Chicken & Bean Enchilada Bake ¢ 48 servings (1 piece)

INGREDIENTS  WEIGHT | MEASURE | METHOD

. Onions 2lb4oz - @ Trim and peel onions. Cut into ¥-inch dice. » Youcanusetacoshells
........................................................................................................................................................................................................................................................... (broken in haif) or torti-

: Bell peppers ; : : @ Stem, core and seed peppers. Cut into Y2-inch dice. : .
I P PP o e L lla Ch/ps /nplace of the
: Vegetable oil ' ' : @ Heat oil in a large stockpot over medium heat. Add the onions, bell :  corn tortillas.
chedzucchlnl(Vzlnch """ """""""""""""""" 1qt peppers, zucchini and corn. Cover and cook, stirring occasionally, until

 pieces) : the vegetables soften and begin to brown, about 20 minutes. Stirin . Use Kitchen Sink Pasta
Com kernels, freshor Tt chicken, beans, 1 gt salsa, cilantro and chilies. Set aside. Sauce (p. 76) in this

: frozen (thawed) recipe if you'd like.

. White, black or kidney 3 1b 1qt+3%cup

. beans, canned, rinsed ! - (2#10 can)

canddrained e
Low-sodium salsa 1 gal, d|V|ded
Chopped fresh cilantro 2 cup

Greench|l|es,canned, ....... ...................... 1qt ......................

: chopped

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

- @ Combine tomato sauce and the remaining 3 qt salsa in a large bowl
: Stir in cumin, coriander, oregano and basil. j

Shredded reduced-fat 31b 1 gal, divided : G Assemble each pan as follows: Layer 2 cups sauce, 12 tortillas, V4
(Cheddarcheese ... ofchickenmixture, 27 cups cheese, 12 tortillas, Y4 chicken mixture,
- Corn tortillas (6-inch) ' 72 tortillas | 3 cups sauce, 2V2 cups cheese, 12 tortillas, 5 cups sauce and 3 cups

: cheese. Repeat in the other pan.

@ 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.



