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Sugar 1%o0z Vs cup

Chili powder 1% oz YA cup
Cumin 0.2 oz 1 Tbsp
Garlic powder ¥ 0z 1% Thsp
Chicken breast, cooked, 6 1b

and shredded or chopped

Cheddar cheese, 20z Y5 cup

reduced fat, shredded

Whole grain-rich flour 50 each
tortillas
Cheddar cheese, 3oz Y4 cup

reduced fat, shredded

Whole grain rice, cooked 10 1b 1gal 2 gt

3%oz ¥z cup
2% o0z 25 cup
%oz 2 Thsp
1oz 3 Thsp
121b
4oz 1 cup
100 each
Soz 1% cups
201b 2galiqt

Food and Nutrition Service { USDA is an equal opportunity employer and lender.

6. Prepare the filfing by mixing the shredded or chopped
chicken and cheese together in a bowi.

7. Using 3 full-sized hotef pans (20 %4” x 12 %", ladle

3 cups of sauce into pan and spread to cover the pan
with a thin layer of sauce.

8. Fillenchiladas by laying the tortilia flat and use 3

No. 12 disher to scoop the filling into the center of
the tortilla and spread to create a line of filling down
the center of the shell.

9. Roll the tortilta to enclose the filling and place the

enchilada into the pan, seam side down.

10. Cover the tops of the enchiladas with the remaining

sauce (3 % cups of sauce per pan).

11. Sprinkle top with cheese.
12. Bake uncovered for 30-35 minutes at 350 °F.

Critical Control Point: Hold for hot service at
135 °F or higher.

13. Serve 1 enchilada with % cup cooked rice (No.8

scoop).
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