
 

Chicken Enchilada Crunch Casserole 

        

Yields 12 servings. 

Ingredients: 

2 Tbs. Olive Oil 

1 can Rotel Original Diced Tomatoes and Green Chiles, drained 

1 Onion, diced 

3 cloves Garlic, minced 

4 tsp. Chile Colonial Chile Crunch 

2 tsp. Chili Powder 

2 tsp. Paprika 

2 tsp. Ground Cumin 

2 Boneless Chicken Breasts, cut into bite-size pieces 

½ tsp. Salt 

½ cup Water 

2 15 oz. cans of Beans, drained and rinsed (black and pinto are great choices) 

1 16 oz. jar Salsa Verde 

8 Flour Tortillas, burrito sized 

1 11 oz. can Corn kernels, drained 

1 ½ cups grated Mexican Cheese 

1 10 oz. can Enchilada Sauce 

 



 

Cooking: 

 

1. In a large skillet over medium high heat, heat 1 Tbs. oil. Add the onions and garlic, 

cooking until onion softens. Add the tomatoes, 2 tsp. Chile Colonial Chile Crunch, and 1 

tsp. each chili powder, paprika, and cumin.  Stir and cook for 2 minutes to release 

flavors. Remove onion mixture to a bowl. 

2. In the same skillet, heat 1 Tbs. oil. Add the chicken, 2 tsp. Chile Colonial Chile Crunch, 1 

tsp. chili powder, 1 tsp. paprika, 1 tsp. cumin and ½ tsp. salt. Sauté the chicken until 

done in the center, about 4-5 minutes. Add water, stirring to make a sauce. Boil until 

reduced by half. Stir in beans and remove from heat. 

 

Assembling Casserole: 

 

1. Preheat oven to 375 degrees. 

2. Pour ½ jar salsa verde into 9x13 inch dish. 

3. Tear 4 tortillas to cover bottom of dish. 

4. Spread all of the onion mixture on top of the tortillas. 

5. Sprinkle corn kernels. 

6. Spread the chicken and bean mixture. 

7. Sprinkle half the cheese. 

8. Pour ¾ can of enchilada sauce evenly on top of the filling. 

9. Tear remaining 4 tortillas to cover the filling. 

10. Pour the remaining ½ jar of salsa verde and ¼ can of enchilada sauce on top of the 

tortillas. 

11. Sprinkle the remaining cheese. 

12. Cover with foil and bake 20 minutes. 

13. Remove foil and bake another 15 minutes until cheese has melted and it’s hot and 

bubbly. 

 

Note: This casserole can be frozen after assembly.  Wrap tightly in heavy duty foil and freeze up 

to 6 months.  Bake in 350 degrees preheated oven for 2 hours, covered.  Uncover foil 

and bake the additional 15 minutes. 

 

Credit: This recipe is based on “Mexican Tortilla Casserole” found in The Pioneer Woman 

Cooks: Dinnertime cookbook. 


