Chicken Tamale Pie
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Warnm and Yumomy!

o Servings: 6 J
3 cups diced cooked chacken (about 12 ounces)
1 172 cups prepared salsa 4
Ome | S-oumce can black beans. drained smd rmsed By ¥
1 142 cups chicken broth " .
I tablespoon chili powder o
2 seallions (white and green paits), sliced
314 cup comumenl
1 eng shredded sharp Cheddar cheese
1 tablespoon umsalted batter
Koslier salt and freshly ground black pepper

Preheat the oven to 400 degrees F.

Heat the chicken, salsa, beans, 172 cup of the broth and the chili powder jn a 10-inch cast-iron skillet over
m-:d]lmn hent. ilurmg. unfl si.uuncru:[::'. Stir i the sco 1|-:-|.'L*.-lr rl;nmm'-: o the lreat. -r

Meanwhile, combine the comanenl with the remaiing 1 -:u:]: broth and | cup water m a m-ﬁh'um] an, Bring
:h 5o ":f:m'l.ﬂ]t eaf an

to a sumner over medmm heat, stmng, unil very thee T minutes. sHr 10
the cleese and banter. Season with 1/4 tzaspoon sali 174 teaspoon pepper.

Spread the commenl mixtre over the filling and bake until cooked through, about 30 minutes. Let stand
for 13 mimmes, Serve with sour cream.
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