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South of the Border Lasagna

 Cooking spray

 1 pound cooked chicken, cut into 1-inch cubes (about 4 generous cups)

 1 cup sour cream (or more to taste)

 2 cups shredded Monterey Pepper Jack cheese, divided

 1½ cups shredded Cheddar cheese, divided

 1 ¼ cups mild, medium or hot salsa, divided

 1 can black beans, drained and rinsed

 1 (4-ounce) can chopped green chiles

 2 tablespoons chopped fresh cilantro leaves

 1 teaspoon ground chili powder

 1/4 teaspoon cayenne pepper, or to taste

 9 (10-inch) flour tortillas, cut into 6 wedges (I use 3 red / 3 green / 3 white for added color)

DIRECTIONS

Preheat oven to 350 degrees.

Coat an 3.25 quart baking pan with cooking spray.   Spread ¼ cup salsa on the bottom of the

pan to help the tortillas from sticking during the baking process.

In a large bowl, combine chicken, sour cream, 1½ cups of the Monterey Jack cheese, 1 cup of

the Cheddar, black beans, ¾ cup salsa, chiles, cilantro, chili powder, and cayenne pepper. Mix

well and set aside.

Arrange one third of the tortilla pieces in the bottom of prepared pan, overlapping pieces slightly

to cover the surface. Top with one third of the chicken mixture and smooth over with the back of a

spoon to even the top. Layer three more tortillas over top, and spoon over another third of the

chicken mixture. Repeat this process one more time, finishing up with the remaining tortillas and

chicken mixture. Top with remaining ¼ salsa, and ½ cup each of Monterey Jack and cheddar

cheeses.

Cover with foil and bake 20 minutes. Uncover and bake 20 more minutes, or until top is golden

and bubbly. Let stand 5 minutes before serving.

Serves: 6


