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Tex-Mex is a favorite in my 
household, and so are dishes that 
can be made and served in one 
pan. This easy and fi lling recipe 
for tamale casserole fi ts the bill 
for both, and earns bonus points 
because it has the ultimate time-
saving ingredient: rotisserie 
chicken from the supermarket.

While it’s far from authentic 
(no corn husks), it off ers all the 
fl avors of a really great chicken 
tamale without the work. There’s 
a sweet cornbread crust on the 
bottom, spicy chicken fi lling in the 
middle and plenty of cheese on top 
— three great tastes in one sump-
tuous bite.

I use a homemade enchilada 
sauce but you could substitute 
canned red enchilada sauce or 
jarred salsa verde (green sauce). 
You also could add black beans or 
canned corn to the fi lling, spice 
it up with chili peppers, or swap 
shredded pork or beef for the 
chicken. It’s best served warm, 
with a dollop or two of sour cream 
on top.

Leftovers can be stored in an 
airtight container in the fridge for 
3-5 days or frozen for up to six 
months. (When ready to eat, let 
the casserole thaw in the fridge 
overnight before reheating.)

CHICKEN TAMALE 

CASSEROLE

For enchilada sauce

2 tablespoons oil

1/3 cup fi nely chopped onion

1 clove garlic, minced

1/2 cup hot water

1 beef bouillon cube

16 ounces tomato sauce

2 tablespoons chili powder
1 teaspoon sugar
1/4 teaspoon salt

1/4 teaspoon cumin
1/2 cup cold water
1 tablespoon cornstarch

For cornbread

1/2 cup yellow cornmeal
2 tablespoons sugar
Large pinch of salt
1 tablespoon baking powder
1 egg
4 tablespoons unsalted butter, melted
1/3 cup buttermilk or whole milk
1 cup creamed corn
1 large or 2 small ears fresh corn, 

shucked (about 1 cup)
1 4.5-ounce can diced green chiles or 1 

large jalapeno, seeded and chopped

For casserole

2-3 cups shredded rotisserie chicken
1 cup shredded Monterey Jack cheese
1 cup shredded taco or 4-cheese 

Mexican cheese
Chopped cilantro, sliced jalapeno, 

sliced avocado and/or chopped 
tomato for garnish, optional

Sour cream for serving, optional

Preheat oven to 400 degrees.
Prepare enchilada sauce: Heat oil 

over low heat in large saucepan. Add 
onion and garlic and cook until soft, 
about 2 minutes. Add hot water, bouil-
lon cube, tomato sauce, chili powder, 
sugar, salt and cumin and simmer 
for 10 minutes. Mix cold water with 
cornstarch, then add slurry to the sauce, 
and simmer for a few more minutes 
until it thickens. Add more chili powder 
to taste.

Prepare cornmeal crust: In medium 
bowl, whisk together cornmeal, sugar, 
salt and baking powder. Stir in egg, 
butter and buttermilk and whisk well. 
Stir in creamed corn, fresh corn and the 
green chiles. Pour cornbread mixture 
into a 12-inch oven-safe skillet or a 
9-by-9-inch baking pan. (I used a cast-
iron pan.)

Bake cornbread for about 20-25 
minutes, or until a toothpick inserted 
in the center of pan comes out clean. 
Remove from oven, and poke holes into 

the surface with a fork.
Mix half of the enchilada sauce with 

the shredded chicken. Pour the other 
half of the enchilada sauce over the 
top the cornbread, and smooth with a 

spoon or off set spatula. Top with shred-
ded chicken and all the cheese.

Bake casserole for about 15 minutes, 
or until the cheese has melted and has 
started to brown on top.

Remove from oven, allow to cool 
for about 5 minutes and then top with 
optional toppings and a dollop of sour 
cream before serving warm.

Serves 6-8.

Chicken tamale casserole is Tex-Mex made easy

Gretchen McKay/Pittsburgh Post-Gazette/TNS

Chicken tamale casserole is an easy weeknight meal that’s full of cheesy, Tex-Mex fl avor.
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114 Self-Help
Group Meetings 

PEOPLE with PARKINSON’S
Caregivers, Family, Friends

SUPPORT GROUP
Contact Judith at 

208-855-9199
Meetings resume @GRH 
when restrictions ease.

WALLOWA COUNTY
AA MEETINGS

Enterprise

MONDAYS
∙ Enterprise Group

7:00 pm
113.5 E Main St.

TUESDAYS
∙ Enterprise Group 

7 - 8:00 pm
(Big Bk Study)

113.5 E Main St.

WEDNESDAYS
∙ Enterprise Group

7:00 pm
113.5 E Main St.

THURSDAYS
∙ Enterprise Group

7:00 pm
113.5 E Main St.

FRIDAYS
∙ Enterprise Group

7:00 pm
113.5 E Main St.

SATURDAYS
∙ Enterprise Group

7:00 pm
113.5 E Main St.

City of Joseph

WEDNESDAYS
∙ Buck Stops Here

Joseph United 
Methodist Church, 12 pm
301 S. Lake St., Joseph

(Church Basement)

THURSDAYS
∙ Grace and Dignity *(WM)

Joseph United 
Methodist Church, 12 pm
301 S Lake St.,  Joseph 

(Church Basement)

SATURDAYS
∙ Buck Stops Here

Joseph United 
Methodist Church, 12 pm
301 S. Lake St., Joseph

(Church Basement)

Questions call 
AA Hotline: 

541-624-5117
www.oregonaadistrict29.org

114 Self-Help
Group Meetings 

T.O.P.S.
Meets every Tuesday Morning 

8:30 a.m.-10 a.m. 
LDS Church in Island City. 

Fragrance Free Group

DO YOU HAVE....
HURTS, HABITS 

and/or HANG UPS?
12 Step Biblical Support

Harvest Church
3720 Birch St. Baker City

Thurs., 6:30 - 8:30 PM 

LA GRANDE NOW HAS A 
GAMBLERS ANONYMOUS 

MEETING!
Every Friday Night @5pm, 2107 
Gekeler Ln, LG, Church of Christ 
basement. For more info please 
call 971-219-8411 

NARCOTICS ANONYMOUS
Goin’ Straight Group

Meetings:
Mon., Tues. Thurs. & Fri.

Start at 8 PM
Episcopal Church Basement
2177 1st Street,  Baker City

OVEREATERS ANONYMOUS
Would you like to 

stop compulsive eating?
For Information Call 

541-523-5128
Leave a Message

Email: ecapoa@live.com

Someone’s
drinking a problem?

AL-ANON
Meetings available by phone
Info for Baker City Meetings

Call: 541-523-5851 or
541-239-7323

AL-ANON FAMILY GROUP 
(Support for family & friends of 

Alcoholics)
Tuesday evenings

Joseph Methodist Church 
(basement on northside) 

Joseph, OR
6-7pm. Contact 541-398-1398 

OVEREATERS ANONYMOUS
Tues., Noon - 1 PM

Baker County Library
Archive Room

2400 Resort St., Baker City
Call: 541-540-5326 
-or- 541-523-5128

Please Leave a Message

AL-ANON
Meetings are in person 
with social distancing

Help for persons who 
have been affected by 

someone else’s drinking
Saturday, 9 a.m. 

NOCC - Nazarene Church
1250 Hughes Ln. ∙ Baker City
(541)519-7227 or (541)239-7323

114 Self-Help
Group Meetings 

NARCOTICS  ANONYMOUS
Monday, Thursday, & Friday
at 8pm. Episcopal Church

2177 First St.
Baker City

Drug Problem? 
We can help!

Narcotics Anonymous
Phone: 541-805-2229

www.neo-na.org

CELEBRATE RECOVERY
Calvary Baptist Church

Third & Broadway
Baker City, OR

EVERY THURSDAY
6:15 - 8:00 PM

CELEBRATE RECOVERY
Calvary Baptist Church

Third & Broadway
Baker City, OR

EVERY THURSDAY
6:15 - 8:00 PM

AL-ANON Attitude of Gratitude. 
Wednesdays, 12:15-1:30pm. 

Faith Lutheran Church. 
12th & Gekeler, La Grande
Please wear a mask & practice 

social distancing
541-786-2051 

110 Announcements

Hospice & Pallative Care, LLC
“Affirming life......every day, every time”

VOLUNTEER
doing what you love!

Volunteering is so rewarding 
and a great way to contribute 

to your community.
If you would like to volunteer 
a little, a lot, or once in awhile, 

go to www.gohospice.com
and fill out a volunteer application

If you need assistance contact:

Lori at 541.524.7688

114 Self-Help
Group Meetings 

AA MEETINGS
Wednesday Nights, 7-8:15pm. 
Fort Union Grange Hall, corner 
of McAlister & Gekeler Lanes. 
For more info, call 541-786-1222 

AL-ANON
Keep Coming Back Family Group

Mondays, 7 pm
at NKWest, 1208 Adams, 

La Grande, OR
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THE DEADLINE
for placing a 

CLASSIFIED AD
is 4:00 P.M.

TWO BUSINESS DAYS
BEFORE PUBLICATION

Publication Days:
Tuesday,Thursday,Saturday

PULL TABS 
ACCEPTED 

AT THE FOLLOWING 
BAKER CITY LOCATIONS

 ∙  Baker City Herald
 ∙  Dollar Tree
 ∙  Black’s Distributing
 ∙  Ryder Bros
 ∙  VFW
 ∙  Baker Elk’s Lodge
 ∙  Main Event
 ∙  Lefty’s Tap House
 ∙  Little Bagel Shop
 ∙  Baker City Fire Dept.
 ∙  Haines Sell-Rite
 ∙  Idle Hour
 ∙  Salvation Army

Do a two-way favor ... get extra 

cash for yourself and make it

possible for someone else to 

enjoy those items you never use. 

Sell them with a classified ad.

DOES EVERYONE 

KNOW YOUR 

BUSINESS
Even if you think they do, 

you'll have to keep remind-

ing them about it.


