



Chile-Chicken Enchiladas


(www.oldelpaso.com)





Oven: 350°		1 can (28 oz) Enchilada Sauce


			2 ½ C diced cooked Chicken


			2 C (8 oz) Shredded Monterey Jack Cheese


			1 C Sour Cream


			1 can (4.5 oz) Chopped Green Chiles


 			10 (8-inch from two 11.5 oz packages) Flour Tortillas


1 C Shredded Cheddar Cheese (4 oz)


(Chopped Avocado or Green Onions/Scallions)


(Lettuce, chopped Tomatoes, additional Sour Cream)





Spread 1 C Enchilada Sauce in bottom of ungreased 13 x 9 x 2 glass baking dish.





In medium bowl, stir together Chicken, Monty Jack, Sour Cream, and Chiles.





Spoon about 1/3 C Chicken Mixture down center of each Tortilla.


Roll up Tortillas and arrange, seam side down, in baking dish.


Top Tortillas with remaining Enchilada Sauce.


Sprinkle with Cheddar.





Spray sheet of aluminum foil with Cooking Spray & cover baking dish, sprayed side down.


Bake 35 min.  Remove foil.


Bake 10 min longer or until hot and Cheese is melted.





Top with Avocado, Green Onions, Lettuce, Tomatoes, or Sour Cream if desired.
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