King Ranch Chicken Casserole

1 can (10 ¾ oz.) cream of chicken soup

1 can (10 ¾ oz.) cream of mushroom soup

1 can (10 oz.) Ro-tel tomatoes and green chilies

2 cups chicken broth

12 tortillas, cut in pieces (I use 13 corn tortillas)

1 chicken (3 – 4 lbs.), cooked and cut into bite-sized pieces*

1 large onion, chopped and sautéed 

2 cups grated American cheese (or a combination of cheeses)

Combine soups, chicken broth, and tomatoes and set aside.  Oil a 3-quart casserole (I used a 9 x 13 pan).  Layer half of tortilla pieces, half of chicken, half of onion, and half of cheese in the casserole.  Pour half of chicken broth mixture over layers.  Repeat layers of tortillas, chicken and onion, then pour remaining chicken broth over top with remaining cheese.  (I covered the pan with tin foil.)  Bake at 350 for 45 – 60 minutes.  (After 45 minutes I removed the tin foil and continued baking for another 15 minutes.)  Freezes well.  Serves 8.

*When I cook and debone several chickens at a time I will measure out 4 cups of chicken meat, that way I can “stretch” the chicken.  I will usually get about 15 – 16 cups of chicken meat from 3 large chickens, so I get 4 casseroles from 3 chickens.  
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