
Chicken Enchiladas with Charred Chili Salsa Rojo 
Ingredients for 12 enchiladas:

6 large chicken thighs
2 cups frozen corn
1 onion, diced
3 cloves garlic, minced
2 stalks celery, fine dice
1 cup diced red pepper
1 poblano pepper, fine dice
2 tsp Penzey’s Adobe seasoning (can be 
ordered on line, great mixture of Mexican 
spices)
4 tsp cumin
2 tsp garlic powder
2 tsp chili powder
2 cups Monterey Jack Cheese
chopped cilantro , diced tomato (for garnish if 
desired)

Directions:

For chicken:
Preheat oven to 375°. Season chicken with salt, pepper, garlic powder, cumin and chili powder. Drizzle 
with a bit of olive oil to coat and bake for about 45 minutes until chicken is crispy and golden. Set aside 
and allow to cool. When cool enough to handle, shred between fingers into small bite-size pieces.

For salsa:
Turn oven up to 400°. In a large sheet pan, place tomatoes and other ingredients in pan and toss with 
salt and pepper then coat with olive oil. Roast for about 25 minutes until tomatoes begin to burst and 
vegetables and onions begin to char and are tender. Remove from oven and allow to cool for about 10 
minutes. When cooled, place all ingredients from sheet pan in food processor including accumulated 
juices, seasonings and fresh squeezed lime. Set aside until ready to assemble enchiladas.

For vegetables:
In a large sauté pan, heat 1 tablespoon oil and add all vegetables along with salt and pepper until tender 
about 5 minutes. In a separate non-stick skillet, add a tablespoon of oil and char corn for about 7 
minutes. Corn will begin to caramelize and turn golden. Remove from heat and combine vegetables. 
Check seasonings and add additional cumin if desired. Combine cooked vegetables with shredded 
chicken, 1 cup of sauce and 1 cup of cheese.

Assemble enchiladas:
Preheat oven to 350°. In a large 9”x15" baking dish, take a ladleful of salsa and spread to cover bottom 
of baking dish. Take about ¾ cup of enchilada filling, place in the middle of tortilla and roll tortilla around 
filling. Place enchilada, seam-side down in baking dish. Continue rolling, placing enchiladas in a tight row 
until baking dish is filled. Take remaining salsa and spread atop tortillas and then sprinkle with remaining 
cheese. You can always use additional cheese if you prefer a cheesier enchilada. Cover baking dish with 
foil, bake for about 30 minutes until heated through and cheese is melted. Remove from oven, garnish 
with cilantro and diced tomatoes.

Note: Enchiladas may be prepared and refrigerated for a few hours ahead of time and baked when ready 
to cook and serve. If you have additional salsa, you can use it for chips or with your eggs. It's delicious!

Ingredients for charred salsa:
20 Campari tomatoes
3 guajillo chilis, seeded and stems removed ( 
you can use chipotle or Arbol for spicier 
sauce)
1 onion, quartered
4 cloves garlic
Olive oil 
2 teaspoons cumin
2 tsp smoked paprika
Kosher salt and pepper
1-2 tsp chipotle powder (for a thicker salsa)
1 squeezed lime




