour cream 
 
   
  
 



Preparation
 
   For preparing filling, keep first six ingredients in the Dutch oven; bring to the boil. Then Cover, reduce the heat, and simmer fourty five minutes. Set aside chicken from the cooking liquid; cool. Set aside chicken from the bones; shred with two forks. Then Discard bones. And Reserve broth for another use.
 
   Then Preheat oven to three hundred seventy five degree.
 
   Mix chicken, one by two cup each Monterey Jack and the cheddar cheeses, and one by two cup onion in the bowl; set aside.
 
   Then to prepare sauce, keep milk and next five ingredients (milk through chiles) in the food processor; process expect when smooth.
 
   Then to prepare tortillas, fill the medium skillet with one inch of water; then bring to a simmer. And Dip one tortilla in the water using tongs. And Spoon one by two cup filling in the center of tortilla; roll tightly, and keep in an eleven into seven inch baking dish. Then Repeat procedure with the remaining tortillas and filling.
 
   Then Pour sauce over the enchiladas. Then Cover and bake at three hundred seventy five degree for twenty minutes. Then Uncover; sprinkle with one by four cup every Monterey Jack and cheddar. Then Bake expect when cheeses melt. Then top with sour cream.
 
   
  
 



Enchilada Casserole
 
    [image: Enchilada Casserole Recipe] 
 
   Ingredients
 
    
 
   One by four cup low-salt chicken broth 
 
   Three by four cup chopped onion 
 
   Two garlic cloves, minced 
 
   One into one by two pounds ground raw turkey breast 
 
   Refried Beans
 
   Enchilada Sauce, divided
 
   Twelve (six inch) corn tortillas
 
   Two cups (eight ounces) shredded reduced-fat sharp cheddar cheese 
 
   Oregano sprigs (optional)
 
   
  
 



Preparation
 
   Heat the chicken broth in the big nonstick skillet on medium heat. Put onion and garlic, and cook expect when tender, stirring frequently. Put turkey, and cook on medium-high heat expect when browned, and stirring to crumble. Put the Refried Beans and one by two cup of the Enchilada Sauce; then reduce heat, and simmer, uncovered, for ten minutes, stirring well.
 
   Spread one by four cup Enchilada Sauce in the bottom of a thirteen by nine inch baking dish. Then Dredge both sides of six tortillas in sauce; then set tortillas, overlapping, in the baking dish. Then top with the half of bean mixture and one by four cup Enchilada Sauce, and then sprinkle with the half of cheese. Then Brush both sides of the remaining tortillas with the Enchilada Sauce, and set tortillas, overlapping, over the cheese. Then top with the remaining bean mixture, one by four cup Enchilada Sauce, and the remaining cheese. Then Bake at three hundred fifty degree for expect when bubbly. And Let stand ten minutes before the serving. Then Garnish with the oregano, if required.
 
   
  
 



Vegetable and Pinto Bean Enchiladas
 
    [image: Vegetable and Pinto Bean Enchiladas Recipe] 
 
   Ingredients
 
    
 
   One one-oz. bag frozen corn, defrosted (about two into three by four cups) 
 
   one fifteen-oz. can pinto beans, drained and rinsed
 
   One  fourteen point four-oz. can diced tomatoes, drained
 
   One medium zucchini, cut into one by two inch dice (about two cups) 
 
   One four point five-oz. can chopped green chiles
 
   Two cups shredded Cheddar 
 
   One cup shredded Monterey Jack
 
   Salt and pepper
 
   Twelve point eight inch flour tortillas
 
   One cup enchilada sauce
 
   
  
 



Preparation
 
   1. First of all preheat oven to four hundred degree F. Then lightly oil twenty eight inch square the baking dishes. Then line the rimmed baking sheet with the foil.
 
   2. Then in the bowl, mix corn, tomatoes and beans and chilies,zucchini one cup Cheddar and one by two cup Monterrey Jack. Then season with the pepper and salt.
 
   3. Then Wrap six tortillas in the damp paper towels; microwave on high nearly for thirty seconds. Then divide half of filling between tortillas, roll up tightly and arrange seam-side down in the baking dish. Then repeat, using the second baking dish.
 
   4. Then top every dish with one by two cup enchilada sauce. Then sprinkle with the  remaining cheese. keep dishes on the baking sheet. Then bake, uncovered, expect when bubbly and browning on the edges, nearly thirty minutes. And Let cool for five minutes.
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