
by: Kelley Corum, Team Leader

The first time I tried Chicken Enchilada Soup was at a
Homeshow about 2 1/2 years ago. I admit, it wasn’t something
that I would probably make for myself. However, I knew my
husband would like it so I bought one. Today, we cannot get
enough of it, me included!!! We enjoy the soup, but really
enjoy using the pantry staple other ways!! The Quick Chicken
and Chips is always a hit, but here are some other ways we
use this WONDERFUL seasoning:

focus on: chicken enchilada soup pantry staple (06.7001)

cheesy chicken

A wonderful friend gave me a recipe at my wedding shower years ago. I have used her recipe, but changed it a little to use the
Chicken Enchilada Seasoning. Her family prefers to use Taco Soup Seasoning.

2  pounds boneless, skinless chicken breasts

1  8-ounce block cheese (Monterey jack, cheddar,
or Velveeta)

4  tablespoons Chicken Enchilada Soup Pantry Staple

1. Preheat oven to 350 degrees. Cut cheese into 1” cubes.

2. Cut chicken breasts in half and pound flat with a meat
tenderizer. Place a cheese cube on each piece of
chicken. Fold the corners over the cheese to form a ball.

3. Roll the ball into the Chicken Enchilada Seasoning. Place
the chicken/cheese ball into a greased muffin tin. Repeat
making the chicken balls until all the chicken is used.

4. Bake for 30 minutes or until chicken juices run clear.

Serves 6

This is great over a bed of rice!

Nutritional Information Per Serving: Calories 320 (calories from fat 130) • Total Fat 14 grams • Carbohydrates 1 grams • Protein 44 grams
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potato casserole

Using a variation of direction on the Fiesta Stuffed Potatoes, we turned this into a casserole (it may be frozen). We made a few too
many potatoes when we first attempted this casserole, so we tried freezing it. We took our frozen casserole to a Sunday school
Christmas dinner & it was hit!!!

6  baking potatoes

6  tablespoons Chicken Enchilada Soup
Pantry Staple

4  ounces cream cheese

1  cup sour cream

2  tablespoons butter/margarine

4 - 5  tablespoons milk
1/3 cup sliced green onions (optional)

1  cup cheddar cheese, shredded (can use Monterey
jack cheese instead or a combination)

1. Peel and quarter potatoes. Cook in boiling water until
tender (20 - 25 minutes). Drain.

2. Preheat oven to 350 degrees.

3. Beat the potatoes, adding the chicken enchilada pantry
staple, sour cream, cream cheese, and butter. Slowly add
milk until desired consistency is reached (thickness).
The mixture should be smooth.

4. Spoon the mixture into a 13x9x2 baking dish. Bake for 15
minutes. Add cheese and continue baking until cheese is
melted for about 5 minutes.

Serves 6

May be frozen. After spooning the mixture into the baking dish, allow
to cool, cover well; freeze.

Nutritional Information Per Serving: Calories 390 (calories from fat 230) • Total Fat 26 grams • Carbohydrates 29 grams • Protein 10 grams

chicken enchilada salad

This recipe may be used to make a tortilla wrap!!! Lots of the ingredients are optional and the quantities just depend on taste.

1 1/2 pounds boneless, skinless chicken breasts

3 tablespoons Chicken Enchilada Soup Pantry Staple

1 head lettuce, shredded 

1 8-ounce tub sour cream

1 cup shredded cheddar cheese

black olives (optional)

tomatoes, diced (optional)

tortilla chips (optional - for salad)

flour tortillas (optional - for wrap)

1. Preheat oven to 350 degrees. Spray/grease a 13x9x2
baking dish.

2. Rub the chicken enchilada seasoning into the meat.
Arrange the chicken in baking dish and bake for 45
minutes until chicken juices run clear.

3. Allow chicken to cool and shred or cube.

4. In a bowl, combine lettuce, sour cream, chicken, cheese,
and optional ingredients. Enjoy as a salad or wrap
mixture in a flour tortilla.

Serves 6

Make extra chicken breasts for C.O.S.T.® – freezes well!

Nutritional Information Per Serving: Calories 250 (calories from fat 110) • Total Fat 12 grams • Carbohydrates 2 grams • Protein 32 grams


