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Enchiladas are a classic - but these ones have a little twist - if you’re up for it. 

This unique type of pie is great for a group that’s coming over, or perfect for a family meal to accompany the 
dinner conversation. Choose your spice tolerance on the chile and you certainly won’t go wrong with this 
dinner. 
 
This recipe was modified from All Recipes. 
 
Ingredients 

 ½ a bag of New Mexican Connection Frozen chile 
 3 tablespoons olive oil, divided 
 2 tablespoons butter 
 1 pound skinless, boneless chicken thighs 
 2 1/2 cups chicken broth, divided 
 1 onion, chopped 
 4 cloves garlic, minced 

 1/4 teaspoon dried oregano 
 1/4 teaspoon ground cumin 
 Salt and ground black pepper 
 1/2 (14.5 ounce) can diced tomatoes, drained 
 12 (6 inch) corn tortillas 
 1 (8 ounce) package shredded Mexican cheese blend 

Directions 

1. Slice the New Mexican Connection Chiles in half lengthwise and remove the seeds 
2. Roughly chop up the green chile 
3. Melt butter in a large skillet over medium-high heat. 
4. Cook chicken thighs until browned, about 2 minutes per side. 
5. Pour 1 cup chicken broth over thighs and bring to a boil. Cover skillet and reduce heat to medium. 
6. Cook the chicken thighs until no longer pink in the center and the juices run clear, about 5 minutes. An 

instant-read thermometer inserted into the center should read at least 165 degrees F (74 degrees C). 
Remove from heat. 

7. Heat 2 tablespoons olive oil in a large pot or Dutch oven over medium heat. 
8. Cook and stir onion, garlic, oregano, cumin, salt, and pepper in hot oil until onion is soft, about 6 

minutes. 
9. Stir chopped chiles, tomatoes, and 1 1/2 cups chicken broth into onion mixture. Bring to a boil, reduce 

heat to medium-low, and simmer until chiles and onion are tender, 20 minutes. 
10. Mash chile-onion mixture to a sauce consistency. 
11. Remove chicken thighs from chicken broth, reserving 1/2 cup broth. 
12. Stir thighs into chile sauce; cook until chicken is heated through, about 2 minutes. 
13. Preheat oven to 350 degrees F (175 degrees C). 
14. Spread a thin layer of chile chicken sauce on the bottom of an 8-inch pie dish. Arrange a layer of corn 

tortillas over sauce, spread another layer of chile chicken sauce over the tortillas, and sprinkle Mexican 
cheese blend over sauce. Repeat layering process until all tortillas, sauce, and cheese are used, 
ending with a layer of cheese. Pour 1/2 cup reserved chicken broth over the top. 

15. Bake in the preheated oven until cheese is melted and sauce is bubbling, about 30 minutes. 

 

https://www.allrecipes.com/recipe/234515/hatch-chile-enchilada-pie/
https://newmexicanconnection.com/collections/frozen-chilis?utm_source=recipe
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