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MONTERREY CHICKEN BAKE

Marcia L. of the Katy Red Hatters submitted this recipe.  Thank you Marcia.
1 Package of boneless skinless chicken breasts (about 3 breasts)

1 24 ounce carton of sour cream

1 8 ounce package of cream cheese

¼ cup sliced jalapenos (I use the sliced ones in a jar and add a little of the juice to the recipe.)

1 cup cooked rice

1 cup fresh tomatoes cut in small pieces

Boil the chicken breasts until tender and done.  Cut up in small pieces and put in the refrigerator while making the sauce.  

Sauce

Combine the sour cream, and jalapenos in a blender and blend until the jalapenos are well blended with the sour cream, add cream cheese and blend well.  It should look like a white sauce.

Rice

Cook the rice in a separate pot.

Combine the cut up chicken, sauce, rice and cut up tomatoes and stir until everything is combined.

You can keep the chicken dish in the refrigerator and heat individual servings in the microwave as needed.  The sauce seems to dry out if you heat the whole dish in the oven all at once.

Crumble Fritos and sprinkle on top when ready to serve.

