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Enchilada Casserole

or cooks who like to do as much as possible ahead, chicken enchi-

ladas is the ideal dish. It can be assembled in advance, covered with

foil and refrigerated. Brought to room temperature before it goes
into the oven, it soon emerges with melty cheese and bubbling hot sauce.

Green chili sauce, called salsa verde (green in Spanish), is the sauce
we like to use for making chicken enchiladas. In Mexican cooking,
where green sauce is popular, it’s made with husked tomatillos, onion,
garlic and chile peppers. Here, we’ve simplified the recipe by using
canned enchilada sauce, available in mild and hot versions, and adding
diced onion, sliced mushrooms and fresh cilantro.

To make the dish even easier, we shredded store-bought rotisserie
chicken for the filling. Once the filling is made, the tortillas can be filled
and rolled quickly. The enchiladas should be arranged close together in
a single layer in the baking dish.

If there are any leftover enchiladas, they freeze well. Place them,
along with any leftover sauce, in a microwave-safe dish. Defrost in the
refrigerator and heat in the microwave.

Chicken Enchiladas

with Quick Green Chili Mushroom Sauce

Nonstick cooking spray

1 recipe Green Chili Mushroom
Sauce
3 cups (12 ounces) shredded
cooked chicken
cups (6 ounces) shredded
Monterey Jack cheese, divided
8 (8-inch) flour tortillas
2 plum tomatoes, diced
Thinly sliced green onion
Chopped fresh cilantro

1. Preheat oven to 375F. Coat a 13 x
9-inch baking dish with cooking spray.

2. Spread % cup Green Chile Mush-
room Sauce in a thin layer on bottom of
prepared pan.

3. Combine chicken and 1 cup cheese
in a large bowl. Spread about % cup
chicken mixture just below center of a
tortilla, roll up tightly and place, seam
side down, in pan. Repeat with remain-
ing chicken mixture and tortillas. Pour
remaining sauce over top and sprinkle
with remaining % cup cheese.

4. Cover with foil and bake 30 minutes.
Uncover and bake 5 minutes. Transfer
to serving plates and top with tomato,
green onion and cilantro. Serves 4.

Per serving: 720 calories, 32g fat, 110mg chol.,
459 prot., 61g carbs., 39 fiber, 1750mg sodium

Green Chile Mushroom Sauce
1 tablespoon canola oil
1%2
%  cup diced onion
20

cups thinly sliced mushrooms

ounces green chili enchilada sauce

(Herdez brand)
2 tablespoons chopped fresh cilantro

1. Heat oil in a large nonstick skillet over
medium-high heat. Add mushrooms and
onion. Cook, stirring occasionally, until
mushrooms are lightly browned, about 4
minutes. Combine enchilada sauce, mush-
room mixture and cilantro in a medium bowl.

TOMATILLOS
A member of the prolific
nightshade family that
includes potatoes,
peppers and eggplants,
tomatillo (tohm-ah-
TEE-oh) means “little
tomato.” It resembles a
small green tomato, and
like its cousin, the Cape
Gooseberry, it’s enclosed in a papery husk.
Other names include jamberry, Mexican husk
tomatoes, tamates and tomate verde.
Tomatillos have long been a mainstay of
the Mexican diet, where they’re used exten-
sively in salsas, guacamole and dishes like
enchiladas with salsa verde.

If you expect to-
matillos to taste like
tomatoes, you're in for
a surprise. The toma-
tillo is tart with citrus
overtones. As the fruit
ripens, it bursts from
its husk and takes on a
yellowish color.

Tomatillos can be
used raw, but roasting intensifies flavor. To
roast, cut in half and place cut side down on
a foil-lined baking sheet. Slide directly under
the broiler. By the time you turn your back
(about 5 minutes), they’ll be blackened and
ready to be used in salsas or for a sauce to
smother enchiladas.



