TURKEY ENCHILADAS

½ CUP CHOPPED ONION 

4 OUNCES REDUCED FAT CREAM CHEESE – SOFTENED

2 TBSP WATER 

1 TSP GROUND CUMIN 

¼ TSP PEPPER 

1/8 TSP SALT

4 CUPS CHOPPED COOKED TURKEY (CAN SUBSTITUTE CHICKEN)

¼ CHOPPED PECANS

12 8-INCH FLOUR TORTILLAS

1 CAN REDUCED SODIUM CREAM OF CHICKEN

8 OUNCES LIGHT FAT-FREE SOUR CREAM

1 CUP SKIM MILK 

3 TBSP FINELY CHOPPED JALAPENO PEPPERS

½ CUP SHREDDED LOW FAT CHEDDAR CHEESE

CHOPPED CILANTRO AND TOMATOES FOR GARNISH

IN A SMALL SAUCEPAN, COOK ONION IN 1 TBSP OF WATER TILL TENDER, DRAIN. 

IN A MIXING BOWL, STIR TOGETHER CREAM CHEESE, 1 TBSP WATER, CUMIN, PEPPER AND SALT.  THEN ADD COOKED ONION, TURKEY AND PECANS. 

SOFTEN TORTILLAS IN MICROWAVE FOR 30 – 6O SECONDS.  

SPRAY A LARGE RECTANGULAR BAKIG DISH WITH COOKING SPRAY. 

FOR EACH ENCHILLADA, SPOON ABOUT ¼ CUP OF TURKEY MIXTURE ONTO MIDDLE NTO EACH TORTILLA.  ROLL UP AND PLACE SEAM SIDE DOWN IN BAKING DISH.  
FOR SAUCE, IN BOWL MIX SOUP, SOUR CREAM, MILK AND PEPPERS.  POUR OVER ENCHILADAS.  BAKE COVERED IN 350 DEGREE OVEN FOR 40 MINUTES OR TILL HEATED THROUGH.  UNCOVER, TOP WITH CHEDDAR CHEESE AND HEAT FOR 5 MINUTES MORE  OR TILL CHEESEMELTS.  TOP WITH CHOPPED CILANTRO AND CHOPPED TOMATOES.

MAKES 12 ENCHILADAS. 

