
Chicken-Black Bean and Corn Enchiladas with Maro’s Smoky Mojo Sauce 

For 12-14 enchiladas:
6 medium chicken thighs
1 can black beans, rinsed and drained
2 cups frozen corn
1 onion, finely chopped
2 cloves garlic, minced
1 jalapeño, finely chopped
2-3 cups Monterey Jack grated, divided
3 teaspoons cumin, divided
2 teaspoon coriander
2 teaspoons Mexican oregano
1 teaspoon garlic
3 teaspoons chili powder (I love Penzeys 
Chili 3000)
Kosher salt and pepper to taste
4 tablespoons olive oil
Cherry tomatoes for garnish
Fresh cilantro for garnish
Fresh squeezed lime for garnish

For Smoky Mojo Sauce:
3-3½  pounds Campari tomatoes (or 
combination of ripest fresh tomatoes can 
use cherry as well)
1 sweet onion, quartered
3 ancho chilis, seeded and stemmed (can 
substitute cascabel for milder sauce, dried 
chipotle for more heat)
3 cloves garlic
2 teaspoons cumin
1 teaspoon smoked paprika
2 tablespoons olive oil
Juice of half lime
Kosher salt and pepper

For Mojo Sauce:
Preheat oven to 400. Place tomatoes, onion, garlic and chilis on a large sheet pan. Toss with a healthy 
dose of olive oil, and season generously with salt and pepper. Roast in oven for about 30 minutes until 
tomato skins are charred, onions scorch a bit and chilis develop a deep red color. Allow sauce to cool 
slightly and process vegetables in blender or food processor using all collected juices. Add spices and 
lime and adjust seasonings to taste. If Sauce appears thick, you can thin with about a cup of water to 
achieve desired consistency. Set aside and reduce oven temperature to 375

For Chicken and Filling:
Combine 2 teaspoons of cumin, oregano, garlic, 1 teaspoon of coriander and 1 teaspoon of chili powder. 
Season chicken with salt and pepper and rub both sides with spice mixture. Set chicken in large roasting 
pan and drizzle with 2 tablespoons of olive oil and bake for about 45 minutes until cooked through. While 
chicken is roasting, add a tablespoon of olive oil to a large skillet and heat to medium. Add onions and 
sauté for about 6 minutes until tender, seasoning with salt and pepper. Add corn, minced garlic and 
jalapeño and sauté for another several minutes with remaining seasonings. Remove from heat and add 
black beans. Shred cooled chicken from the skin and bones and add to the vegetables to combine. Place 
all but half a cup of cheese in the mixture along with a cup of smoky sauce and mix to combine. Adjust 
seasonings to taste.

Warm Tortillas and Assemble Enchiladas: 
Preheat oven to 350. Using a non-stick grill pan, heat to medium low. Place tortillas on pan and heat for 
about 1-2 minutes a side. This step is not essential, but it does help the tortillas retain their integrity as 
they get sauced and baked, especially when they are super fresh. Ladle large spoonfuls of sauce on the 
bottom of a large baking dish and spread it along the bottom of a 9X15 inch baking dish. Take about 1/4 
cup of filling, and place in the center of the warmed tortilla and overlap edges of tortilla around filling and 
place tortilla seam-side down in the baking pan. Nestle each enchilada next to the one before to fill the 
pan. Spoon remaining sauce all over the top of enchiladas and in and around the sides. Sprinkle with 
remaining grated cheese. Cover pan loosely with foil and bake for about 30 minutes until cheese is 
melted and enchiladas are warmed. Remove from oven garnish with fresh cilantro, sliced cherry 
tomatoes and a squeeze of lime. Enjoy!

Make Ahead Option: 
Enchiladas can be prepared and refrigerated after assembled and placed in oven when ready to bake.


