
Enchiladas with Tomatillo Sauce 
 
Peel the paper husks off the tomatillos, rinse off the stickiness, and dry them. Slice in half, and place on a 
cookie sheet. Broil them on each side until soft and slightly browned (around 10 minutes per side).  
 
Your next task is to decide how creamy you want your sauce. If you don’t mind a slightly chunky sauce, plan to 
mash the sauce a bit with a potato masher after you add the tomatillos. If you prefer a creamier sauce, either 
cream the tomatillos before adding them (in a blender or food processor - note that you will still have tiny onion 
chunks in the sauce this way) or plan to use an immersion blender to cream the whole thing (or pour it all in a 
blender or food processor).  
 
In a small saucepan, melt 2 tablespoons of butter and add 2 tablespoons of olive oil. Sauté an onion, finely 
chopped, until soft and brown. Add 3 tablespoons of flour, and stir until you have a smooth paste and the flour 
isn’t completely raw. Add 1 cup chicken broth, and stir until the sauce is smooth and thickened. Add 1 small 
can of diced green chiles (juice and all) and tomatillos. If you have planned to blend the sauce now, use your 
immersion blender or pour into a food processor or blender. (Take care not to burn yourself!) If you’re okay with 
some chunks, use your potato masher. Heat through, then gently mix in 1 cup of sour cream. Stir until smooth. 
Taste, and add as much salt and pepper as you like. 
 
Preheat oven to 350. 
 
Make eight enchiladas: I like chicken and onion enchiladas, for which you’ll need 1-2 cups of cooked chicken 
and another onion, thinly sliced and sautéed. You’ll also want 2 cups of grated Monterey Jack cheese and 1 
bunch of chopped scallions. In each tortilla, put some chicken (the pieces can be as big or small as you like; I 
like long very slender pieces), some onion, a hefty sprinkle of cheese, and light sprinkle of scallions (you’ll want 
to have lots of scallions left at the end). Spread out the filling so it reaches each end. Roll it up, and place in a 
rectangular baking pan, seam down. Do this seven more times. Pour the sauce over the enchiladas, and cover 
the pan with foil. Bake for 30 minutes. Uncover, spread another cup of grated Jack cheese on top, toss the 
remaining scallions over the top, and bake at 400 for 5 minutes. Serve hot. Enjoy! 
 
Notes: 
 
- You can use many or a few tomatillos in this recipe. The ones I gathered at last week’s share are very small, 
just slightly bigger than ping-pong balls; I have enough to fill a 4-cup measuring cup. If using bigger tomatillos 
(more tennis-ball sized), 8-10 is a good number. 
 
- You can use all butter or all olive oil (or canola oil or whatever) in the sauce. I like the taste of the combo - 
creamy butter and tangy olive oil. 
 
- Any flour will work. I use a combo of all-purpose white flour and white whole-wheat flour (I pour both into my 
flour canister and stir them).  
 
- For a vegetarian dish, use vegetable broth instead of chicken broth, and fill the enchiladas with something 
else (sautéed spinach, mushrooms, and onions are also delicious together!) 
 
- You could use fresh peppers instead of diced green chiles; I would sauté them at the beginning with the onion. 
This is not a particularly spicy dish, so if you like spicy, a more piquant pepper would be great. You can also 
use Pepper Jack cheese instead of Monterey Jack, for another little hit of heat. 
 
- Once you’ve added the chiles and tomatillos (before the sour cream), you can stop here for a bit, if needed 
(turn off the stove!). I find it handy to make it up to this point earlier in the day, when I generally have more time 
and oomph. 
 
- This will be a pale-green sauce, not a deep green. Greener sauces use fresh cilantro, which you could 
certainly incorporate into this recipe. 
 
- Corn or flour tortillas? Your choice. Purists will tell you that only corn will do. Personally, I like flour better, so 
that’s what I use. Don’t tell the purists.  

 


