
Heat  o l ive  o i l  over  medium heat  in  a  large  sk i l let .1 .
Add onion and peppers  to  the  sk i l let .  Saute  for  3-4
minutes .  Add gar l ic  to  the  sk i l let  and cook for  an
addit ional  minute .  Next ,  add ground chicken to  sk i l let
and cook for  about  5  minutes  or  unt i l  ch icken is
browned.

2 .

Add taco seasoning  and enchi lada sauce,  mix  together
wel l .  Cover  and cook for  about  5  minutes  on  medium
heat .

3 .

You can use a  gr iddle  or  the  oven to  make these-  but
the gr iddle  is  my preferred method.  F i l l  one s ide of
each tort i l la  with  taco meat ,  and spr ink le  with  cheese.
Fold  tort i l la  in  ha l f  and spray with  o l ive  o i l  or  avocado
oi l  spray.  Use a  pan or  press  to  smash the taco
together .  Cook for  a  couple  of  minutes  on  each s ide ,
or  unt i l  cr ispy.

4.

Serve with  your  fave toppings!5.

Ingredients : Direct ions
2 TBS olive oil
1 pound ground chicken
1⁄2 medium sweet onion, diced
1 green pepper, diced
2 cloves garlic, minced
2 TBS taco seasoning
1 cup red enchilada sauce
1 cup Mexican shredded
cheese
Street taco size tortillas- flour
or corn
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