
Double Layer Enchiladas

1. Preheat oven to 350 degrees Fahrenheit. In a large skillet, 
begin heating the olive oil over medium heat.  

2. Add the onions and garlic to the skillet and stir until semi-
soft. Add the can of  green chiles and continue to stir for 
about a minute. After the veggies have softened, add the 
chicken pieces, stirring occasionally to make sure they have 
cooked completely.  

3. Add the El Pato sauce, tomato paste, cumin, oregano, salt, 
and pepper to the skillet and mix well. Cover with a lid, 
reduce the heat and let simmer for about 5-10 minutes, 
stirring occasionally. After the sauce has reduced, turn the 
stove off  and let sit to cool slightly.  

4. Begin assembling the enchiladas. Starting with the whole 
wheat tortillas, spread the sauce over the tortilla and place 
the chicken pieces down the middle. Add a scoop of  the 
black beans and roll them up tightly. Place the prepared 
enchiladas in a glass baking dish with the fold on top. Each 
prepared enchilada should fit snug next to each other, not 
allowing for extra room. Continue this process until all the 
red sauce is used.  

5. Spread 1 & 1/2 cups of  the green enchilada sauce to cover 
the prepared enchiladas. Sprinkle mozzarella cheese on top 
and garnish with minced cilantro.  

6. Bake in the oven for ~25 minutes or until you start to see 
the red sauce bubbling around the edges of  the baking dish. 
Let cool slightly before serving, enjoy!

Time Required
Prep Time: 20 minutes                          

Cook Time: 25 minutes

Makes: 4-5 servings  

Ingredients You Will Need
Ingredient Amount

Olive oil 1 Tbsp

White onion, chopped 1 whole

Garlic, minced 1 tsp

Hatch diced green chiles 1 4 oz can

Chicken breast, cubed in 1/2” pieces 1 lb

El Pato hot tomato sauce 1 7  3/4 oz can

Tomato paste 1 6 oz can

Cumin 1/4 tsp

Dried oregano 1/4 tsp

Salt 1/4 tsp

Pepper 1/4 tsp

Large whole wheat tortillas 5-6

Black beans low sodium, rinsed 1 15 oz can

Green enchilada sauce of  your choice 1 can

Mozzarella cheese, shredded 3/4 cup (or more)

Fresh cilantro, minced 1 Tbsp
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