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Salsa Verde ¢
Chrchen Cosserole

clNGREDIENTS
12 Casa Mendosa™100% Corn Small Tortillas halved

1 tbsp. olive oil
1/2 onion diced
2cloves garlicminced

Ttbsp. chili powder
'DIRECTIONS

~ Prep Time 10 min
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3/4cupsourcream or pléin Gre_ek yoqurt

3 cups 'shredgleld—t\/lor{terrey Jack cheese

CoothmeZ5mln Ready i‘n)'3‘5 mm : -

Preheat the oven to 375 degrees and grease a 912 casserole baking dish.
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' Strr in the gorlrc chrlr powder and cumm and cooh for another mmute before addmg in the chlchen /; :

z er well and remove from heat.
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In a large bowl, combine the salsa Verde and sour cream and stir well. *~
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Layer 3/4 cup of the salsa verde mrxture on the bottom of the cosserole drsh




Salsa Verde
Chicken Casserole;

~ Prep Time 10min | Cook Time 25 min| Ready in 35 min
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vTop’ with 8 tortilla halves.

- Layer on half of the chicken mlxtuﬁe, 1 cup of salsa verde, a. d 1/2 cup cheese

~ Repeat with another round of 8tortllla halves the remalmng chlchen 1cup salsa verde, and 1/2 cup cheese
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Finish with a final layer of 8 tOrfilla_haIves; the feénairjing _salsai;erde,, and the rémd’ihing cheese.

 Bake for 15-20 minutes unfilr.théiéheese has"h'i‘elltéd and the sau
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