CHICKEN ENCHILADAS

6 – 8
Large




Flour Tortillas

FILLING

1/4 Cup




Onion – chopped

1 Tablespoon 



Butter
1 Package




Cream Cheese – softened

1 Tablespoon



Milk

1/2 Teaspoon



Cilantro

1/2 Teaspoon



Cumin

2 Cups




Chicken – cooked and chopped

1 Package




Frozen Spinach – thawed and drained

SAUCE

1 Can





Cream of Chicken Soup

1 Cup





Sour Cream

1 Cup





Milk

5 – 6





Pickled Jalapenos – rinsed, seeded and chopped

1 Cup





Cheddar Cheese – shredded

Preheat oven to 350o

Fry onion in butter until tender

In a large bowl beat cream cheese, milk, cilantro and cumin

Add chicken, spinach and onion stir until well combined

In another large bowl combine soup, sour cream, milk and jalapeno peppers

Into a 9x13” baking dish pour enough soup to cover bottom of pan

Spoon 1/3 cup chicken mixture onto each tortilla near one edge

Roll once tuck in ends and role up, place seam side down in baking dish

Pour remaining soup mixture evenly over the tortillas

Cover with foil

Bake for 45 minutes or until heated through

Remove foil and cover tortillas with cheese

Broil until cheese is melted

MAKES 4 servings

