CHICKEN ENCHILADA SKILLET CASSEROLE
2 
tablespoons olive oil

1 
cup fresh or frozen corn kernels

½ 
cup diced green bell pepper

½ 
cup diced red bell pepper

½ 
cup diced onion 

1 
5-ounce package baby spinach

2 ½ 
cups shredded cooked chicken breast

1 
8-ounce pouch red or green enchilada sauce, such as Frontera

1¼ 
cups prepared fresh salsa

8 
5- or 6-inch corn tortillas, cut into 1-inch-thick strips

1½ 
cups shredded reduced-fat Cheddar cheese

1 
cup coarsely chopped grape tomatoes

¼ 
cup chopped fresh cilantro

¼ 
cup matchstick-cut radishes

Preheat oven to 350°F.

Heat oil in a large ovenproof skillet, such as cast-iron. Add corn, green and red peppers, and onion; cook, stirring occasionally, until charred, 7 to 10 minutes. Gradually add spinach in batches; cook, stirring frequently, until wilted, 1 to 2 minutes.

Stir in chicken, enchilada sauce, and salsa until combined. Gently stir in tortilla strips. Sprinkle with cheese. Transfer to the oven and bake until bubbly, about 15 minutes.

Top the casserole with tomatoes, cilantro, and radishes.
This simplified take on cheesy chicken enchiladas only requires one pan for cooking and eliminates the need to stuff and roll corn tortillas. Charring the veggies in a cast-iron skillet adds depth of flavor. Don't worry if you don't have one, because you can use any oven-safe skillet instead.

Tip: For best results, refrigerate and freeze leftovers without the toppings and add them after reheating.
To make ahead

Cook the vegetables () up to 1 day ahead and refrigerate.
SERVES: 6

342
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30g

Protein
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Reviews (22)

What do you think of this recipe? Share your experience to help others.

Add Rating & Review

PeppyGlass1742

01/06/2025

Reduced fat cheese on top didn't melt. And tortilla strips on top got tough. Suggest mixing tortilla strips and cheese within casserole ingredients so cheese and tortillas more incorporated. Or consider replacing reduced fat cheese with a smaller amount of full fat cheese. Enjoyed the overall flavor and texture, especially charring the vegetables.

Helpful (0)

TastyCup4550

12/28/2024

I'm sure this is a good recipe, but I really wish y'all would stop categorizing a lot of your recipes as "Mediterranean Diet" when they really aren't. I doubt that tortillas & enchilada sauce are staples for those who live in the Mediterranean area. It's false & misleading, in my opinion.

Helpful (0)

HeartyGum5942

12/2½024

I wasn’t sure how this would turn out but it is really good. I only put in about 2/3 of the spinach because I thought my daughter would complain. Next time I will use the whole amount.

Helpful (0)

SilverTea2587

07/06/2024

This was a hit! I used up left over cooked taco shells, just broke them up. I also used ½ pd boneless chicken thighs, they have more flavor and were what I had on hand. I pan fried them, and shredded the meat when cooked. I then added the other ingredients. I didn't use as much of the salsa, I used ½ cup, as I thought it would be too much. I did use one can of the enchilada sauce.

Helpful (0)

RubyMalt4089

02/25/2024

So flavorful! My casserole was spicy and it was still eaten up at a potluck. I doubled the recipe, used pico blended smooth as my salsa, and put it in a 13xEverything else was the original recipe. My husband definitely wants this made again!

Helpful (0)

ArtsyTart7738

0½4/2024

Very tasty! Added a bit of taco spice as others had mentioned, plus about 1 cup of black beans. Makes a great taco filling, wrap filling, or topper for taco salad.

Helpful (0)

NimbleMiso7184

01/1½024

I was so happy to find an enchilada casserole recipe that is easy to make in one pot and it was a hit! I used frozen spinach instead of fresh. I also seasoned the veggies and chicken with chili powder and garlic. I didn’t have the fresh salsa or grape tomatoes so used 12 oz of the enchilada sauce. I made rice on the side but it’s not necessary. I will definitely make again.

Helpful (0)

CraftyLadle4671

01/09/2024

This turned out great, even without the cheese. I seasoned the chicken with cumin, paprika, and chipotle because I worried it would be bland. Also added green chiles

Helpful (0)

DapperTea2531

10/15/2023

My family loved it! I made it in a simple way by just making it in the pan; omitting the tortillas, the sauce; and eating it like tacos. Saw another review suggesting taco seasoning so added some of that and used some lemon pepper chicken. Everyone enjoyed it and it was fun and easy to make! Kudos! ??

