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TOMATILLO & GREEN
CHILE ENCHILADAS
Sandra R. of the Red Hat Fillies submitted this recipe.  Thanks Sandra.
                        Serves 6-8

              Cook time 30 minutes
[image: image2.jpg]1 bottle (HEB) Tomatillo & Green Chile
Salsa or Green Chile Stew Mix

1 %2 cups heavy whipping cream

1 medium sized onion, diced

Colby Jack Cheese, shredded

16 oz Fully Cooked Chicken Fajita

10 fresh flour tortillas

Sauté onions in oil till light brown.

Mix heavy cream and Tomatillo & Green

Chile Salsa.

In fresh flour tortilla, put sautéed onions

cheese, chicken, and a little of the sauce mixture.
Roll tortillas and place in a bake safe dish.

Pour reserved sauce over the top and top with
cheese.

Bake at 350 for 20-25 minutes.

** These do not hold over well. Hold back a little
of the sauce to pour over them later.




