CONGRATULATIONS!
YOUR office has been chosen for my monthly “Pamper a Business” Promotion!!  This month’s recipe is “Mexican Chicken Lasagna.”
Here’s all you need to do.  About 30 minutes before your lunch hour, stick the entire Deep Covered Baker with the lid in the microwave.  Microwave on HIGH 12-15 minutes or until the center is hot.  Be sure to use towels to remove from the microwave.  Let stand for 10 minutes.  Cut into squares using Color-coated Serrated Knife and serve using Mini-Serving Spatula.  Bowls and forks have been provided for you.  I will return in the next day or two to pick up the Deep Covered Baker and other utensils.

I’ve also included a few catalogs for you to browse through while you eat.  If you happen to need anything, feel free to fill out an order form.  Any order of $60 or more before tax and shipping will get their choice of a FREE cookbook!  IF there are enough orders to make up a show (minimum $150 in sales), I will draw one name from those who ordered to ALSO receive the host benefits (free products, discounted products)!

If you are amazed at what the Deep Covered Baker can do, I have even MORE recipes for it that are ready in less than 30 minutes!  I do entire cooking demonstrations just using this piece of stoneware.  I can even get you the Deep Covered Baker for 60% off (only $27.60!!) if you host your own Cooking Show in September.  If you’re interested in doing this, I have a special bonus:  I will send out your invitations, saving you time and expense AND I will even pick up the recipe ingredients for your show.  YOU earn all of the generous host benefits.
If you have any questions at all, please don’t hesitate to give me a call at 630-726-7504 (cell) or 630-262-1815.  Be sure to visit my website for all kinds of great recipes, as well as upcoming specials, at www.pamperedchef.biz/beckygosain.

Thanks so much and congratulations again on being “pampered” this month!!

BECKY GOSAIN

Independent Sales Director

The Pampered Chef

630-262-1815
	The Pampered Chef ®
Mexican Chicken “Lasagna”
Recipe

	 1/4 cup (50 mL) lightly packed fresh cilantro leaves 

 1 pkg (8 oz/250 g) cream cheese 

 2 cups (500 mL) shredded Monterey Jack cheese, divided (8 oz/250 g) 

 1 medium onion (about 2/3 cup/150 mL chopped) 

 1 can (28 oz/825 mL) enchilada sauce (see Cook’s Tip) 

 12 (6-in.) corn tortillas 

 3 cups (750 mL) diced or shredded cooked chicken 

Additional chopped fresh cilantro leaves (optional) 



	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 (375 mL) of the Monterey Jack cheese; mix well. Chop onion using Food Chopper; set aside. Spread 2/3 cup (150 mL) of the enchilada sauce over bottom of Deep Covered Baker. Pour remaining enchilada sauce into Stainless (4-qt./4-L) Mixing Bowl; set aside.

2. To assemble lasagna, using Sauté Tongs, dip four of the 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 (250 mL) of the chicken and one-third of the onion. Repeat layers one time. Dip remaining 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 (125 mL) 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


