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Chicken Enchilada Pie
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T O T A L  T I M E

80 min

P R E P

30 min

C O O K

50 min

S E R V E S

6

P E R  S E R V I N G

$3.26

C A L O R I E S

687 kcal

Are you ready to elevate your dinner game with a dish that’s as comforting as it is delicious?

Introducing Chicken Enchilada Pie, a delightful fusion of flavors that will have your taste buds

dancing! This recipe combines tender, bite-sized pieces of chicken with a rich enchilada sauce,

all layered...

Ingredients

19 oz can Old El enchilada sauce
canned

2 tablespoons thinly sliced green onions (2
medium)

15½ oz box Old El burrito dinner kit 8 oz cups shredded Monterey Jack cheese

1 lb boneless skinless chicken breast, cut into bite-
size pieces

¼ cup sour cream, if desired

2 cups water 1 cup frozen white shoepeg corn

E Q U I P M E N T   Frying pan, Oven, Baking pan, Glass baking pan
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Method

1 Heat oven to 350F. In 10-inch nonstick skillet, cook chicken, stirring occasionally, until browned. Stir in
water, seasoning mix and seasoned rice & beans (from dinner kit).

2 Heat to boiling over medium-high heat, stirring occasionally. Reduce heat to medium. Cook uncovered 9
to 11 minutes, stirring frequently, until almost all liquid is absorbed and rice is tender.

3 Remove from heat.

4 Spray 9-inch round (3-quart) glass baking dish or casserole with cooking spray.

5 Cut tortillas (from dinner kit) in half.

6 Layer 4 of the tortilla halves in bottom of baking dish. Top with half (2 cups) of the chicken mixture. Top
with 4 tortilla halves. Spoon corn over tortillas.

7 Spread half of the enchilada sauce over corn.

8 Sprinkle with 1 cup of the cheese. Top with 4 tortilla halves. Top with remaining chicken mixture.
Continue layering with remaining tortilla halves, enchilada sauce, cheese and onions.

9 Bake 35 to 45 minutes or until mixture is hot and cheese is melted. Cool 5 minutes. Top with sour cream.

Nutrition per serving

687
K C A L

33 g
P R O T E I N

35 g
F A T

61 g
C A R B S

Saturated Fat 21.9 g · 137% of daily needs

Fibre 3 g · 12% of daily needs

Sugar 44.2 g · 49% of daily needs

Sodium 1,140 mg · 50% of daily needs

Cholesterol 95.7 mg · 32% of daily needs

Vitamin C 4.8 mg · 6% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/chicken-enchilada-pie-25728
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