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Real Good Foods Enchiladas Cooking Instructions: A Flavorful Guide to Homemade Mexican Delight

real good foods enchiladas cooking instructions are the perfect starting point for anyone eager
to craft authentic and delicious enchiladas right in their own kitchen. Whether you're a seasoned cook
or a curious beginner, understanding the steps and tips behind preparing these classic Mexican dishes
can elevate your culinary skills and delight your taste buds. Enchiladas are more than just tortillas and
sauce; they’re a vibrant combination of textures, spices, and fresh ingredients that come together to
create a comforting meal. In this article, we’ll explore everything you need to know about making real
good foods enchiladas, from selecting ingredients to cooking techniques and serving suggestions.

Understanding the Basics of Real Good Foods
Enchiladas Cooking Instructions

Enchiladas are traditionally made by rolling corn tortillas around a filling—commonly shredded
chicken, beef, cheese, or vegetables—and then smothering them in a rich, flavorful sauce. The magic
lies not only in the fillings but also in the sauce and the baking process that melds all the flavors
together. When following real good foods enchiladas cooking instructions, it’s important to focus on
fresh ingredients and authentic preparation methods to achieve that perfect balance of taste and
texture.

Choosing the Right Ingredients

The foundation of enchiladas starts with quality components. Here are some pointers for selecting the
best ingredients:

e Tortillas: Opt for fresh corn tortillas for that authentic Mexican texture and flavor. Flour tortillas
can be used but might result in a softer, less traditional enchilada.

* Filling: Real Good Foods offers a variety of protein options, including shredded chicken, ground
beef, or plant-based alternatives. Choose fillings that suit your taste, and consider adding
sautéed onions, peppers, or beans for extra flavor.

e Sauce: The enchilada sauce is the heart of the dish. Whether you prefer red chili sauce, green
tomatillo sauce, or mole, using fresh spices and herbs makes a big difference. Store-bought
sauces are convenient but blending your own sauce from scratch enhances authenticity.

e Cheese: A good melting cheese like Monterey Jack, cheddar, or a Mexican blend adds
creaminess and depth.



Preparation Essentials

Before you dive into assembling your enchiladas, consider these preparation tips:

e Warm the tortillas briefly on a skillet to prevent cracking when rolling.
e Shred or dice your filling finely for easy rolling and even distribution.

e Preheat your oven to 350°F (175°C) to ensure a consistent baking temperature.

Step-by-Step Real Good Foods Enchiladas Cooking
Instructions

Now, let’s break down the actual cooking process into clear, manageable steps so you can recreate
this mouthwatering dish flawlessly.

1. Preparing the Filling

Start by cooking or warming your chosen protein. For shredded chicken, poach chicken breasts in
seasoned broth, then shred with forks. If using ground beef, brown it in a skillet with onions, garlic,
and your favorite spices such as cumin and chili powder. For vegetarian options, sauté bell peppers,
onions, black beans, and corn with a touch of olive oil.

2. Making or Heating the Sauce

If you're making sauce from scratch, blend together roasted dried chilies (like ancho or guajillo),
garlic, tomato paste, broth, and spices until smooth. Simmer the mixture to develop flavor and
thicken it slightly. Alternatively, heat a high-quality store-bought enchilada sauce to warm it through
before assembly.

3. Assembling the Enchiladas

Dip each warmed tortilla into the warm sauce briefly to soften and coat it. Spoon a generous amount
of filling onto the center of the tortilla, sprinkle some cheese, then roll it tightly. Place the rolled
enchilada seam-side down in a baking dish. Repeat this process until the dish is filled.



4. Baking the Enchiladas

Pour remaining sauce evenly over the rolled enchiladas. Top with the rest of the cheese to ensure a
golden, bubbly finish. Cover the dish with foil and bake for about 20 minutes. Remove the foil for the
last 5-10 minutes to allow the cheese to brown beautifully.

5. Serving and Garnishing

Once out of the oven, let the enchiladas cool for a few minutes. Garnish with fresh cilantro, sliced
green onions, or a dollop of sour cream. Serve with sides like Mexican rice, refried beans, or a fresh
avocado salad to complete the meal.

Tips and Tricks for Perfect Real Good Foods Enchiladas

Cooking enchiladas may seem straightforward, but a few insider tips can make your dish stand out:
e Don’t overfill the tortillas: Too much filling can cause the enchiladas to break apart during
rolling or baking.

¢ Use homemade sauce when possible: It adds a personal touch and allows you to control
spice levels and flavor complexity.

o Let the sauce soak in: Allow the rolled enchiladas to sit in the sauce for a few minutes before
baking. This helps the tortillas absorb moisture and meld flavors.

» Experiment with fillings: Try shredded pork carnitas, sautéed mushrooms, or even seafood
to create unique variations.

e Use a shallow baking dish: This keeps the enchiladas snug and prevents them from sliding
around during cooking.

Exploring Variations of Real Good Foods Enchiladas

Enchiladas are incredibly versatile and can be tailored to fit different dietary preferences and flavor
profiles.

Green vs. Red Enchiladas

Green enchiladas, made with tangy tomatillo sauce, offer a fresh, zesty contrast to the richer, smoky



red enchilada sauce made from dried chilies and tomatoes. Both have their own charm and are worth
trying.

Cheese Enchiladas

A simple yet satisfying option, cheese enchiladas highlight the creamy, melty goodness of cheese
wrapped in tortillas and smothered with sauce. Add sautéed onions or jalapefios for an extra kick.

Vegetarian and Vegan Options

Skip the meat and cheese by filling your enchiladas with roasted vegetables, beans, and vegan
cheese alternatives. Using Real Good Foods’ plant-based proteins can make this transition easy and
delicious.

Storing and Reheating Enchiladas

One of the perks of enchiladas is that they taste great as leftovers. To store, cover the baking dish
tightly with plastic wrap or foil and refrigerate for up to 3-4 days. When reheating, cover with foil and
bake at 350°F (175°C) until warmed through, or microwave individual portions for convenience.

Making real good foods enchiladas at home is a rewarding experience that combines rich flavors with
comforting textures. Whether you stick to classic chicken enchiladas or experiment with innovative
fillings and sauces, mastering these cooking instructions will ensure every bite is as delightful as the
last. The joy of enchiladas lies not only in the eating but in the process—layering ingredients, savoring
aromas, and sharing the meal with family and friends.

Frequently Asked Questions

How do | cook Real Good Foods Enchiladas in the oven?

Preheat your oven to 375°F (190°C). Remove the enchiladas from the packaging and place them on a
baking sheet. Bake for 25-30 minutes or until heated through and the cheese is bubbly.

Can | cook Real Good Foods Enchiladas in the microwave?

Yes, you can microwave the enchiladas. Remove the sleeve and film, place the enchiladas on a
microwave-safe plate, and heat on high for 3-4 minutes. Cooking times may vary depending on your
microwave.

Do | need to thaw Real Good Foods Enchiladas before



cooking?

No, you do not need to thaw the enchiladas. They can be cooked directly from frozen in the oven or
microwave following the package instructions.

What is the best way to get crispy edges on Real Good Foods
Enchiladas?

For crispier edges, bake the enchiladas uncovered in the oven at 375°F for 25-30 minutes. You can
also broil for an additional 1-2 minutes at the end, watching carefully to avoid burning.

Can | cook Real Good Foods Enchiladas in an air fryer?

Yes, you can cook them in an air fryer. Preheat the air fryer to 350°F, place enchiladas in the basket,
and cook for about 15-20 minutes, checking halfway through for even cooking.

Are there any special cooking instructions for Real Good
Foods Enchiladas with extra cheese?

The cooking instructions remain the same regardless of toppings. Just follow the package directions
for oven or microwave heating.

How long should I let Real Good Foods Enchiladas rest after
cooking?

Allow the enchiladas to rest for 2-3 minutes after cooking to let the filling set and avoid burns when
eating.

Can | add extra toppings before cooking Real Good Foods
Enchiladas?

Yes, you can add extra cheese, jalapefos, or other toppings before baking to customize your
enchiladas.

What should | do if my Real Good Foods Enchiladas are not
heated through after cooking?

If they are not fully heated, continue cooking in 1-2 minute increments in the microwave or 5-minute
increments in the oven until hot throughout.

Are the cooking instructions for Real Good Foods Enchiladas
the same for all flavors?

Yes, cooking instructions are generally the same across all flavors, but it's always best to check the
package for any flavor-specific variations.



Additional Resources

Real Good Foods Enchiladas Cooking Instructions: A Detailed Guide to Preparing a Flavorful Meal

real good foods enchiladas cooking instructions serve as an essential reference for home cooks
and culinary enthusiasts seeking to enjoy a convenient yet authentic Mexican-inspired meal. As more
consumers turn to ready-made meals for their ease and speed, understanding how to optimally
prepare Real Good Foods’ enchiladas can elevate the dining experience beyond mere convenience.
This article explores the cooking instructions in detail, evaluates the product’s features, and provides
insights into maximizing flavor and texture when preparing Real Good Foods enchiladas.

Understanding Real Good Foods Enchiladas

Real Good Foods positions itself in the market as a provider of keto-friendly, high-protein frozen meals
that emphasize clean ingredients without sacrificing taste. Their enchiladas are formulated to appeal
to health-conscious consumers who want a quick, satisfying meal. Unlike traditional frozen enchiladas
that may use high-carb tortillas and heavy sauces, Real Good Foods enchiladas typically feature low-
carb tortillas and lean protein fillings, aligning with ketogenic dietary preferences.

This product’s appeal lies not just in its nutritional profile but also in its convenience. The cooking
instructions provided by the manufacturer are designed to streamline meal preparation, but they also
warrant careful attention to ensure the dish is heated evenly and maintains the intended texture and
flavor.

Analyzing Real Good Foods Enchiladas Cooking
Instructions

Standard Preparation Methods

The cooking instructions for Real Good Foods enchiladas generally recommend oven baking as the
primary method. Oven baking is preferred because it allows for even heat distribution and helps
achieve a desirable crispness on the tortilla exterior while thoroughly warming the filling.

Typically, the instructions suggest preheating the oven to around 375°F (190°C), removing the
enchiladas from the packaging, and placing them on a baking tray. The recommended baking time
usually ranges from 25 to 30 minutes, depending on whether the enchiladas are cooked from frozen
or thawed. For those pressed for time, some instructions provide microwave cooking options, though
this may impact the final texture.

Best Practices for Oven Cooking

To optimize the outcome when following real good foods enchiladas cooking instructions, consider



these best practices:

Preheat the oven fully: Ensuring the oven reaches the designated temperature before
placing the enchiladas inside helps achieve consistent cooking results.

Use a baking sheet lined with parchment paper: This prevents sticking and facilitates easy
cleanup.

Cover with foil initially: To maintain moisture and prevent the cheese topping from burning,
loosely covering the enchiladas with aluminum foil for the first 15-20 minutes is advisable.

Remove foil towards the end: For the last 5-10 minutes, removing the foil allows the cheese
to brown and the tortillas to crisp slightly.

These adjustments can enhance the texture and flavor profile, ensuring the enchiladas are neither
soggy nor undercooked.

Comparing Cooking Techniques: Oven vs. Microwave

While Real Good Foods includes microwave instructions for convenience, culinary experts often prefer
oven baking for frozen meals like enchiladas due to the difference in texture and flavor development.

Microwave Cooking

Microwaving typically involves heating the enchiladas for 4 to 6 minutes on high power, with a mid-
cycle stir or rotation if applicable. This method is faster and more energy-efficient but tends to make
tortillas softer and can result in uneven heating, particularly in the thicker filling areas.

Oven Cooking

In contrast, oven cooking requires more time but allows for a more evenly heated meal with a
desirable crust on the tortilla. The Maillard reaction, responsible for browning and flavor complexity, is
more pronounced in an oven, enhancing the overall taste experience.

From a nutritional standpoint, both methods retain the inherent macros, but the sensory qualities
favor oven preparation, especially for food enthusiasts aiming for an authentic enchilada feel.

Enhancing the Real Good Foods Enchiladas Experience

Real Good Foods enchiladas come pre-seasoned and sauced, but home cooks looking to personalize



their meal can add several complementary ingredients to enrich the dish.

Toppings and Garnishes

Adding fresh garnishes post-cooking can elevate presentation and flavor:

Chopped fresh cilantro

Diced avocado or guacamole

e Sour cream or Greek yogurt for creaminess

Fresh lime wedges to add acidity

Sliced jalapefios or hot sauce for spice lovers

Side Pairings

Pairing Real Good Foods enchiladas with low-carb sides like cauliflower rice or a fresh green salad
complements the meal’s keto-friendly profile while adding textural variety.

Pros and Cons of Real Good Foods Enchiladas Cooking
Instructions

Real Good Foods enchiladas’ cooking instructions offer several advantages:
* Clear and straightforward: The step-by-step guidelines are easy to follow, making the
product accessible for novice cooks.

e Multiple cooking options: Providing both oven and microwave methods caters to different
preferences and time constraints.

¢ Consistency: Following the recommended times and temperatures generally yields a well-
cooked meal.

However, there are some limitations:

¢ Microwave texture drawbacks: The microwave method can produce a less satisfying



texture, which may disappoint traditionalists.

* Potential for dryness: Without careful monitoring, overcooking in the oven may dry out the
enchiladas, especially the filling.

e Limited customization guidance: The instructions do not suggest ways to modify the meal
for enhanced flavor or presentation.

These insights suggest that while the instructions provide a solid baseline, culinary savvy users might
benefit from experimenting with minor adjustments.

Final Thoughts on Preparing Real Good Foods
Enchiladas

Mastering real good foods enchiladas cooking instructions involves understanding the balance
between convenience and culinary quality. The product caters well to those seeking a quick,
nutritious meal aligned with low-carb lifestyles. Yet, by embracing oven baking over microwaving and
incorporating fresh garnishes or side dishes, consumers can transform a simple frozen meal into a
satisfying dining experience.

In an era where frozen prepared foods are ubiquitous, the ability to execute cooking instructions with
nuance and care distinguishes a merely edible meal from a genuinely enjoyable one. Real Good Foods
enchiladas provide a strong foundation, and with informed preparation techniques, they can be a
versatile and flavorful addition to any home cook’s repertoire.
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