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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.

Becky Deemter

Independent Team Leader & New Consultant Trainer

616.457.2355

www.pamperedchef.biz/cookinwithbecky
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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 soon to have the best choice


of available dates!





Becky Deemter


Independent Team Leader & New Consultant Trainer


616.457.2355
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Refer someone interested in starting their own Pampered Chef business and receive $25 in your choice of products after they qualify!





Book a Kitchen Show to be held by May. 30th, and receive a free seasoning of your choice!





�





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�
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