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Serves ©
Pebatation atd cook iy tife: 45 hit s

ee leftovar cooked I::hidCE'lf [m T s |
ooy procu cte ond boHled chile souce
o rnaka thiz ouidk ond togty enchiloda
COEseCie.

i cupe bottled chile =ouca

1|12 cup reduced fat sour cream

1 cup canned evoparated =km
milk, undluted

Man-gtick cocking

16 ocontodikes

1-18 cupa shredded chicken breos

] cup oom kemes

;ﬂi cup -ngdnh?tpﬁad onian
CuE o im oeaces,
of IIl;:'hrEm::h:lEru:j I'I'IFI:_;EGI'E"EI cheas=a

Chopped clontro to gomizh.

Prehact avan ta 350F. In o blender,

combina chile EOJCE, BOUr Credar

and evaparated millk; mix until emocth.

Ta terill ickly 8 tortille
w'rrll':l nen-gick c::&n%;q:ru};r, Fplxia on o
hat gridde & cock, turning cnoa until
heced. Repedt proces with ramaning
tartilloe.  Stock and keep worm.

l
v 1
'T' -

Four 1-1,2 cups of the sauce into
o rectongular baking dish; spreod
eveEnly. e 1 woann forfilla in
clish. Fill torilla with 1 heqping fakble-
gooan edch of chicken, com and
chile crearm souce; fold foilla in half
covering filling. Repect process with
rerraining foillas ovedapping each
filed torfilla into o single lover.

Four rermcining souce over todillos;
gotinkle with onion and cheess, boke
covered at 502 until heoted thioudh,
cibout 20 minutes.

EMJCY LEAM M EXICAMN CUTSIME

Bury ieduced fot cheess ond =our crean.
| k= tham in toocos, enchilodos, or ather
Mevicon dehez

User chile peppere ta odd spice to
your food. ey'll odd flovor with-
ot fat.

Nuiriiond Anolyas per seming
Calories 3249
_holesterol narg
Foit 950
Sociurm 625

I EE EHIC N R I I




