
Green Chicken Enchilada Casserole 
serves 6-8 

1 lb. chicken, cooked and shredded* 

1 large sweet onion, diced small 

3 cloves garlic, minced 

two 16oz jars of salsa verde** 

8oz monterey jack, shredded 

8oz sour cream (reduced fat is fine) 

12 small corn tortillas 

salt and pepper 

1. Heat a pot over medium heat, and add a teaspoon or two of olive oil to to it. Once it’s hot, add the 

onions, and cook until translucent, 2 to 3 translucent about 2 to 3 minutes. Add the garlic, and cook 

until fragrant, about one minute; season with a pinch each of  salt and pepper. 

2. Add the shredded chicken, and one jar of the salsa verde, and reduce the heat to low. Keep the 

mixture over low heat to keep it warm. 

3. Heat a small skillet over low heat, and add some of the second jar of salsa verde to it, so it’s about 

1/2″ deep. While that sauce heats through, preheat your oven to 375°, and grab a casserole dish (I 

used a 9×9 dish). 

4. Spoon a small amount of the green sauce/chicken mixture into the bottom of the dish, and spread it 

evenly around. Then, take a corn tortilla, and put it into the small skillet filled with sauce; let it sit in 

the sauce until it’s evenly coated and slightly softened, just about 10-15 seconds. Remove it from the 

sauce, and lay it in the dish, using as many tortillas as you need to create a layer (I used three per 

layer, ripping one in half to sit the dish better). You’ll repeat this with all the corn tortillas, layering 

them into the dish as you go, and adding more sauce to the skillet as needed. 

5. Spoon 1/4 of the chicken mixture on top of the tortilla layer, and spread it out evenly. Spread 1/4 of 

the sour cream on top of that, doing your best to spread it out; top with 1/4 of the cheese. Continue 

layering until you use all your ingredients, ending with the cheese. I like to lightly mist the cheese 

with olive oil, to help it brown in the oven. 

6. Bake for about 30 minutes, until the cheese is melted and browned; turn the broiler on for the last 

minute or two, if needed, to brown the cheese. 

7. Allow the casserole to sit for at least 5 minutes, so it will set up a bit. Then, cut into squares, and 

serve! 

You can serve this with a side of refried beans, or some rice, or chips and guacamole… or whatever you 

like! I served ours with a side of chili lime-seasoned cauliflower (recipe forthcoming), because I really 

wanted to have a slightly lighter side dish; of course, Crist wasted no time in telling me (repeatedly) that 

serving cauliflower with Mexican food was “gross”, but I paid her no attention, because we thought it 

was delicious. 

 



 


