CREAM CHEESE CHICKEN ENCHILADAS 

YOU WILL NEED: 

3 BONE-IN CHICKEN BREASTS

2 (8 OZ) PACKAGES OF CREAM CHEESE, SOFTENED

4 CLOVES OF GARLIC, CRUSHED

1 TBS GROUND CUMIN 

1 TSP SALT 

1 TSP WHITE PEPPER 

1 (15 OZ) CAN PETITE DICED TOMATOES, DRAINED 

8 GREEN ONIONS, CHOPPED 

1 (7 OZ) CAN DICED GREEN CHILES

½ CUP FRESH CILANTRO, CHOPPED  (EXTRA FOR GARNISH)

¼ CUP LIME JUICE 

2 CUPS SHREDDED CHEDDAR CHEESE

10 LARGE FLOUR TORTILLAS

1 (15 OZ) CAN GREEN ENCHILADA SAUCE 

EITHER BAKE OR BOIL CHICKEN UNTIL DONE, COOL AND SHRED CHICKEN MEAT.  

BEAT CREAM CHEESE, GARLIC, CUMIN, SALT AND PEPPER IN A BOWL.  STIR TOMATOES, GREEN ONIONS, GREEN CHILES, CILANTRO AND LIME JUICE INTO THE CREAM CHEESE MIXTURE.  ADD ONE CUP OF CHEDDAR CHEESE AND FOLD IN.  ADD CHICKEN TO CREAM CHEESE MIXTURE.  

SPOON ABOUT ½ CUP OF THE CHICKEN MIXTURE INTO THE CENTER OF EACH TORTILLA.  FOLD 2 SIDES OF TORTILLA AROUND MIXTURE.  PLACE IN GREASED BAKING DISH FOLD SIDE DOWN.  COVER TORITILLAS WITH GREEN ENCHILADA SAUCE.  TOP WITH REMAINING CHEDDAR CHEESE.  

BAKE IN PREHEATED 350 DEGREE OVEN UNTIL HEATED THRU, ABOUT 30 MINUTES.   YOU CAN MAKE AHEAD AND REFRIGERATE UNTIL READY TO BAKE.  YOU WILL NEED TO COOK LONGER TO HEAT THRU, ABOUT 45 – 50 MINUTES.

I LIKE TO TOP WITH MORE CHOPPED FRESH CLIANTRO. 

