KING RANCH CHICKEN 

½ 
cup sour cream

1 
cup chicken broth

3 
tablespoons butter, melted

½ 
teaspoon garlic powder

½ 
teaspoon chili powder

½ 
teaspoon salt

½ 
teaspoon ground pepper

12 
corn tortillas, halved

2 
cups shredded cooked chicken

1 
(10-ounce) can diced tomatoes & green chiles

2 
cups Mexican blend cheese

1 
tablespoon diced jalapeño


Cilantro, for serving
Preheat the oven to 350 F. Lightly spray a 9 x 9-inch square baking dish with cooking spray.

In a medium bowl whisk together the sour cream, chicken broth, melted butter, garlic powder, chili powder, salt, and ground pepper until well combined.
Pour one-third of the sour cream sauce into the bottom of the baking dish. Layer 4 of the cut-up tortillas in the dish over the sauce. Top the tortillas with one-half of the chicken. Spoon about one-third of the diced tomatoes and green chilis mixture over the chicken, then top with about one-third of the cheese.
Repeat the layers with another one-third of the sauce, 4 tortillas, the remaining chicken, one-third of the tomato and chilis, and one-third of the cheese.
Add the remaining tortillas on top, followed by the remaining sauce, cheese, tomatoes and green chilis, and the diced jalapenos.
Cover with foil and then bake in the preheated oven for 15 minutes. Remove the foil and continue baking for another 20 to 30 minutes until it is hot and bubbly.

Top with cilantro if desired, then cut and serve.
There's something about leftovers that's just so ... boring. You put yesterday's roast chicken into the microwave, and it comes out gray and slightly rubbery, with flabby skin, tragically unlike the delicious golden bird it was the day before. So instead, you pass over the container of leftover chicken for a week, eating new food instead, until, "Oops! It's not good anymore," and into the trash it goes.

What if we told you there was a better way? What if, instead of unappetizing leftovers, you could transform your uneaten chicken into something exciting and new, something that didn't taste like leftovers at all? Doesn't that sound wonderful? The good news is, it's super easy to throw leftover chicken into all manner of tasty dishes. Chicken's neutral flavor makes it a great team player, able to fill any number of roles in different recipes. All the ways to use up leftover chicken surely outnumber the stars in the sky, but here's a selection of some of our favorites.

SERVES: 6

