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Chorizo and potato enchilada bake 
 
To make this recipe you will need 
 
1 batch chorizo and potato filling 
1 batch enchilada sauce 
12 corn tortillas 
2 cups shredded Monterey jack 
1/2 cup chopped cilantro 
1/2 cup chopped green (or red) pepper 
 
Chorizo and potato filling 
3 fresh chorizo sausages (about 500g) 
1 large russet potato 

1. Place a skillet over medium heat. Remove the chorizo from the casing and add 
the meat to the hot skillet and discard the casing. Cook the sausage while 
breaking it up with a wooden spoon until cooked through and golden brown.   

2. Pierce the potato with a fork all over and cook in the microwave for 5-7min or 
until tender inside.  Allow the potato to cool slightly and then peel and discard the 
skin. Cut the potato into small dice and mix into the chorizo. 

Enchilada sauce 
3 Roma tomatoes, cut in half 
1 white onion, cut in quarters 
2 jalapeno peppers, cut in half 
4 cloves garlic, peeled 
1 cup chicken stock 
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1 1/2 tsp ground cumin 
1  1/2 tsp dried oregano 
1/4 tsp salt 
2 tbsp tomato paste 
1 tbsp cocoa powder 

1. Place a heavy bottomed skillet (cast iron works best) on medium-high heat and 
add the tomatoes, onion and jalapenos.  Cook the vegetables until they are 
slightly blackened on all surfaces and soft.  This will take about 12 min.  Add the 
garlic to the pan and cook for another 4min until browned and softened. 

2. Add the charred vegetables to a blender jar and add the remainder of the 
ingredients.  Blend until all the vegetables are pureed and you have a 
homogenous sauce.   

To assemble 
Preheat the oven to 350F 

1. Mix 1/3 of a cup of enchilada sauce into the chorizo and potato filling. 
2. Cover the bottom of an 8x11 baking dish with about 1/2 cup of the enchilada 

sauce.  Begin with a layer of  4-5 tortillas.  You will want to use the tortillas mostly 
whole but then cut one as needed to fill in the open edges and spaces, ensuring 
the bottom of the pan is covered. Spread another 1/4 cup of sauce on top of the 
tortillas. 

3. Use half the chorizo and potato filling to top the tortillas and then scatter a third of 
the cheese on top of the chorizo filling.  Cover with another layer of tortillas, 
followed by more sauce, the remainder of the chorizo filling, another third of the 
cheese and finally a final layer of tortillas. Cover the last layer in more sauce and 
the remainder of cheese. 
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4. Cook for 25min until the cheese is bubbly and brown.  Allow the enchilada bake 
to rest for 10min before serving. 

5. Garnish with peppers and cilantro and serve. 

 
 
 

 


