
Ch e e s y  Ch i c k e n  En c h i l a d a s
Ingredients

Direct ions
Preheat  oven to  400 oF .  Spray 9  x  13  d ish  with  o l ive  o i l1 .
Mix together  rot isser ie  chicken,  refr ied beans ,  sa lsa  and
taco seasoning .

2 .

Lay out  tort i l la  and p lace generous  amount  of  mixture  in  the
center  of  each tort i l la .  ro l l  up  and place in  9  x  13  d ish .
Repeat  with  a l l  8  tort i l las

3 .

Add o l ive  o i l  and f lour  to  smal l  sauce pan and heat  over
medium heat  for  about  a  minute .  Whisk  in  chicken broth  and
Rotel  and br ing  to  a  gent le  boi l .  Turn  of f  heat  and mix  1⁄4
cup of  the  l iquid  with  greek yogurt  in  a  smal l  mix ing  bowl
(th is  wi l l  temper  the  greek yogurt  and prevent  i t  f rom
curdl ing) .  Then add the greek yogurt  to  the  rest  of  the
chicken broth .  Add 1  cup of  Mexican cheese to  the  sauce
pan and mix  together .  

4.

Pour  cheese sauce over  the  enchi ladas .  Spr ink le  Mexican
cheese on top,  and bake for  20 minutes .  

5.

Enjoy  6.

- 8 whole grain tortillas

 - 1⁄2 can refried beans

 - 1 cup of salsa

 - 2 TBS taco seasoning

 - 2 cups diced or shredded rotisserie

chicken - 2 TBS olive oil

 - 2 TBS flour

 - 1 1⁄2 cups chicken broth

 - 1 can of rotel

 - 1 1⁄2 cups plain greek yogurt

 - 1 1/2 cup mexican blend cheese 


