
 
 

Chicken and Mushroom Cheesy Enchiladas, with Black Beans, Rice and Tortilla 
Chips  
Braised chicken and portobello mushrooms tucked into flour tortillas and topped with Monterey Jack 
cheese. Served with rice, black beans, and a side of fresh corn tortilla chips. 
Chef’s tip - Mushrooms like heat and salt, so don’t be afraid to crank up the heat and salt them 
generously! 

 

2 Servings |  Hands-on time -15 minutes  |  Total time - 30 minutes
 

                    from the Farm  from the Supper Club  

• Portobello Mushrooms, 12 oz 
 
 

• Braised Chicken Mix 
• Cooked Black Beans 
• Rice 
• Monterey Jack Cheese 
• Flour tortillas, 4ea  
• Corn tortilla chips 

 

from your pantry  Equipment needed 

• Neutral cooking oil  
• Salt 
• Pepper (optional) 

Sauce pot with lid, saute pan, oven safe dish, 
measuring cups, small casserole dish, paper 
towels, sharp knife, and cutting board. 

 

Directions 

1. First, preheat your oven to 350F. Then, fill a sauce pot with two cups of water and ½ tsp 

of salt. Bring the water to a boil and add in your rice. Stir well and cover the pot. Reduce 

the heat to low. Cook for 20 minutes. Tip: set a timer!   

2. While your rice cooks, you’ll prepare your enchiladas. Begin by destemming your 

portobello mushrooms and scraping out the gills with a spoon. Wipe down the 

mushrooms thoroughly with a damp paper towel. Slice the shrooms vertically into thin 

strips. If your portobellos are on the larger side, cut the strips in half so you’ve got nice 

manageable sized pieces. 



3. Warm a saute pan over medium heat for 2 minutes. Add 1.5 tbsp of oil to the pan. Heat 

the oil for 30 seconds before adding the mushrooms. Season with a couple pinches of 

salt. Cook for 5-6 minutes until the mushrooms are tender. Taste and add a pinch more 

salt if needed. Turn the heat off and add the chicken mix to the pan. Stir well to combine. 

4. Drizzle a casserole dish with olive oil. Grab your first tortilla and add 2-3 tbsp of the 

chicken and mushroom mix down the center of the tortilla. Roll up the tortilla and place it 

seam side down in the casserole dish. Repeat with the remaining 3 tortillas. Top the 

tortillas with a drizzle of olive oil and the monterey jack cheese. Place the casserole dish 

in the oven (on middle rack!) for about 10 minutes. 

5. While the enchiladas bake, reheat the black beans. Place your beans in an oven safe on 

the upper or middle rack. 

6. Turn off your rice and allow it to rest for 5 minutes. Then, fluff with a fork and salt to 

taste.  

7. Remove your enchiladas and beans from the oven. Season both with a pinch of black or 

red pepper flakes (optional). Plate a mound rice and make a little well in the center for 

the black beans. Plate the enchiladas. Then, just grab a handful of corn chips and feast!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 






