	Name
	Megan Strong

	Recipe
	Chicken Enchiladas

	Type
	Main Dish

	Instructions
	This is my husband’s favorite meal!

3 C. Shredded Chicken (I use the frozen chicken tenderloins you can buy in a bag at Costco.)
2-1/2 C. Mozzarella Cheese
1 can Green Chilies
2 cans Cream of chicken
10-12 flour tortilla's 
2 C. Fat Free Sour Cream
1 can black olives

1- Cook chicken.  I boil it but you can cook it however you want.
2- While chicken is cooking, blend the green chilies and add sour cream and cream of chicken. Mix 
3- After you have mixed the green chilies, sour cream and cream of chicken, take out almost half of the mixture and place in another container.
4- Slice Olives
5- Add sliced olives, shredded chicken and 1 C. cheese to remaining mixture. Mix. 
6- Evenly split mixture and place on tortillas. Once you are done, roll tortillas and place in glass baking dish.
7- Poor remaining mixture over the top and then cover with cheese.
Cook 35-40 at 350. 

* Tips
* For added spice you can blend in a fresh green chili.
* If you have a small family, you can split up the enchiladas into two pans and freeze one of them. When you are ready to eat, thaw for about 4 hours and cook.


