CHICKEN ENCHILADAS
¼
cup vegetable oil

12
(6-inch) corn tortillas

½
medium white onion, chopped

1
medium poblano or green bell pepper, stemmed, seeded and chopped

3
garlic cloves, finely chopped

2
large tomatoes, cored and finely chopped


Kosher salt (such as Diamond Crystal)

2
cups cooked shredded chicken (from a roast chicken or rotisserie chicken)

2½
cups enchilada sauce or from 2 (10-ounce) cans

12
ounces (3 cups) sharp Cheddar, shredded
PICO DE GALLO

1 
cup finely chopped white onion (about 1 small onion)

1 
medium jalapeño or serrano pepper, ribs and seeds removed, finely chopped (decrease or 
omit if sensitive to spice, or add another if you love heat)

¼ 
cup lime juice

¾ 
teaspoon fine sea salt, more to taste

1½
 pounds ripe red tomatoes (about 8 small or 4 large), chopped

½ 
cup finely chopped fresh cilantro (about 1 bunch)

Heat the oven to 400 degrees. Using 2 tablespoons of the oil, lightly brush both sides of each tortilla. Heat a large skillet or griddle over medium-high and, working in batches, cook tortillas until lightly browned and just starting to crisp but still pliable, 45 seconds to 1 minute per side. (This will prevent the tortillas from completely falling apart while cooking.) Set aside.

Heat the remaining 2 tablespoons of oil in a large skillet over medium-high and cook onion, poblano, garlic, tomatoes and juices, and 1 teaspoon salt, stirring and scraping up any browned bits, until most of the liquid has evaporated and tomatoes begin to stick to the skillet, 9 to 11 minutes. Stir in chicken, ½ cup enchilada sauce and ½ teaspoon salt until combined and just warmed through; remove from heat. Taste and season with additional salt, if necessary.

Pour ½ cup enchilada sauce into a 9-by-13-inch baking dish, spreading to cover the bottom. Working one at a time, arrange a scant ¼ cup of chicken down the center of the tortilla, roll to secure the filling and place seam side down in the baking dish. Repeat with remaining tortillas and chicken, making sure they’re nestled right up against each other.

Pour the remaining enchilada sauce over the tortillas, then scatter cheese on top. Bake until the sauce is bubbling and the cheese is just beginning to brown, 15 to 20 minutes. Serve warm topped with pico de gallo, if desired. For leftovers, divide remaining enchiladas into portions of 2 or 3; wrap each portion tightly in plastic wrap or place in a freezer bag, squeeze out the air, seal and freeze for up to 3 months.
With the help of rotisserie or roast chicken and easy, premade (or canned) enchilada sauce, these American Southwest-inspired enchiladas are ready in about an hour. Make them vegetarian by substituting the chicken with roasted vegetables, such as summer or winter squash, eggplant or mushrooms. For extra flavor and texture, add some fresh cilantro, or chopped raw onion or jalapeño to the filling before you roll up the enchiladas. Pre-shredded cheese (
PICO DE GALLO:
In a medium serving bowl, combine the chopped onion, jalapeño, lime juice and salt. Let it marinate for about 5 minutes while you chop the tomatoes and cilantro.
Add the chopped tomatoes and cilantro to the bowl and stir to combine. Taste, and add more salt if the flavors don’t quite sing.
For the best flavor, let the mixture marinate for 15 minutes or several hours in the refrigerator. Serve as a dip, or with a slotted spoon or large serving fork to avoid transferring too much watery tomato juice with your pico. Pico de gallo keeps well in the refrigerator, covered, for up to 4 days.

NOTES: CHANGE IT UP: Add a diced avocado to the mixture, or see my list provided above the recipe for alternatives to tomatoes.
CILANTRO HATERS: You can significantly decrease the amount of cilantro used, or omit it completely if you insist! I don’t recommend substituting parsley here.
This pico de gallo recipe is fresh, delicious and easy to make! You’ll need only 5 ingredients to make this classic Mexican dip—tomato, onion, cilantro, jalapeño and lime. Recipe yields about 4 cups (about 8 servings).

Preferably Cheddar or a Mexican blend will help get this meal on the table even faster.

SERVES: 6








By Rick Martínez

Lisa Gammeltoft1 month ago

Family tradition is to make these these Thanksgiving weekend with left-over turkey. They are a nice break from the typical Thanksgiving leftovers and they freeze beautifully.

Is this helpful? 32

Gary1 month ago

We are very fond of Trader Joe's bottled enchilada sauce. As an alternative serving garnish, try a daub of sour cream or a drizzle of Mexican creama and a few slices of ripe avocado.

Is this helpful? 17

Gina1 month ago

Delicious! Don’t worry if all you have are the 4 inch tortillas, just prep 20 instead of 1I also double decker stacked in my smaller casserole dish. It all worked out tastily, albeit it took me an hour or so to make this. Worth it!

Is this helpful? 10

Kayandallie1 month ago

I made this except used shredded zucchini and potatoes with the chicken as filling. It was really good. I roasted some chicken tenderloins. Followed the recipe other than that.

Is this helpful? 9

A pinch of salt1 month ago

So easy and satisfying! The partial cooking of the tortillas is crucial to both taste and texture. We used Hatch brand medium red enchilada sauce and added some canned jalapeños, celery and extra garlic to the vegetables. A rougher chop results in a pleasant chunkiness. Olé!

Is this helpful? 8

Suzanne1 month ago

Add shredded cheese and salsa to the chicken and then roll it in a flour tortilla (I hate corn ones). Otherwise the recipe looks good.

Is this helpful? 5

Carlos1 month ago

Ms. Chapman - Sure, enchiladas and burritos can have similar insides, but if it's rolled up in a corn tortilla, it's not a burrito.

Is this helpful? 4

Joan M1 month ago

I stack the tortillas, and omit Step Been doing it this way for years. The tortillas don't fall apart.

Is this helpful? 2

RAW1 month ago

You can turn this into a vegetarian recipe by substituting black beans or refried pinto beans for the chicken. If you like beans, it is just as delicious as with the chicken.

Is this helpful? 2

