Grilled Shrimp and Tomatillo Enchilada Casserole (adapted from Bon Appétit via Confections of a Foodie Bride)
Serves 6
I used 2 ounces of roasted, peeled, and seeded Hatch green chiles in place of the jalapeno.
You could probably skip the scallions if you didn’t want to buy them.
½ teaspoon cumin
½ teaspoon chile powder
1 tablespoon olive oil
20 ounces shrimp, peeled and deveined
1 onion, cut into 1-inch cubes
18 corn tortillas
12 ounces (about 8) tomatillos, husks removed
1 jalapeno
2 cloves garlic, unpeeled
2 scallions
½ lime
¼ cup cilantro leaves
salt
12 ounces queso fresco, crumbled
1. Heat the oven to 350 degrees. Spray a 9-by-13-inch pan with nonstick spray. Prepare a grill with a medium-hot side
and a cooler side.
2. In a large bowl, combine the cumin, chile powder, and olive oil. Add the shrimp; toss to coat. Thread the shrimp onto
skewers. Thread the cubed onions onto skewers. Spray or lightly brush the onions and the tortillas with oil.
3. Grill the skewered onions over the cooler side of the grill until slightly softened and browned on the edges, about 10
minutes. Carefully place the garlic over the cooler side of the grill; heat until softened, about 4 minutes. (If the grill grates
are too wide to hold the garlic cloves, skewer them with the onions.) Grill the tortillas over the hotter side of the grill until
they begin to brown, about 30 seconds per side. Grill the shrimp on the hotter side until they begin to brown, 1-2 minutes
per side. Grill the jalapeno over the hotter side of the grill until it’s blistered and mostly blackened, about 5 minutes,
rotating occasionally; when cool enough to handle, remove the stem and seeds. Grill the lime, cut-side down, over the
hotter side of the grill until it begins to brown, 2-3 minutes. Grill the scallions, with the white sides over the hotter side of
the grill and the green sides over the cool side, until lightly browned, about 1 minute.
4. Remove the shrimp and onions from the skewers and transfer to the bowl of a food processor; process until coarsely
chopped; transfer to a bowl. Add the tomatillos, jalapeno, garlic, scallions, juice from the lime, cilantro, and ½ teaspoon
salt to the food processor; process until smooth.
5. Spread a thin layer of the tomatillo sauce over the bottom of the prepared pan. Distribute 6 tortillas evenly over the
sauce. Top with one-third of the remaining sauce, then half of the shrimp mixture and one-third of the cheese. Repeat the
layering of tortillas, sauce, shrimp, and cheese. Distribute the remaining tortillas over the cheese, then the remaining
sauce and remaining cheese.
6. Bake, uncovered, until the cheese is browned and the casserole is bubbling around the edges, 30-40 minutes. Let rest
10 minutes before serving.
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