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Enchiladas Verdes (Green Chili 'Chicken' Enchiladas 
Vegan) 

▸ ▹Vegan, cholesterol-free, refined sugar-free
Yield: ~8-10 servings  

Prep Time: 30 min 

Total Time:  1hour  

Ingredients Directions
11 Hatch Green Chilies 

One Dozen Corn Tortillas 

1 bag Beyond Meat Grilled Chicken Strips 

Daiya Pepperjack Style Shreds (optional) 

~12 Mushrooms  

1/2 Red Onion 

1 Pack of Silken Tofu 

Cilantro 

Black Olives 

Green Onions 

1/4 cup Vegetable Broth 

1/2 tblspn Onion Powder 

1/2 tblspn Garlic Powder 

Pepper & Salt 

1. Place Green Chilis on a pan and place in oven on 'High 
Broil' for about 7-10 minutes or until charred. Once charred, 
put chilis in plastic bags to steam for about 5-10 
minutes. Peel the skin off the chilies, remove seeds, and 
thinly slice. 
2. To start the sauce, finely chop the mushrooms and red 
onion. Heat up a pan, add olive oil and sauté the mushrooms 
and red onion until onions are translucent. 
3. Add silken tofu to a blender, add vegetable broth, onion 
powder, garlic powder, pepper & salt. Blend until smooth, 
then place the mixture in a large saucepan with the sautéed 
onions and mushrooms. 
4. Cut chicken strips into cubes and add them to the sauce. 
5. Heat up pan with oil on medium-high heat and place sliced
green chilis, chicken sauce mixture close and a clean plate 
next to the stove so you easily have everything within your 
reach. Take out baking pan to put your rolled enchiladas 
on. Once oil is hot, place one tortilla on its side for a few 
seconds, flipping in between. Fill tortilla with a scoop of the 
chicken mushroom mixture and as much green chili as you 
wish. 
6. Once baking sheet is full, sprinkle cheese over the 
enchiladas, more green chilis. Cover with foil and bake for 30
minutes. 
7. Add cilantro, black olives, and green onions to serve. 

Craving more? Visit www.beco-logical.com


