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KING RANCH CHICKEN 
(1 large pan) 

 
INGREDIENTS: 
 
4 cups cooked chicken torn into bite size pieces (approximately 4-1/2 lbs. whole chicken  
     or Ro?sserie) 
3 cups chicken broth 
1 Tbsp. oil 
1 large onion, chopped 
1 large bell pepper, finely chopped 
1 10.75 oz can Cream of Mushroom soup 
1 10.75 oz can Cream of Chicken soup 
1 10.75 oz can Rotel diced tomatoes 
1 tsp. pepper 
2 tsp. chili powder 
1 tsp. garlic powder 
2 tsp. cumin 
18 corn tor?llas, cut into quarters 
16 oz. (2 cups) shredded cheddar cheese 
 
DIRECTIONS: 
 
Preheat oven to 350 degrees. 
Saute onion and bell pepper in oil un?l tender. 
Add soups, Rotel and chicken. 
Soak tor?llas in chicken broth for 3 minutes to soSen. 
Line the provided large foil pan with a layer of tor?llas. 
Cover with half of the soup/chicken mixture.   
Add another layer of tor?llas and soup/chicken mixture.   
Top with shredded cheddar cheese. 
Bake at 350 degrees for 30 minutes un?l cheese bubbles. 
Cool for 20 minutes. 
Cover with heavy duty aluminum foil and freeze and label with casserole name. 


