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This Tex-Mex Dutch oven cauldron rates extremely high for belly warming 
units.

Caution: Overindulgence may void the warranty on the inner seams of 
some waders the next day. But it’s totally worth it.

The Doing of the Thing: Special Equipment- Large, deep Dutch oven (or casserole dish at home). 
Well-ventilated tent.

Cook your chicken or burger – can’t go wrong either way. If chicken, cube it up. Saute’ diced veggies – 
except for cilantro, that’s for garnish. Add beans, corn, chiles and olives. Mix it up, add spices, turn the 
heat down and let that simmer, stirring now and then.

Oil the Dutch oven bottom and sides. Add enough enchilada sauce to coat the bottom. Now lay in three 
tortillas. Spoon in meat, bean and veggie mix to make about a one-inch layer. Sprinkle healthy layer of 
cheese. Back to the tortillas. Make another layer. Add some more enchilada sauce, then bean and meat 
mix, cheese. Repeat. 

Build your layers until you’re near the top, but leave enough room so the lid won’t smash it. Cap it all 
with a last layer of tortillas, add a generous dose of enchilada sauce, cheese and then sprinkle on the 
diced green onion for a snazzy finish.

(Continued on Page 2)

Dinner, Serves 6 

Enchilada Pie
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1 LB Chicken or Beef (pre-cooked)

12 Corn Tortillas

2 Cups Cooked Rice

1 Can 

(10 ounce)

Red or Green Enchilada Sauce

2 Cups Monterey or Pepperjack Cheese 

(grated)

1/2 Cup Onion (diced)

1/2 Cup Red Bell Pepper, diced

1 Cup Black Beans

1 Cup Corn

1/4 Cup Green Chiles (diced)

1/4 Cup Black Olives (sliced)

2 Cloves Garlic (minced)

1 Tsp Cumin

1 Tsp Chili Powder

1/4 Cup Green Onion (diced)

SIDES

1/2 Cup Cilantro (diced)

Sour Cream

Salsa

Hot Sauce
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Cooking: Dutch Oven

This particular meal is already cooked for the most part when it goes in the D.O. and would be tough to 
burn with all the enchilada sauce. We just need to melt the cheese inside and get those flavor mingling.

Go ahead and pump up the number of coals beyond the norm. Let’s get wild with 10 or even a dozen 
coals around the bottom and a solid layer on the lid.

Give it 30 to 40 minutes, then take the lid off for a look. Once the top is golden brown and cripsy, pull 
the heat and get ready to live la vida delicioso.

Home in the Range

If making at home, bake at 375F for 45 minutes or until top is crispy.

Serve with tortilla chips, sour cream, salsa and hot sauce. Shredded lettuce is also a nice touch.

Enchilada Pie, Continued
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