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Chicken & Bean Enchilada Bake • 48 servings (1 piece)
INGREDIENTS WEIGHT MEASURE METHOD NOTES

Onions 2 lb 4 oz 1  Trim and peel onions. Cut into ½-inch dice. • You can use taco shells 
(broken in half) or torti-
lla chips in place of the 
corn tortillas.

• Use Kitchen Sink Pasta 
Sauce (p. 76) in this 
recipe if you’d like.

Bell peppers 1 lb 4 oz 2  Stem, core and seed peppers. Cut into ½-inch dice.

Vegetable oil ¼ cup 3  Heat oil in a large stockpot over medium heat. Add the onions, bell 
peppers, zucchini and corn. Cover and cook, stirring occasionally, until 
the vegetables soften and begin to brown, about 20 minutes. Stir in 
chicken, beans, 1 qt salsa, cilantro and chilies. Set aside.

Diced zucchini (½-inch 
pieces)

1 qt

Corn kernels, fresh or 
frozen (thawed)

1 qt

Diced cooked chicken 3 lb

White, black or kidney 
beans, canned, rinsed 
and drained

3 lb 1 qt + ¾ cup 
(½ #10 can) 

Low-sodium salsa 1 gal, divided

Chopped fresh cilantro ½ cup

Green chilies, canned, 
chopped

1 qt

4  Preheat convection oven to 300°F or conventional oven to 325°F.  
Coat two 2-inch full hotel pans with cooking spray.

Tomato sauce 3 qt 5  Combine tomato sauce and the remaining 3 qt salsa in a large bowl. 
Stir in cumin, coriander, oregano and basil.Ground cumin ¼ cup

Ground coriander ¼ cup

Dried oregano leaves ¼ cup

Dried basil leaves ¼ cup

Shredded reduced-fat 
Cheddar cheese

3 lb 1 gal, divided 6  Assemble each pan as follows: Layer 2 cups sauce, 12 tortillas, ¼ 
of chicken mixture, 2½ cups cheese, 12 tortillas, ¼ chicken mixture, 
3 cups sauce, 2½ cups cheese, 12 tortillas, 5 cups sauce and 3 cups 
cheese. Repeat in the other pan.

Corn tortillas (6-inch) 72 tortillas

7  Coat two pieces of foil with cooking spray. Cover the pans, sprayed 
side down, and bake for 30 minutes. Uncover and bake 5 minutes 
more. Let stand for 5 minutes then cut each pan into 24 pieces.


