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ALYCE’S EASY CHICKEN ENCHILADAS  

serves 4-6  (makes 12 enchiladas) 

These enchiladas are very flavorful without too much heat. If you like spicy, use a whole jalapeño with seeds and 
membranes removed or add a shake or two of hot sauce to the blended sauce in the food processor. (Or pass hot 
sauce at the table. If your chicken is already cooked, this pan of goodness comes together very quickly as the 
sauces are purchased and nearly ready to go. Read through before beginning. 

• 2-3 bone-in chicken breasts (or use 2 breasts and 2 thighs of purchased rotisserie chicken) 
• Olive oil 
• 1/4 teaspoon each: Kosher salt and fresh ground pepper 
• 1 tablespoon dried oregano 
• 3/4 cup Canola oil--for briefly frying/softening tortillas 
• 12-14 corn tortillas 
• 2 small white onions, chopped, divided (1 for sauce in pan, 1 for garnish) 
• 1 clove garlic, minced 
• 1/2 jalapeño, minced--seeds and membranes removed 
• 2  7-ounce cans salsa verde such as mild Herdez, divided (1 1/2 for sauce, other half for bottom of pan) 
• 8-ounces jarred tomatillo salsa (1/2 of a 16 ounce jar--use rest for dip with chips) 
• 10 ounces crumbled queso fresca, divided (1/2 for baking, 1/2 for garnish after baking) 
• 3/4 cup light sour cream 
• ½ teaspoon grated lime zest 
• Milk 
• Juice of lime 

COOK CHICKEN OR BUY ROTISSERIE CHICKEN/SHRED If cooking:  Preheat oven to 350 degrees F. 
Brush chicken with oil; season well with salt, pepper, and oregano. Roast 45-60 minutes or until juices run clear 
and instant thermometer reads 160 degrees F. Cool briefly; remove and discard skin and bones. Shred. Raise 
oven temperature to 375 degrees F. If you've purchased rotisserie chicken, remove skin, bone, and shred the 
chicken. Set aside. 

DIP TORTILLAS IN HOT OIL: Heat 3/4 cup canola oil over medium flame in a heavy small skillet or 
medium sauce pan. Oil is ready if you put in a tiny piece of tortilla into it and it bubbles up very quickly. Dip 
each of the tortillas in the oil and let cook 5 seconds, then 5 seconds on other side. Remove to a rack to drain. 
Tortillas should be pliable and easy to roll. 

"MAKE" THE SAUCE: In a food processor or blender process/blend until smooth 1 of the onions, the 
garlic, the 1/2 jalapeño, 1 1/2 cans salsa verde,10.5 ounces (save  the other half of the can for the bottom of the 
casserole--see below), and the 8 ounces of tomatillo salsa. 

PUT TOGETHER THE ENCHILADAS:  Spray or grease a 9x13 baking pan/casserole dish. To the bottom of 
the pan, add the reserved half can salsa verde and spread evenly. To each tortilla, add a couple of tablespoons of 
shredded chicken and about a tablespoon of the blended sauce. Roll and place seam-side down in pan. Repeat 
until all 12 tortillas are in the pan. You may have 10 in a row in the middle of the pan and one on each side at 
center. 



BAKE ENCHILADAS: Pour the rest of the blended sauce evenly over the enchiladas, making sure all of the 
tortillas are covered and wet.  Sprinkle half the cheese over the top. Bake for 20 minutes or until very hot and 
bubbling. 

MEANWHILE, MAKE CREMA (SOUR CREAM SAUCE):  In a measuring cup, whisk together the sour 
cream, lime zest, a couple of tablespoons of milk or cream and the juice of the lime, making sure the mixture is 
pourable--add a little more milk as needed. Set aside. 

GARNISH/SERVE HOT: Remove pan from oven. Sprinkle enchiladas with the other half of the cheese and the 
reserved chopped white onion. Drizzle with the sour cream sauce or pass at table, if desired.  Serve these hot with 
avocado salad, Abuelita's rice, and Pinto Beans, if desired. 
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