
Chicken, Mushroom and Cheese Tortilla Torte 
 

2 T roasted garlic olive oil 

1 pound cremini mushrooms 

1 large boneless, skinless chicken breast (sliced) 

1 medium sweet onion, thinly sliced 

2 T chopped fresh basil (or 1 T dried basil) 

Salt and pepper to taste 

2 cups shredded old white cheddar 

1 cup grated Parmesan 

5 7” flour tortillas 

1 cup béchamel sauce 

 

1. In a large frypan, heat 1T of oil over medium-high heat. Add the mushrooms and 

onion and cook for 6 to 8 minutes, stirring until there is no liquid left in the pan. 

Remove from the heat and allow to cool. 

 

2. In another pan, heat the other T of oil over medium-high heat and add the sliced 

chicken. Cook until tender and juicy. Remove from heat and stir in the shredded 

fresh basil. 

 

3. Place 1 tortilla on the bottom of a 7” springform pan. Top with 2 T of béchamel and 

spread the sauce evenly over the tortilla. Evenly top with ¼ of the chicken mixture, 

¼ of the mushroom mixture and ¼ of the cheeses. Cover with another tortilla and 

press firmly down. 
 

4. Repeat layers until everything has been used up. The last thing you should have is a 

tortilla on top. Be sure to press firmly down each time. 

 

5. Wrap the pan tightly in plastic wrap and place a weight (like a large can of tomatoes) 

on top. Refrigerate for at least 8 hours – preferably overnight. 

 

6. Remove the torte from the springform pan and cut into 8 wedges. Carefully place 

each wedge onto a non-stick or lightly oiled cookie sheet. 

 

7. Preheat the oven to 400’F and cook the wedges of torte for 15 minutes until the 

edges are bubbly and golden brown. 

 

8. Serve with a spicy tomato chutney or salsa. 


