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SY YIELD: 4-5 SERVINGS
BEST CHICKEN ENCHILADAS EVER!

Na kidding. These sericusly ore the best enchilodas ever, and it's oli due to 0 special (and easy y)

homernode enchifoda sauce that will rock your socks off.

@ PREPTIME: 15 MINS (D COOK TIME: 45 MINS (D TOTALTIME: 1 HOUR

INGREDIENTS:

» 2 Tablespoans vegetable ol
* 1smali white onicn, peeled and diced

» 1.5 pounds boneless skinless chicken breasts, diced into small 1/2-inch pieces (*or see substitution below for using pre-
cooked shredded chicken)

« salt and pepper
* 1 (4-ounce] can dicad green chiles
1(15.5 ounce) can black beans cr lentils, rinsed and drained
8 large flour tortilles
¢ 3 cups Mexican-blend shredded cheese
= 1batch red enchilada szuce, or 1can store-bought enchilada sauce

* (optional: 174 cup chopped fresh cilantro)

DIRECTIONS:

Preheat oven to 350 degrees F. Prepare your enchilada sauce, if making homemade.

In targe skillet, heat oil over medium-high heat. Add cnion and saute for 3 minutes, stirring occasionally. Add diced chicken
and green chiles, and season with salt and pepper. Saute for 6-8 minutes, stirring occasionally, or until the chicken is cooked
through. Remove fram heat and set aside.

To assemble the enchiladas, set up an assembly line including: tortillas, enchilada sauce, beans, chicken mixture, and cheese.
Lay out a tortilla, and spread twe tablespoons of sauce over the surface of the tortilla. Add beans in a bine down the middle of
the tortilla, then add in a spoanful of the chicken mixture, then sprinkle with 1/3 cup cheese. Roll up tortilla and place in a
greased $ x 13-inch baking dish. Repeat with the remaining ingredients. Then spread the remaining enchilada sauce on top of
the tortillas, and sprinkle cn the remaining shredded cheese.

Bake uncovered for 20 minutes. Remove from oven and serve immediately, garnished with chopped fresh cilantro if desired.

*If you are using pre-cooked chicken, just leave it cut of the saute and cook the onion and green chiles for 1 additional minute
{instead of 6-8). Once you remove the onion and green chiles from the heat, stir in the chicken (which should be shredded
or chopped into bite-sized pleces).

% OIFFICULTY: EASY B INGREDIENTS: CHICKEM, CHICKEN BROTH, CHILI POWDER, CUMIN, FLOUR, GARLIC POWDER, GREEN CHILES, LENTILS,
QIL. ONION, OREGAND

If you make this recipe, be sure to snap a photo and hashtag it #gimmesomeoven. |'d love to see what you cook!

SEREUSLY THE BEST!
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