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Ingredients:

Sour Cream Enchiladas

Directions:

Filling:

3 cups chicken (chopped and cooked)
1/2 cup onions (chopped and cooked)
1/2 cup sour cream

1/2 cup grated cheddar cheese

Topping:

1 can cream of chicken soup

1small can diced green chiles (use 1/2 or all)
1/2 tsp white pepper

1/4 tsp salt

1/2 cup sour cream

1. Preheat oven to 350 degrees

2. Roll 12 flour tortillas with enchilada filling and place in pan.

3. Mix topping ingredients in a bowl. Pour mixed topping over
the rolled enchiladas.

4. Add 1/2 cup grated cheddar cheese over the topping.

5. Cover with heavy-duty foil, then bake for 35 to 40 minutes.



