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- Make-Ahead Breakfast Enchiladas

Prep Time : Cook Time Total Time
20 mins 45 mins 1 hr 5 mins

This Make-Ahead Breakfast Enchiladas recipe is a super easy and delicious
casserole that can be made the night before and baked the next day!

Course: Breakfast
. Cuisine: American
Keyword: breakfast, enchiladas, make ahead, overnight
Servings: &
Calories: 588 kcal

Ingredients f{gézl/——

( neasured chopped harm oo
2 cups deli ham , chopped small " Luduiee

1/2 cup diced green onions

2 1/2 cups shredded cheddar cheese , divided

10 (8-inch) flour tortillas

i 1/4 cups half-and-haif

4 large eggs

1/2 teaspoen salt

salsa, sour cream, and extra green onions or cilantro for serving

E—————

Directions ‘ —

1. Coat a 9x13 inch baking dish with nonstick cooking spray.

2. Mix together the ham, green onions and 2 cups of the cheese in a medium bowl. Scoop 1/3 cup of
the cheese mixture onto each tortilla; roll up and place seam side down in the baking dish.

3. Whisk together the half-and-half, eggs, salt, and flour. Pour liquid over tortilias. Cover and
refrigerate overnight.

4. In the morning, preheat oven to 3509 F. Bake, covered, for 35 minutes. Remove foil and sprinkie
remaining 1/2 cup of cheese over enchiladas. Bake for 10 more minutes or until tops are golden
brown and the egg mixture is set. —————

5. Serve with salsa, sour cream, and additional green onions or cilantro.

| Recipe Notes

Half-n-half is equal parts heavy cream and milk.

The purpose of letting this dish sit overnight is so the tortillas and filling can absorb the Qg mixture.
Plus, it's easy! Overnight casseroles are the best, no?

You can substitute corn tortillas for the flour tortillas, but just make sure to buy the absolute best
quality kind, use them fresh, and place in the microwave for a few seconds to make them pliable {only if
necessary.) Or make them from scratch! Since they're typically smaller than the flour tortillas, you
might need more of them. Also keep in mind that corn tortillas don't absorb tiguid in the same way flour
ones do, so that can change the overall resuits.
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