Chicken Enchiladas  by Sandi McCarthy 

Ingredients:

12 Medium Sized Flour Tortillas
1 Package Skinned Boneless Chicken Breasts
1 Can Cream of Chicken Soup
1 Cup Milk (mixed with soup)
1 Small Can Chopped Black Olives
1 Pint Sour Cream
1 Can Ortega Diced Chiles
1 to 2 Cups Shredded Cheese (your choice)
1 6-8 oz. can Enchilada Sauce
 
Directions:

1) Cook and Cube Chicken.
2) In large bowl mix Chicken Soup and Milk, Olives, Sour Cream, Chiles, 1/2 Cup Cheese and Chicken.
3) Soften Tortillas if necessary then fill with above mixture and roll.
4) Place seam side down in 9X13 casserole dish.
5) Add Enchilada Sauce to the remaining Sauce and pour over the Enchiladas.
6) Sprinkle with the remaining Cheese.
7) Cook at 350 for 45 minutes or until bubbly.

Everyone's Favorite!

 

