
 
 

Red Chile Enchiladas 

Serves 4 to 6 

Adapted from Rick Bayless’ Mexican Everyday 

 3 dried guajillo chiles 

 2 dries ancho chiles 

 4 garlic cloves 

 One 28-oz can fire-roasted tomatoes 

 ¼ tsp cumin 

 ¼ tsp black pepper 

 2 cups chicken broth 

 12 store-bought corn tortillas 

 2 cups shredded, cooked chicken (roughly half of one rotisserie chicken) 

 1 cup shredded Mexican melting cheese (e.g. Chihuahua) or Monterey Jack 

One hour before mealtime – Preheat oven to 350 degrees.  Set a skillet over medium heat.  Remove stems and 

seeds from dried chiles and tear into flat pieces.  Toast each piece in a dry skillet for a few seconds on each side.  

Add to a blender jar when done.  Add the garlic, tomatoes (including all of the liquid from the can), cumin, and 

pepper.  Blend until the mixture is as smooth as you can get it. 

55 minutes before mealtime – Heat a large saucepan over medium-high heat.  Pour the mixture from the 

blender through a mesh strainer into the pan.  Push through as much of the mixture as possible, leaving behind 

only the bits of skin, stray seeds, etc.  Cook until the sauce is very thick, about 10 minutes. 

40 minutes before mealtime – Add the chicken broth, then simmer for about 10 minutes. 

30 minutes before mealtime – Warm the tortillas just until pliable.  Add about ½ cup of the sauce to the 

shredded, cooked chicken.  Spread about ½ cup of the sauce over the bottom of a 9 x 13 baking dish.  Working 

one a time, add some of the chicken mixture to a tortilla, roll it up, and place it into the sauce seam side down.  

Repeat with remaining tortillas.  Carefully spoon the remaining sauce on top, being sure to cover all tortilla 

surface with sauce.  Sprinkle the cheese on top.  Place in oven for ~20 minutes or until cheese is melted. 


