YIELD: 6-8

Crock Pot Enchilada Casserole

PREP TIME COOK TIME TOTAL TIME
5 minutes § hours 45 minutes 8 hours 50 minutes
Ingredients

1.5 Ibs. boneless skinless chicken breasts, uncooked (Weigh
your chicken. If you use more than 1.5 Ibs casserole will be dry)

e 28 oz. can Red Enchilada Sauce

e ' tsp garlic powder

e 5 tsp cumin

s 10 corn tortillas (flour tortillas do not work)

e 2 cups grated cheddar cheese, divided . F \ o H-g
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e 4 oz. can sliced black olives, divided ( p\ aced o0 Si de ’PQ y

e Sour cream (optional) (FP\C\CCL\ on <ide
e Fresh cilantro (optional) {D;é\n + us €>

Instructions

1. Spray your slow cooker insert with nonstick spray or use a slow cooker liner.

2. Put the chicken breasts in the bottom of the slow cooker and top with enchilada sauce and spices. Stir ¢
to combine. ¥ Shered  Seute ~n- Sovced Yo qp¥her —v-- POJ [ Over

. Cook on HIGH for 4 hours or LOW for 6-8 hours.

. Shred the chicken in the slow cooker insert.

. Cut the corn tortillas into strips and add them to chicken and sauce mixture.
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. Stir until well coated.
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. Add 1/2 cup of cheese and half the(c?lﬁ;fes into the chicken and sauce mixture and stir until well
coated Rl
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. Using the back of a spoon flatten the mixture. )
9. Top with remaining cheese and the rest of the olives. L&dn aad O\ues
10. Cook on low for an additional 45 minutes. ”P\ O S

11. Top with sour cream and chopped fresh cilantro before serving (optional)

Notes

e Corn tortillas are a must for this recipe or you will end up with a gooey mess.

¢ We like to top ours with sour cream and cilantro on the serving plates not in the slow cooker.



