Chicken Enchiladas
Serves

2
Points


5
Ingredients
2 ounces fat-free cream cheese

3 ounces pre-cooked chicken cut into small pieces (like Purdue Short Cuts)

1 chopped green onion (scallion)

1 tablespoon chili powder

1 teaspoon ground cumin

1 jalapeno, seeded and chopped

2 ounces reduced fat (33%-50%) shredded cheddar cheese

2 fat-free flour tortillas

Salsa

Cooking spray

Directions
· Preheat oven to 350 degrees.  Coat a glass jellyroll dish with cooking spray.
· Mix cream cheese, chicken, green onion, chili powder, cumin, jalapeno, and 1 ounce cheddar cheese together in small bowl.
· Microwave the tortillas for 15 seconds to soften them.
· Spoon half of the mixture into each tortilla.

· Roll tortillas and place into jellyroll dish.

· Coat each tortilla with salsa (just enough to make the tortilla moist).

· Bake 15 minutes.
· Remove from oven and place the remaining half of shredded cheese on top.

· Bake another 5 minutes or until cheese is melted.   Makes 2 servings (1 serving = 1 tortilla).
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