
DIRECTIONS:	
Preheat oven to 350°F.
Make the filling: In a large pan, sauté onions in oil over medium 
heat for 3-5 minutes, until they soften. Add can of Ro-tel tomatoes 
(drained), to the pan and continue to heat for 2 minutes. Turn heat to 
medium-low and add beer. Beer may foam. Simmer for 5 minutes, 
add 1 can enchilada sauce and chicken and simmer another 5 minutes. 
Turn off heat and slowly stir in 2 cups of cheese. 
Assemble the casserole: Cut tortillas into quarters. Add ½ can of 
enchilada sauce to bottom of 11x9. Lay ½ of tortillas pieces over the 
sauce, overlapping a little. Add ½ of the filling. Add remaining tortilla 
pieces and chicken filling. Drizzle the remaining enchilada sauce over 
the top. Sprinkle the remaining cheese on top. Bake uncovered for 20-
25 minutes.  Add cheese and bake another 10 minutes or until cheese 
is melted. Let it rest for 5 minutes before serving.  
Optional toppings: Queso Fresco, fresh cilantro, sour cream, avocado, or 
white or green onion.

         Serves 6-8   Prep time 20 mins.    Cook time 35 mins.	

BY KAREN LOGAN

Beer Chicken  
Enchilada Caserole
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Beer Pairing:  
American Pale Ale

INGREDIENTS:	
1 rotisserie chicken, shredded (or 1 pound 
chicken, cooked and shredded) 
2 cans enchilada sauce 
3 cups Mexican blend shredded cheese 
1 can Ro-tel tomatoes (drained)
1/2 cup diced white onion
1/3 cup Mexican lager 
1 tbsp oil (canola)
10 flour or corn tortillas (taco size)


