C Hatch Chile Enchilada Pie
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READY IN SERVINGS

736 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

2 tablespoons butter

14.5 ounce canned tomatoes diced drained canned

2.5 cups chicken broth divided

6 hatch chile peppers seeded sliced in half lengthwise and

12 6-inch corn tortillas ()

4 cloves garlic minced

0.3 teaspoon ground cumin

4 servings salt and ground pepper black to taste
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3 tablespoons olive oil divided

1 onion chopped

0.3 teaspoon oregano dried

8 ounce mexican cheese blend shredded

1 pound chicken thighs boneless skinless

Equipment
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frying pan

baking sheet

oven

kitchen thermometer
aluminum foil

broiler

dutch oven

pie form

Directions
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Set oven rack about 6 inches from the heat source and preheat the oven's broiler. Line a

baking sheet with aluminum foil.
Arrange Hatch chiles, skin-side up, on the prepared baking sheet.
Brush with 1 tablespoon olive oil.

Cook under the preheated broiler until the skin of the peppers has blackened and blistered, 5

to 8 minutes. Cool; remove and discard skins. Roughly chop chiles.

Melt butter in a large skillet over medium-high heat. Cook chicken thighs until browned, about

2 minutes per side.

Pour 1 cup chicken broth over thighs and bring to a boil. Cover skillet and reduce heat to
medium. Cook the chicken thighs until no longer pink in the center and the juices run clear,
about 5 minutes. An instant-read thermometer inserted into the center should read at least
165 degrees F (74 degrees C).

Remove from heat.



Heat 2 tablespoons olive oil in a large pot or Dutch oven over medium heat. Cook and stir
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onion, garlic, oregano, cumin, salt, and pepper in hot oil until onion is soft, about 6 minutes. Stir
chopped chiles, tomatoes, and 11/2 cups chicken broth into onion mixture. Bring to a boil,

reduce heat to medium-low, and simmer until chiles and onion are tender, 20 minutes.
Mash chile-onion mixture to a sauce consistency.

Remove chicken thighs from chicken broth, reserving 1/2 cup broth. Stir thighs into chile
sauce; cook until chicken is heated through, about 2 minutes.

Preheat oven to 350 degrees F (175 degrees C).
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Spread a thin layer of chile chicken sauce on the bottom of an 8-inch pie dish. Arrange a layer
of corn tortillas over sauce, spread another layer of chile chicken sauce over the tortillas, and
sprinkle Mexican cheese blend over sauce. Repeat layering process until all tortillas, sauce,

and cheese are used, ending with a layer of cheese.

Pour 1/2 cup reserved chicken broth over the top.
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Bake in the preheated oven until cheese is melted and sauce is bubbling, about 30 minutes.

Nutrition Facts
]

PROTEIN 23.43% [ FAT 48.06% CARBS 28.51%

Properties
Glycemic Index:70.63, Glycemic Load:20.28, Inflammation Score:-9, Nutrition Score:36.149130349574%

Flavonoids

Apigenin: 0.0Img, Apigenin: 0.0Tmg, Apigenin: 0.0Img, Apigenin: 0.0Tmg Luteolin: 0.02mg, Luteolin: 0.02mg,
Luteolin: 0.02mg, Luteolin: 0.02mg Isorhamnetin: 1.38mg, Isorhamnetin: 1.38mg, Isorhamnetin: 1.38mg,
Isorhamnetin: 1.38mg Kaempferol: 0.19mg, Kaempferol: 0.19mg, Kaempferol: 0.19mg, Kaempferol: 0.19mg Myricetin:
0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg Quercetin: 5.63mg, Quercetin: 5.63mg,
Quercetin: 5.63mg, Quercetin: 5.63mg

Nutrients (% of daily need)

Calories: 736.2kcal (36.81%), Fat: 40.19g (61.83%), Saturated Fat: 16.32g (101.97%), Carbohydrates: 53.64g (17.88%),
Net Carbohydrates: 45.13g (16.41%), Sugar: 11.32g (12.58%), Cholesterol: 179.58mg (59.86%), Sodium: 1213.91mg
(52.78%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 44.1g (88.19%), Vitamin C: 109.44mg (132.65%),
Phosphorus: 788.31mg (78.83%), Vitamin B6: 1.28mg (63.91%), Selenium: 41.08pg (58.69%), Calcium: 514.44mg
(51.44%), Vitamin B3: 10.05mg (50.27%), Manganese: 0.78mg (38.78%), Vitamin B2: 0.64mg (37.9%), Magnesium:
138.57mg (34.64%), Zinc: 5.11mg (34.04%), Fiber: 8.5g (34%), Potassium: 1075.Img (30.72%), Vitamin A: 1448.92IU
(28.98%), Vitamin E: 4.08mg (27.22%), Vitamin K: 27.52ug (26.21%), Copper: 0.52mg (25.89%), Iron: 4.64mg



(25.79%), Vitamin B12: 1.46ug (24.41%), Vitamin B1: 0.37mg (24.34%), Vitamin B5: 2.08mg (20.84%), Folate: 50.54ug
(12.64%), Vitamin D: 0.28ug (1.89%)



