



Chicken Broccoli Enchiladas


   	Oven : 350°				





		1 Tbs. Oil   				2 C Chopped Cooked Chicken


1 Medium Onion, chopped		1 ½ C Shredded Monty Jack


		3 Cloves Garlic, minced		½ tsp Salt


		2 C Chopped Frozen Broccoli	8 Tortillas (7-8”)


		1 ½ C Enchilada Sauce





Saute Oil, Onion, and Garlic until softened.


Add Broccoli and ½ C Enchilada Sauce. Cover and simmer 5 minutes.


Add Chicken, 1 C Cheese, and Salt.  Cook until Cheese melts.


Spoon ½ C mixture onto each Tortilla.


Roll Tortillas and place in 9x 13 pan.


Spoon remaining Enchilada Sauce over Tortillas


Bake 25 minutes covered with Foil.


Remove Foil.  Sprinkle remaining Cheese over Tortillas.


Cook 10 more minutes (uncovered).
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