Cheese Enchiladas��1/2 stick margarine�3 tbsp. flour�1 (8oz) carton sour cream�2 cans chicken broth �1 pkg. flour tortillas (10 count)�1 pkg. Monterey Jack Chees, grated�1 onion, minced��Melt margarine, add flour and saute. 


Add chicken broth and sour cream, stir and simmer until mixture thickens. 


Pour a small amount to cover bottome of baking dish; set remaining mix aside. 


Warm each tortilla in hot ungreased pan for 15 seconds on each side. 


Put cheese and onions in each tortilla and roll up; place in baking dish. 


Pour remaining sour cream mixture over tortillas. 


Bake at 350 degrees for about 20 to 25 minutes.�Melinda Amacker





