Enchiladas de Pollo (Sra. Torres)


Filling:



3 cups cooked / shredded chicken meat



2 tablespoons oil



1 large onion, chopped



dash of salt



_________________________________________________________________




12 flour tortillas



__________________________________________________________________



8 oz. shredded cheese


Mexican Tomato Sauce:



16 oz. can tomatoes



½ medium onion in large chunks



2 cloves garlic



¼ cup cilantro (fresh coriander)



¾ cup chicken broth




Put all the sauce ingredients in a blender & liquify.  Put in a saucepan & cook over medium heat until the sauce has thickened somewhat.


Put some of the cooked sauce in a 9 X 13 X 2  baking pan.  Sauté the onion in the oil for 5

minutes; mix the filling ingredients together.  To fill the tortillas, first soften them up by

microwaving.  Heat a tortilla for 20 seconds, put some of the filling on the tortilla &  roll it up.

You can do this in an assembly-line fashion, filling one tortilla while the next one is heating up.

Put the rolls side by side in the pan as you make them, with the seam down to keep the

enchiladas from opening up.  Cover with the sauce mix & sprinkle with the shredded cheese.

Bake @ 350o for 25- 30 minutes.

