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PREHEAT BROILER 

SAUCE: 

• Husk and rinse 8 tomatillos. 
• Place in medium saucepan with 1 Serrano chile and 1 teaspoon salt. 
• Cover with water and bring to a boil, then reduce to a simmer for about 15 

minutes. 
• Spoon tomatillos into food processor with about 1/4 cup of the liquid from the 

saucepan. Discard remaining liquid once no more is needed after the pureeing 
process. 

• Cut stem off Serrano chile and add to processor. 
• Add 2 large cloves garlic. 
• Puree until smooth. 
• Pour tomatillo sauce back into saucepan. 
• Add 1 cup nonfat Greek yogurt and whisk to combine. Set aside. 

RAJAS: 

• In a medium skillet, heat 1 teaspoon olive oil. 
• Add 1/2 julienne-cut yellow onion and cook until it starts to caramelize. 
• Add 1 7.5-ounce can of poblano pepper strips and 3/4 cup frozen sweet corn, 

and continue to heat on low, stirring occasionally. 
• Add 1 large clove minced garlic and salt to taste. Set aside. 

TORTILLAS: 

• In a large, deep skillet, heat 1 Tablespoon olive oil. 
• Cut 20 white corn tortillas in half, then each half into about 5 strips. 
• Toss 1/3 of the strips in the oil and cook until brown and crisp, stirring frequently. 
• Remove to a plate and repeat with remaining strips, adding more oil as needed. 

ASSEMBLY: 

• Ladle a thin layer of sauce in a 9 x 13 inch baking dish. 
• Top with 1/2 of the tortilla strips, 1/2 of the rajas mixture, a sprinkle of low-fat 

shredded Monterrey Jack cheese (your desired amount), and 1/2 of the sauce. 
• Repeat one more layer, ending with the sauce. 
• Place in broiler and cook until sauce is bubbly and tops of tortilla strips showing 

turn deep brown, about 8 - 10 minutes. 

 
Serve with refried beans and shredded iceberg salad topped with chopped tomato. 


