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Mexican Chicken Lasagns”

Afun st on ssagn stats with sale and cor tortilas to
Create  quick microwave casserol.

Ingredients

Vi cup ighty packed s medim onion (sbout 1 cup choppe)
cianio lesves can 28 oz enchlada sauce

1 phg i o2 cream chesse (6 corn torcls
cups 3 021 shedded Monerey cups diced orsrecded conked hicken
ack checse, divied Aediconal chopped fsh claniroleaves optonal

Chop ciano with Chefs Knife. lace cream cheese in Classic Bater Bowl. Mirowave on HIGH
30-45 sconds o i very soft. Add claniro and 11 cups of the Monterey lack chese: mix wall sing
‘Small Mix ‘N Scrape”. Cho arion using Food Chopper; st asid. Sread * up of he enchilada
sauce over botom of Deep Covered Baker. Pour remaning encilada sauce o Stanless (&)
Mining Bow, st s

o ssembl esagna, sy Sauté Tongs, dip four torlas o enchilda sace i mising bowl and
range over s i biker,averappin a5 necessary. Scoop halof he cream cheese misure. e
ol g Small Scoop; s wsing Small Sprader. Top ith 1 cup f the chicken ant one-hit
ofthe anion. Repeat lyers ono time. D remaining four oilas o sauce and arange or sccond
laye. Top with remaining chicken an oion. Pour remaining enchics sauce ove s and sprinle
withremalnin 4 cup Monirey ack chase

Nicrowase,covered,on HIGH 12-15 minutes or unt conter i ht. Le sand 10 minuts.Sprnkle with
cdiions chopped it Cutnt seuares using Utlity Kaife;seve wsing Mini-Serving Spatuls.
Vied: B senings

Nurens pr scning: Caloris 390, Toal Fat 22 g, Satrate Fat 10 g, Cholstrel 105 mg,
Cabohydrate 25 g, Protin 26 . Secium 710 mg, Fber 25

Cooks Tip:
i recipe can b sssembled p o one nghtin adance. Prepar through S 2 cover snd reffgerte.
W ready 0 seve, 6 ke tant at roam temperature 15 minuts. Mironave, covere, on HICH
2123 mintes o unti ht.Proceed s recipe directs.

Spicy enchic sauce can be used for more ick.

(Pz%red Chef’

et o




Thanks for stopping by my Pampered Chef® booth!
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Thanks for stopping by my Pampered Chef® booth!
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Thanks for stopping by my Pampered Chef® booth!

Visit my website within the next 48 hours and receive a GIFT!


Just click CONTACT ME, send me your complete information 

and I'll send you a gift! 

Place an order within the next 48 hours and receive a FREE Season’s Best Recipe Collection Book.  You can view and order from the entire catalog and the outlet (discontinued Pampered Chef products at greatly reduced prices) from my web site 24/7.

Join my group on Facebook: “Cook’s Corner with Pampered Chef” and receive a free gift. 

Jennifer Norton
Independent Sales Team Leader
(701)799-8090 or (507) 636-4023
jenniferlautt@gmail.com 
www.pamperedchef.biz/jlautt 
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I would love to help you earn the products 


used in this recipe and more FREE!  Call and


book your show today to have the best choice


of available dates!





Jennifer Norton


Independent Sales Team Leader


(701)799-8090 or (507) 636-4023


� HYPERLINK "http://www.pamperedchef.biz/jlautt" �www.pamperedchef.biz/jlautt� 











Refer someone interested in starting their own Pampered Chef business and receive $50 worth of product FREE after they become qualified! (this could be yourself)








Book a Cooking Show to be held by 12/31/10, and receive a FREE Sheet Pan of your choice as an extra thank you gift (valued up to $18)!!








Mexican Chicken "Lasagna"�Ingredients:�1/4 cup lightly packed fresh cilantro leaves�1 pkg (8 oz) cream cheese�2 cups (8 oz) shredded Monterey Jack cheese, divided�1 medium onion (about 2/3 cup chopped)�1 can (28 oz) enchilada sauce�12 (6-in.) corn tortillas�3 cups diced or shredded cooked chicken�Additional chopped fresh cilantro leaves (optional)��Directions:�1.  Chop cilantro with Chef's Knife. Place cream cheese in Classic Batter Bowl. Microwave on HIGH 30-45 seconds or until very soft. Add cilantro and 1 1/2 cups of the Monterey Jack cheese; mix well using Small Mix 'N Scraper(R). Chop onion using Food Chopper; set aside. Spread 2/3 cup of the enchilada sauce over bottom of Deep Covered Baker. Pour remaining enchilada sauce into Stainless (4-qt.) Mixing Bowl; set aside.�2.  To assemble lasagna, using Sauté Tongs, dip four tortillas into enchilada sauce in mixing bowl and arrange over sauce in baker overlapping as necessary.  Scoop half of the cream cheese mixture over tortillas using Small Scoop;  spread using Small Spreader.  Top with 1 cup of the chicken and one-third of the onion. Repeat layers one time. Dip remaining four tortillas into sauce and arrange over second layer. Top with remaining chicken and onion. Pour remaining enchilada sauce over lasagna and sprinkle with remaining 1/2 cup Monterey Jack cheese.�3.  Microwave, covered, on HIGH 12-15 minutes or until center is hot. Let stand 10 minutes. Sprinkle with additional chopped cilantro. Cut into squares using Utility Knife; serve using Mini-Serving Spatula.  Yield: 8 servings��Nutrients per serving: Calories 390, Total Fat 22 g, Saturated Fat 10 g, Cholesterol 105 mg, Carbohydrate 25 g, Protein 26 g, Sodium 710 mg, Fiber 2 g�� 
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