
25–30 minutes 4-6

Enchilada Casserole
Ingredients:

 whole cooked chicken, shredded (yields ~3 cups meat)
2 cups shredded cheese (cheddar, Monterey Jack, or Mexican blend)
2 cups enchilada sauce (red or green, store-bought or homemade)
1 cup sour cream (optional, for creaminess)
1 small onion, diced (optional)
8–10 corn or flour tortillas
2 tbsp olive oil or butter
Fresh toppings: chopped cilantro, green onions, avocado, jalapeños

“Enchiladas flojas”

Instructions

1.Preheat oven to 375°F (190°C). Grease a 9x13-inch baking dish.
2.Prepare the filling

In a skillet, heat oil and sauté onion until soft.
Add shredded chicken, 1 cup enchilada sauce, and sour cream (if using). Stir until
warmed and creamy.

3.Layer the casserole
Spread a thin layer of enchilada sauce on the bottom of the pan.
Lay tortillas flat to cover the bottom.
Spread half of the chicken mixture, sprinkle with cheese, drizzle sauce.
Repeat: tortillas → chicken mixture → cheese → sauce.
Finish with tortillas, the rest of the sauce, and plenty of cheese.

4.Bake uncovered for 25–30 minutes, until bubbly and golden.
5.Rest & serve

Let stand 10 minutes before cutting.
Garnish with cilantro, green onions, avocado, or sour cream.


