Enchilada Lasagna
Recipe courtesy Alton Brown, 2006

Prep Time: 30 min Level: Serves: Q%
Inactive Prep Time: — Easy 6 to 8 servings v
Cook Time: 1 hr 0 min N
, o8
Ingredients =
~N
C

Blen dev For sauce:

5 B n—
'(30“\“ 0908, m

\70 2 dried chipotle chiles, stems and seeds removed, diced — e
1/ e 3 large garlic cloves, minced
Ve 212 teaspoons chili powder
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Ve 1112 teaspoons toasted cumin seeds, freshly ground — (7«6\»\5 Covminn
V'e 2 cups chicken broth
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Yo 112 teaspoon kosher salt
e 1/4 teaspoon freshly ground black pepper
For filling:

e 1 tablespoon vegetable oil (
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e 1 pound boneless, skinless chicken breasts or thighs, cubed — ( yock-#2s Tohe, Vo ppes
e 11/2 cups diced onion — [ e<ks
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Pinch kosh It
e Pinch kosher sa =, /
e 1 large clove garlic, minced & L \
e 1 teaspoon dried oregano ) (\‘v\V- o 7
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e 12 (6-inch) corn tortillas /X
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e 3 cups shredded queso fresco or-Menterey-dack~ Q O\”’ 0N
e Nonstick cooking spray Y Bt h#\of’{\b
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Directions WV (o
Combine the chiles, garlic, chili powder, cumin, chicken broth, tamato-sauee, salt and pepper in,a medium saucepan over
high heat‘ Bring to a boil. Reduce the heat to low and simmer for 15 minutes oruntil-the-chiles-are-seft. Set aside until ready
touse. | \omerto Sauce.

Preheat the oven to 350 degrees F.

Heat the vegetable oil in a medium skillet over medium-high heat. Saute-the-chicken-until-cooked-through;-approximately-7
to-9-minutes. Remeove-the chicken-from-the-pan-and-place-in-a-medium-bewt. Add the Jr-%lﬁéto the same pan along with a

generous pinch of salt, decrease the heat to medium-low and sweat for 4 to 6 minutes. Add the garlic and oregano and
cook until the onions are tender, 2 to 3 minutes more. Add the chicken back to the pan and remove from the heat.

Spray a 13 by 9-inch glass baking dish with non-stick spray. Place 1/2 cup of the sauce into the bottom of the dish. Dip 4
tortillas into the remaining sauce and lay them into the bottom of the dish. Cut 1 of the tortillas in half to evenly cover the /
bottom of the dish. Top this with half of the chicken mixture and 1 cup of the cheese. Starting with 4 more tortillas, repeat

the layers, ending with the last 4 tortillas on top. Pour remaining sauce over the dish and top with remaining 1 cup of

cheese.



