CHICKEN ENCHILADAS


3 chicken breasts
1 tsp. oil
¼ cup onion (coarsely chopped)
1 garlic clove
½ tsp. chili powder




[bookmark: _GoBack]½ tsp. cumin
¾ pkg. cream cheese
¾ cup salsa
¾ cup cheddar cheese (shredded)
1 398ml tin diced tomatoes
8 tortillas


· Cut chicken breasts into small cubes and cook on stovetop.  Place to the side.
· Preheat oven to 350 degrees.
· In medium frying pan, mix together oil, onion, garlic, chili powder, and cumin.  Stir until onion is soft.
· Add cream cheese, stir until cheese is melted.
· Add salsa.
· Remove from heat.
· Add chicken and ½ cup cheese.
· Grease bottom of 9x13 pan and spread ½ can of tomatoes on bottom.
· Fill tortillas with chicken mix and roll.
· Place rolls seam side down onto tomatoes.
· Spread remaining tomatoes over top of tortillas.
· Sprinkle with remaining cheese.
· Bake, uncovered, for 30-35 minutes.


