
KING RANCH CHICKEN 
WITH MEXICAN-STYLE JICAMA SALAO 

Every Texan coo~ I know h~s his or her own version of this delightfully messy enchilada 
casserole that includes chicken, beans, chiles, salsa verde, sour cream, corn tortillas, 

and plenty of melt~d c~eese. The mos_~ important part of my own version may actually 
be what I serve it with: a crunchy ;1cama salad flavored with lime zest and juice, 
smoked paprika, cilantro, and diced avocado. The crispness of this salad really 

complements the cheesy casserole. 
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JICAMA SALAD 

2¾ oundsJ·icama, peeled and cut into 
• p d" . h "d batons 3 inches long an ,, me w1 e 
(about 10 cups) 

Grated zest of 2 limes 

Juice of 4 limes 

1 cup minced fresh cilantro leaves 

1 teaspoon cayenne pepper 

1 teaspoon smoked paprika 

2 teaspoons kosher salt 
2 Hass avocados, pitted, peeled, and cut into 

¼-inch dice 
2 teaspoons minced chives, for garnish 

KING RANCH CHICKEN 

Vegetable oil spray 

2 tablespoons extra virgin olive oil 

1 large white onion, cut into ¼-inch d ice 

2 cups store-bought chicken broth or 
Homemade Chicken Broth (page 216) 

One 15-ounce can black beans, rinsed and very 
well drained 

One 10.5-ounce can condensed cream of 
chicken soup 

One 16-ounce jar salsa verde (tomatillo sauce) 

One 15-ounce can mild enchilada sauce 

One 8-ounce container sour cream 

1 tablespoon smoked paprika 

1 teaspoon garlic salt 

1 teaspoon kosher salt 

1 teaspoon freshly ground black pepper 

6 cups shredded meat from store-bought 
rotisserie chicken or Poached Chicken 
Breasts (page 85) 

Two 4-ounce cans fire-roasted diced green chiles 

20 corn tortillas, cut into ¾-inch-wide strips 

4 cups grated sharp Cheddar cheese (about 
1 pound) 

2 cups grated Monterey Jack cheese (about 
8 ounces) 

1. To make the jicama salad: In a large bowl, combine the jicama, lime zest, lime juice, cilantro, 

cayenne, paprika, salt, and 1 teaspoon water. Toss to combine. Add the avocado and very gently 

toss. Cover the bowl and chill for at least 1 hour and up to 4 hours before serving. 

2. To make the King Ranch chicken: Preheat the oven to 350°F. Spray a 9 x 13 x 3-inch (deep) 

baking dish with vegetable oil. 

3- In a 7-quart soup pot, heat the olive oil over medium heat. Add the onion and saute until tender, 
about 6 minutes. 
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