TJ’s Chicken Enchiladas with Green Sauce

12 tomatillos Onion, slices

2 garlic cloves Sour cream

107 Chilies (Arbol from Fiesta) Cheese (white type like

Y2 - /2 of a onion parmesan or mozzarella)
Cilantro, chopped Corn tortillas — cooked slightly
Chicken in oil

Boil tomatillos, garlic, chilies and onion together. Cool. Blend in a
blender. Add cilantro. Add more onion if needed (to make sure you
have Y2 - /4 of a onion). Put in a pan with a bit of oil and cook until
thin.

Boil chicken. Tear into pieces.

Put chicken in cooked tortillas. Put green sauce on top. Put sour
cream, onions & cheese on top.



