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FEATURES & BENEFITS

Extra wide handles for a confident grasp
Comfortable silicone grips add a splash of cclor
Long lasting nonstick inside and out

Oven safe to 500°F

www.rachaelray.com
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Important Safety, Use and Care Information

Thank you for choosing Rachael Ray bakeware. These instructions
are for your general safety, use and care to avoid personal injury
and damage to your bakeware.

BAKING
Keep small children away from the oven while you are baking.
Some pets, especially birds, have extremely sensitive respiratory

systems and should be kept away from the kitchen area.

Use caution when handling hot bakeware and always have
potholders available for use.

Never place your bakeware gygr g direct flame. Do not use your
bakeware on the stovétop. It is for oven use only.

This bakeware is oven safe to 500°F.

Never use your bakeware in the microwave.

Do not use metal or sharp-edged utensils, which will scratch the
nonstick surfaces.

Do not use nonstick sprays.

CLEANING

Before first use and after each use, wash pans thoroughly with
mild dishwashing detergent and warm water.

Do not use oven cleaners to clean bakeware.

Avoid soaking pans overnight. Dry promptly and thoroughly
after washing.

Although this bakeware is dishwasher safe, hand-washing is
recommended.

Do not use dishwasher detergent tablets; these concentrated
cleaners will damage the finish.

RACHAEL RAY QUALITY ASSURANCE

Thank you for purchasing Rachael Ray bakeware, We wish you
years of baking enjoyment. Rachael Ray is dedicated to producing
great quality products. Rachael Ray bakeware is manufactured
and inspected 1o ensure the highest guality. Please let us know
immediately if you find any defects when you open your new
Rachael Ray bakeware. All pans found defective upon receipt will
be replaced. Please contact us via our consumer relations
department at 1-800-214-8369.

™ and © 2011 Ray Marks Co. LLC.

CHIPOTLE CHICKEN ENCHILADAS

2 s#nm/boughl— rotisserte chicken

P #ﬂb(;spoars BVOD - Exbra \/ftfjt'n Olive OL

1 small. orion, chopped

2 elopes gar&a, gV!LM o v[(’m[g cfrop/)cd

L%thk(agwons MW{W onlzownmcfvspiccgouﬁkc)
1/4 1Leas/>om (3 pirches, ) c{jvazd cormamon

& 15 -ounce cans chopped fomatoes wikh chilies
Salt

1./4 cup (about mpa[meﬁl) cilartvo, chepped

3 con +ohillas

3 Y/ cups smoked cheddar cheese or any «ngc of cheddor cheese you (ike, shiedded

Preheat oven +o 385°F.

Remaore e skin from e chicken ond discard Tear +re chicken meat from He bores, shred i usirg
Mn@rkswgw%ws,wﬂmsmblanﬁxirgbwt

Prebeat o medium-size. soucepot over medium heat with EVDO and souts the orions until sobfl. Add
in the garlic ard spices, and foast o fow seconds wnbil ﬂ/‘ﬂgl/ﬂﬂ/’ Add i e fomatves with chilies
ard season with sald Cook $ov 10 mirutes, wdi the Rayors are well-marvied and e souce is
sb;ﬁlnL(g dhickened. Sk n e cilardeo and lime juce, ard remove From heat. Mdd a (adleBd of
sauee 4o the bowl vith the chicken ard foss fo combive. Keserve Hhe vemairirg souce.

Heat the torhillos by wormf@ Fhem in a dey skilled opesr nw;ﬁwnf/@h heat- o by lﬁ.ngg molstered
papes dowels in betvieen each of%mam[p@c«@ the stuck i the miceowave S dbot o mirude.

Dwide. +he. chicken mixture equally among e warm +ortillas and voll. each

one up. Add some of +he reserved sauce fo e botdom oﬁéwur OEN 1O/TW SQUARE pan Hhen line
the pan wibh e volled erebiladas, seam side. down. Pour e vemtivirg sauce over Hhe chicken
enchilndos and +op ik cheese.

Aace in the oven and bake 15 mirutes or o, until the cheese is melbed, brown wid bubbly.

Serves 4

?wyx aow’»l'c‘séc Rachael. ?ag;
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