
Sauce:

4 T butter
4T flour
4 c. broth (chicken or vegetable) (or 4 c. hot water + 6 bouillon cubes)
1 t ground cumin
1 t oregano (or italian seasoning)

• Melt butter, stir in flour until bubbly.  
• Add broth & seasonings.  
• Bring to boil, simmer 1 minute. Set aside

Filling:

4 c. meat and/or vegetables, cooked & shredded or chopped
2 small or 1 lg can chopped green chilies
1 15 oz. can olives, drained & sliced
1 15 oz. can black beans, drained (or refried beans)

• Mix filling ingredients together in a large bowl with 1 c. of sauce.

½-1 lb. cheese, grated (I like cheddar & pepper jack, but use what you like)

8 large flour tortillas

• Preheat oven to 350 degrees.
• Spread about 1 c. sauce in a 9 x 13” baking dish.
• If you have room, put the tortillas on a counter or table--dealt out singly, not stacked.
• Divide the filling evenly among the tortillas.
• Divide the cheese evenly among the tortillas.
• Roll up the tortillas and put in baking dish.
• Pour remaining sauce evenly over the top.
• Cover (if possible) and bake until heated through, 30-40 minutes.
• Can be served with toppings if desired:  salsa, sour cream, avocado slices or 

guacamole, chopped tomatoes, cilantro, lime wedges.

This is my basic recipe and is very adjustable. I vary the filling a lot, using different 
meats (or no meat), different vegetables (broccoli, cauliflower, mushrooms, and onions, 
to name a few).  Sometimes I skip the olives or the beans.  Sometimes I have too much 
filling and I can barely roll the enchiladas.  But a key for me is enough sauce to cover 
the enchiladas so they are soft when done, a little like pasta.

This makes a large batch of enchiladas, plenty for eight to ten big eaters.

I had a hard time describing the prep, so please let me know if something isn’t clear so I 
can change it.  Thanks, and enjoy!

Jody’s Enchiladas


