Chile Verde Chicken Enchilada Suizas
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Ingredients
Chicken Filling:
· 2 cups (300g) shredded cooked chicken (rotisserie chicken works well)
· 1 cup (240ml) green enchilada sauce
· 1 tsp cumin
· ½ tsp garlic powder
· ½ tsp onion powder
· Salt and pepper to taste
Chile Verde Sauce:
· 1 lb (450g) tomatillos, husked and rinsed
· 2-3 jalapeños or serrano peppers (adjust for spice level)
· 1 small onion, quartered
· 3 garlic cloves
· 1 cup (240ml) chicken broth
· 1 cup (240ml) heavy cream
· ¼ cup (60g) sour cream
· 1 tbsp olive oil
· Salt to taste
Enchiladas:
· 10-12 corn tortillas
· 2 cups (200g) shredded Monterey Jack cheese
· ½ cup (50g) shredded cheddar cheese (optional)
Toppings (Optional):
· Chopped fresh cilantro
· Sliced avocado
· Sour cream
· Lime wedges

Instructions
Step 1: Prepare the Chile Verde Sauce
1. Preheat oven to 425°F (220°C). Place tomatillos, peppers, onion, and garlic on a baking sheet. Drizzle with olive oil and roast for 15-20 minutes until charred and softened.
2. Blend the roasted vegetables with chicken broth until smooth.
3. Pour the blended mixture into a saucepan and bring to a simmer. Stir in heavy cream and sour cream. Simmer for 5 minutes, season with salt to taste, and set aside.
Step 2: Make the Chicken Filling
1. In a mixing bowl, combine the shredded chicken, green enchilada sauce, cumin, garlic powder, onion powder, salt, and pepper. Mix until the chicken is evenly coated.
Step 3: Prepare the Tortillas
1. Lightly warm the corn tortillas in a dry skillet or microwave to make them pliable. This prevents them from cracking when rolled.
Step 4: Assemble the Enchiladas
1. Preheat the oven to 375°F (190°C).
2. Spread a thin layer of the chile verde sauce on the bottom of a 9x13-inch baking dish.
3. Fill each tortilla with about 2-3 tablespoons of the chicken mixture and a sprinkle of Monterey Jack cheese. Roll tightly and place seam-side down in the baking dish.
Step 5: Add Sauce and Cheese
1. Pour the remaining chile verde sauce evenly over the enchiladas, ensuring all are well coated.
2. Sprinkle the top with the remaining Monterey Jack cheese and optional cheddar cheese for extra flavor.
Step 6: Bake
1. Cover the dish with foil and bake for 20 minutes.
2. Remove the foil and bake for an additional 10-15 minutes until the cheese is melted and bubbling.
Step 7: Garnish and Serve
1. Garnish with chopped cilantro, sliced avocado, a dollop of sour cream, and lime wedges for added freshness.
2. Serve immediately and enjoy your creamy, flavorful enchiladas!
These Chile Verde Chicken Enchilada Suizas are rich, tangy, and perfectly creamy—an irresistible Mexican-inspired comfort dish!
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