Chicken Enchiladas
Makes: 10–12 enchiladas
Serves: 6–8
Ingredients
Chicken filling
· 2 lbs. boneless, skinless chicken breasts 
· 1 cup shredded cheddar cheese 
· 1 cup shredded Monterey Jack cheese 
· 1 can (4 oz.) diced green chiles 
· 1 cup sour cream 
· 1 cup cream cheese, softened 
· 1 tsp. garlic powder 
· 1 tsp. cumin 
· ½ tsp. salt 
· ½ tsp. black pepper 
Assembly
· 12 large flour tortillas 
· 2 cans (10 oz. each) enchilada sauce 
· 1 cup shredded cheddar/Monterey Jack cheese for the top 

Contains 
Dairy/Milk, Wheat/Gluten






Directions
1. Cook the chicken.
Cook the chicken until it reaches 165°F. Let it cool slightly, then shred it.
2. Make the filling.
In a large bowl, combine the shredded chicken, 1 cup cheddar, 1 cup Monterey Jack, green chiles, sour cream, cream cheese, garlic powder, cumin, salt and pepper. Mix well.
3. Assemble.
· Spread about 1 cup enchilada sauce over the bottom of a disposable 9×13 foil pan. 
· Fill each tortilla with approximately ¾ cup of the chicken mixture. 
· Roll tightly and place seam-side down in the pan. 
· Pour the remaining enchilada sauce over the top. 
· Sprinkle with 1 cup shredded cheese. 
4. Freeze.
Allow the assembled enchiladas to cool completely. Cover tightly with two layers of foil and freeze.















Ingredients
Chicken filling
· 2 lbs. boneless, skinless chicken breasts 
· 1 cup shredded cheddar cheese 
· 1 cup shredded Monterey Jack cheese 
· 1 can (4 oz.) diced green chiles 
· 1 cup sour cream 
· 1 cup cream cheese, softened 
· 1 tsp. garlic powder 
· 1 tsp. cumin 
· ½ tsp. salt 
· ½ tsp. black pepper 
Assembly
· 12 large flour tortillas 
· 2 cans (10 oz. each) enchilada sauce 
· 1 cup shredded cheddar/Monterey Jack cheese for the top 
Contains 
Dairy/Milk, Wheat/Gluten

FROM FROZEN — DO NOT THAW
1. Preheat oven to 375°F. 
2. Remove any plastic wrap and replace the foil if necessary. 
3. Place the frozen pan on a baking sheet. 
4. Bake covered for 1 hour 15 minutes. 
5. Remove foil and bake an additional 20–30 minutes, until hot and bubbly and the center reaches 165°F. 
6. Let stand 10 minutes before serving. 
Total cooking time: approximately 1 hour 35 minutes–1 hour 45 minutes.
Makes: 5 (9×13) pans
Servings: About 8–10 per pan
Ingredients
Chicken Filling
· 10 lbs. boneless, skinless chicken breasts 
· 5 cups shredded cheddar cheese 
· 5 cups shredded Monterey Jack cheese 
· 5 cans (4 oz. each) diced green chiles 
· 5 cups sour cream 
· 5 cups cream cheese, softened 
· 5 tsp. garlic powder 
· 5 tsp. cumin 
· 2½ tsp. salt 
· 2½ tsp. black pepper 
Enchiladas
· 60 large flour tortillas (about 12 per pan) 
· 10 cans (10 oz. each) enchilada sauce 
· 5 cups shredded Mexican-blend or cheddar/Monterey Jack cheese for topping 
Prepare the Chicken
1. Cook the chicken until it reaches 165°F internally. 
· You can bake, boil, or pressure-cook it. 
2. Allow it to cool enough to handle. 
3. Shred the chicken. 
4. You should have approximately 8–9 lbs. of cooked shredded chicken. 
Make the Filling
In a very large bowl, combine:
· Shredded chicken 
· Cheddar 
· Monterey Jack 
· Green chiles 
· Sour cream 
· Cream cheese 
· Garlic powder 
· Cumin 
· Salt 
· Pepper 
Mix thoroughly.
Assembly
Preheat nothing—the enchiladas are being assembled for the freezer.
For each 9×13 pan:
1. Spread about 1 cup enchilada sauce over the bottom. 
2. Place about 12 tortillas on your work surface. 
3. Put approximately ¾ cup chicken filling down the center of each tortilla. 
4. Roll each tortilla tightly and place seam-side down in the pan. 
5. Continue until the pan is full. 
6. Pour approximately 1½–2 cups enchilada sauce over the top. 
7. Sprinkle approximately 1 cup shredded cheese over the enchiladas. 
Repeat with the remaining 4 pans.

