Chicken Enchiladas

(AmbersKitchen)

4 c. chicken breast, cooked & 1%2 c. grated cheese

shredded 4 T. butter
Y5 t. salt Y5 c. flour
Y2 1. chili powder 16 o0z. salsa verde or enchilada
Y5 t. cumin sauce
2 T. honey 2 c. chicken broth
Juice of one lime Y2 c. heavy whipping cream

8-10 soft taco size tortillas

Instructions:

1. In a saucepan, melt butter over medium heat. Add flour and mix. Then

add the salsa verde and whisk together until well combined.

2. When it starts to thicken, add the two cups of chicken broth and continue

to whisk over medium heat for a couple of minutes.

3. Add the heavy cream and remove from heat.

4. Season the shredded chicken with salt, chili powder, cumin, lime, and

honey. Mix together.

Layer tortillas with chicken, then cheese. Roll them up.

. In-a 9x13 pan, pour in half of the sauce. Set the rolled-up enchiladas
inside, then pour the other half of the sauce on the enchiladas. Sprinkle
with the remaining cheese.

7. Bake at 400° for 15-20 minutes, uncovered.
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