
Fire-roasted corn is worth grabbing – If you spot it at the store, get it. It adds a little
smoky flavor that makes this Tex-Mex casserole taste like you tried harder than you
felt like trying.
Rotisserie chicken is your friend – Had a day? Same. Skip cooking chicken altogether
and use shredded rotisserie chicken to make dinner happen faster.
Save some tortilla chips for serving – A few extra crushed chips on top right before
serving add crunch and make leftovers feel less like leftovers and more like a
deliberate life choice.
Let the casserole rest before serving – I know, I know. Everybody’s hungry and
hovering. But giving it 10 minutes to settle helps the layers hold together and keeps
you from serving molten cheese lava.
Taste before adding extra salt – Taco seasoning, beans, cheese, and chips already
bring some salt to the party. Taste first unless you enjoy dinner tasting like somebody
dropped it in the ocean. 😌
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Tips

Variations
Turn up the heat – If your family thinks mild salsa is “too spicy,” maybe skip this one.
Otherwise, add diced jalapeños, pepper jack cheese, hot Rotel, or a few dashes of hot
sauce for extra kick.
Make it extra crunchy – Love texture? Add extra crushed tortilla chips on top right
before serving or sprinkle a few between layers for maximum crunch chaos.
Swap the protein – Ground beef or shredded pork works beautifully here if chicken
isn’t happening tonight. Leftover taco meat? Even better.
Go heavier on the veggies – Toss in black beans, extra bell peppers, green chiles, or
even zucchini if your garden is suddenly trying to humble you.
Change up the cheese – Mexican blend is easy, cheddar is cozy, pepper jack brings
heat, and Monterey Jack melts like it came to comfort you personally.
Make it more taco-ish – Add shredded lettuce, avocado, sour cream, pico de gallo, or
crushed tortilla strips on top after baking and suddenly dinner’s wearing party clothes. 
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FAQs
What makes this a 7 layer casserole?
 The layers of chicken, beans, vegetables, corn, creamy ingredients, cheese, and crunchy
tortilla chips create the “7 layer” effect that gives every bite plenty of flavor and texture.
Can I make this casserole ahead of time?
 Yes! Assemble up to 24 hours ahead and refrigerate. Add the tortilla chips and final
cheese topping during the last 10 minutes of baking for the best texture.
Can I freeze Tex-Mex chicken casserole?
 Yes, but freeze before adding tortilla chips if possible. Wrap tightly and freeze up to 3
months. Thaw overnight in the refrigerator before baking.
Can I use rotisserie chicken?
 Absolutely. Rotisserie chicken is a great shortcut and works perfectly in this recipe.
What should I serve with it?
 Mexican rice, a green salad, avocado slices, chips and salsa, or warm tortillas all make
easy sides. Honestly, it’s hearty enough to stand alone if you’re keeping dinner simple.

If you somehow end up with leftovers, congratulations on living with people who have
restraint because that does not happen often around here. Let the casserole cool, cover it
tightly, or transfer it to an airtight container and refrigerate for up to 3 to 4 days.

To reheat, microwave individual portions or warm the whole casserole in a 325°F oven
until heated through. The tortilla chips soften a little after sitting in the fridge, which is
just casserole law, but tossing a few fresh crushed chips on top wakes everything right
back up.

You can freeze it, too, but I recommend freezing before adding the tortilla chip topping if
possible. Wrap tightly and freeze for up to 3 months. 

Thaw overnight in the refrigerator, add fresh chips and cheese, then bake until hot and
bubbly like dinner remembered its purpose in life. 😌

Storage
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