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1. Start by preheating your oven to 

400ᵒF. Husk (remove the outer dry layer) 

your tomatillos and then heat a large pan 

over high heat. Place your tomatillos in 

the hot pan and cook, turning often until 

it begins to chard and become soft. 

Remove from the pan and allow to cool 

slightly, then dice. 

 

3. Add the fire-roasted tomatoes, 

chicken broth, oregano, and bay leaf, 

and season to taste with salt and 

pepper. Bring to a simmer over medium 

heat. 

5. Stir in roughly torn cilantro and then 

separate the mixture into two separate 

pans or baking dishes. Lay four corn 

tortillas flat over the chicken mixture in 

each pan/dish. Sprinkle the cheese over 

everything in an even layer. Transfer the 

pans/dishes to the oven and bake for 10 

minutes or until the cheese has melted.  

 

2. Next, peel and finely chop the onion. 

Return the pan to medium heat and add 

the olive oil and onion. Cook for 5 

minutes or until the onion is fragrant. 

Add the tomatillos, green chilis, and 

chipotle powder and cook for another 

minute. 

4. Meanwhile, slice your chicken thinly 

add it to the tomato mixture when it 

comes to a simmer. Cook for 15 minutes 

or until the chicken is cooked through. 

Remove from the heat and discard the 

bay leaf. Shred the chicken in the pan 

with 2 forks. 

6. To serve, spoon the chicken enchiladas 

onto plates and enjoy!  

 

  

 

CHICKEN TINGA ENCHILADAS  
WITH TOMATILLO AND FIRE-ROASTED 

TOMATOES 
 
 

 

 

Ingredients (4 Person Serving – 628 Calories Per Serving) 
 

Tomatillos   2 

Olive Oil   2 Tbsp. 

Sweet Onion       1  

Chopped Green Chilis 2 Cans 

Chipotle Powder  2 tsp. 

Fire-Roasted Tomatoes 1 796 ml Can 

Chicken Broth   1 Cup 

  

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Dried Oregano  1 tsp. 

Bay Leaves   2 

Chicken Breast  600 g 

Cilantro   Small Bunch 

Corn Tortillas   8 

Tex Mex Cheese Blend 180 g 

Salt and Pepper  To taste 

 


