
Ranchero Veggie Enchiladas with Cilantro Crema

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

El Milagro Tortilleria Corn Tortillas

Cal-Organic Swiss Chard, washed & lightly dried

Kitchen Pride Cremini Mushrooms, washed and cleaned immediately before use

Sharp White Vermont Shredded White Cheddar Cheese

Farmhouse Kitchen Ranchero Sauce, thawed

Farmhouse Kitchen Cilantro Sour Cream

Farmhouse Kitchen Rice Spice

White Rice

Oil of choice

Salt and pepper

Preheat oven to 375°F degrees and prepare a sheet tray with foil.

STEP 1 Add the rice to a pot with ¾ cup of water and the rice spice. Place on low heat, cover and

cook for 20 minutes. After 20 minutes, remove from heat and keep covered for 10 more minutes.

Fluff the rice with a fork and season with salt and pepper to taste.

STEP 2 Meanwhile, prepare the vegetables. Chop the chard stems into small ¼-inch pieces and

roughly chop the leaves into bite sized pieces. Trim the stems of the mushrooms and thinly slice.

STEP 3 Place a large skillet or saute pan over medium-high heat with 1 tbsp. oil. Once hot, add

the mushrooms and saute until lightly browned. Add the chard stems and saute for 2 minutes.

Fold in the chard leaves to wilt. Transfer the vegetables to a bowl and combine with 1-2 tbsp. of

ranchero sauce, salt and pepper to taste. Set aside.

STEP 4 Wipe the saute pan clean with a paper towel and return to medium heat. Lightly brush or

spritz both sides of the tortillas with oil. Warm the tortillas for 10 seconds on each side or until

they soften and become pliable. Transfer warm tortillas to a clean plate or cutting board.

STEP 5 To assemble enchiladas, add a thin layer of ranchero sauce on the bottom of a 8” x 8”

baking dish. Reserve about ⅓ of cheese for topping. Fill tortillas with about 2 tbsp. of the

vegetable mixture, then sprinkle with cheese. Roll up and away from you, then transfer the filled

tortillas to the baking dish, seam side down. Repeat with remaining tortillas. Add any leftover

filling around the rolled tortillas, then pour sauce evenly over top, followed by reserved cheese.

STEP 6 Cover the baking dish with foil or a lid and bake for 15-20 minute or until the sauce is

bubbly. Let stand for at least 5 minutes, drizzle with cilantro sour cream and serve with spiced

rice.



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Corn Tortillas - If not using immediately, store in the refrigerator

Swiss Chard - Wrap in a paper towel and place in a plastic bag in the refrigerator

Crimini Mushrooms - Store in the refrigerator in the bag in which they came

White Cheddar Cheese - Store in the refrigerator

Ranchero Sauce - If using within 2 days, store in the refrigerator. Otherwise, keep frozen and

thaw in the refrigerator overnight.

(Ingredients: dried New Mexican chili, corn tortillas, roasted onion, roasted garlic, tomatoes, chipotle peppers,

Mexican oregano, cilantro, lime juice, tamari, salt) Contains: soy

Cilantro Sour Cream - Store in the refrigerator

(Ingredients: sour cream, cilantro, lime juice)

White Rice - Store in a cool dry place in the kitchen.

Rice Spice - Store in a cool dry place in the kitchen.

(Ingredients: New Mexican chili powder, onion powder, garlic powder, cumin, Mexican oregano, salt)

*Contains dairy and soy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Ranchero Veggie Enchiladas with Cilantro Crema

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

El Milagro Tortilleria Corn Tortillas

Cal-Organic Swiss Chard, washed & lightly dried

Kitchen Pride Cremini Mushrooms, washed and cleaned immediately before use

Sharp White Vermont Shredded White Cheddar Cheese

Farmhouse Kitchen Ranchero Sauce, thawed

Farmhouse Kitchen Cilantro Sour Cream

Farmhouse Kitchen Rice Spice

White Rice

Oil of choice

Salt and pepper

Preheat oven to 375°F degrees and prepare a sheet tray with foil.

Preheat oven to 375°F degrees and arrange oven rack to middle position.

STEP 1 Add the rice to a pot with ¾ cup of water and the rice spice. Place on low heat, cover and

cook for 20 minutes. After 20 minutes, remove from heat and keep covered for 10 more minutes.

Fluff the rice with a fork and season with salt and pepper to taste.

STEP 2 Meanwhile, prepare the vegetables. Chop the chard stems into small ¼-inch pieces and

roughly chop the leaves into bite sized pieces. Trim the stems of the mushrooms and thinly slice.

STEP 3 Place a large skillet or saute pan over medium-high heat with 1 tbsp. oil. Once hot, add

the mushrooms and saute until lightly browned. Add the chard stems and saute for 2 minutes.

Fold in the chard leaves to wilt. Transfer the vegetables to a bowl and combine with 1-2 tbsp. of

ranchero sauce, salt and pepper to taste. Set aside.

STEP 4 Wipe the saute pan clean with a paper towel and return to medium heat. Lightly brush or

spritz both sides of the tortillas with oil. Warm the tortillas for 10 seconds on each side or until

they soften and become pliable. Transfer warm tortillas to a clean plate or cutting board.

STEP 5 To assemble enchiladas, add a thin layer of ranchero sauce on the bottom of a 8” x 8”

baking dish. Reserve about ⅓ of cheese for topping. Fill tortillas with about 2 tbsp. of the

vegetable mixture, then sprinkle with cheese. Roll up and away from you, then transfer the filled

tortillas to the baking dish, seam side down. Repeat with remaining tortillas. Add any leftover

filling around the rolled tortillas, then pour sauce evenly over top, followed by reserved cheese.

STEP 6 Cover the baking dish with foil or a lid and bake for 15-20 minute or until the sauce is



bubbly. Let stand for at least 5 minutes, drizzle with cilantro sour cream and serve with spiced

rice.

STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Corn Tortillas - If not using immediately, store in the refrigerator

Swiss Chard - Wrap in a paper towel and place in a plastic bag in the refrigerator

Crimini Mushrooms - Store in the refrigerator in the bag in which they came

White Cheddar Cheese - Store in the refrigerator

Ranchero Sauce - If using within 2 days, store in the refrigerator. Otherwise, keep frozen and

thaw in the refrigerator overnight.

(Ingredients: dried New Mexican chili, corn tortillas, roasted onion, roasted garlic, tomatoes, chipotle peppers,

Mexican oregano, cilantro, lime juice, tamari, salt) Contains: soy

Cilantro Sour Cream - Store in the refrigerator

(Ingredients: sour cream, cilantro, lime juice)

White Rice - Store in a cool dry place in the kitchen.

Rice Spice - Store in a cool dry place in the kitchen.

(Ingredients: New Mexican chili powder, onion powder, garlic powder, cumin, Mexican oregano, salt)

*Contains dairy and soy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


