USA SOCCER TEAM ENCHILADA'S
For the enchilada sauce:

3 
red bell:peppers

1 
yellow onion, quartered

5 
garlic cloves

6 
whole tomatoes

3 
tablespoons ground cumin

3 
tablespoons dried oregano Salt


Ground black pepper

For the enchiladas:

4 
chicken breasts

30 
4-to 6-inch corn tortillas

2 
cups pepper Jack cheese, shredded 
3 
cups sharp Cheddar cheese

8
eggs

1 
tablespoon olive oil

Make the sauce: Heat oven to. 450 degrees. On a sheet pan, place whole bell peppers, onion, garlic cloves and whole tomatoes. Place pan on the upper middle rack of the oven. Check after 15 minutes and rotate pan if vegetables are not browning evenly. The peppers and tomatoes will begin to scorch; that is fine.
Once the vegetables are slightly charred, remove pan from oven and place the tomatoes and peppers into a bowl, cover with plastic wrap and allow to cool. Place garlic cloves and onions in a one-gallon saucepan.

When the peppers and tomatoes are cool enough to handle but still warm, remove and discard the skin. Remove the stem, seeds and any white inner membrane from the peppers. Add tomatoes and peppers, along with any liquid from the bowl, to the pot with the onions and garlic..
With an immersion blender or in a blender, purée the vegetables until smooth. Bring to a simmer. Add cumin and oregano and stir frequently. Thin with water if desired. Salt arid pepper to taste.

Make the casserole: Place chicken breasts into a large pot and cover with cold water by at least two inches. Bring to a boil and reduce to a simmer. Cook until the chicken, is just cooked through, about 30 minutes.

Cool the chicken until it can be handled, remove the bones and skin, and discard. Shred the meat and set aside. Add one-quarter of the sauce to the chicken.

Heat the oven to 350. In a skillet, scramble the eggs and set aside. Lightly oil a 13-by-9-inch glass or stainless steel pan and place a single 'layer of tortillas on the bottom, slightly overlapping and going up the sides. Add 'one-third of the chicken, one-third of the scrambled eggs, one-third of the cheeses and one-third of the remaining sauce. Gently press to remove air pockets and make the layer even.

Repeat twice more or until the pan is filled and ends with a layer of tortillas, sauce and cheese.

Bake until the middle is 165 degrees.
SERVES: 12 
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