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b~ | Ihuncooked chicken breast strips ~. . . . |

o ) packﬂgewﬂl} cream chEESE, cutintncubés | (\

T pean(650z) 0ld Bl Paso™ il
© o choppedgreenchiles - trgat™ )

T 1 package (8.2 0z) Old El Paso™ flour VISITUSAT

. onEAMY CHICKEN
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| HEAT ovento 400°F, Spray 13x9-inch (3-quart)glass ¥
bexing dish with cooking spray, -~ > - S
2.1 10-inch nonstick skillet, cook chicken ov rmedion-
héal, stirring occasionally, until no longer pink in center 8t
ncream chieese and chiles; reduce heat to medium. Con
suruntil blended and cream cheese is melted.
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-~ tortillas for soft tacos & fajitas (Binch)  wwwOLDEEKSa ¥
- 2 cans(100z each) Old El Paso™ green chile eNChilads o -
~ - % cup shieddgd Cneadar cheese (3oz) - B |
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3. SPOON chicken filling onto tortillas; roll up and latesss
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3025 down in baking dish, Pour enchilada saucedier

#inkle vith Cheddar cheese. Bake 15 to 20 minutest!s™
M0tand cheesg is meltod. AN
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