Chicken Enchiladas (great w/ Spanish rice found under satisfying side dishes)

1 can cream of celery soup (2 cans if you like it saucier)

½ cup sour cream

2 Tbsp. margarine

½- 1cup chopped onion

½- 1 cup chopped green and red peppers

1 tsp. Chili powder

2 cups diced cooked chicken (can use shredded rotisserie chicken)

1 can chopped green chilies

8 flour tortillas

1 cup shredded Monterey Jack (or whatever cheese you like)

1. Preheat oven to 375

2. In a small bowl combine soup and sour cream together

3. In a frying pan, melt margarine and cook onion and peppers with chili powder to tender.

4. Stir in cooked chicken, chilies, and 2 Tbsp. of the soup mixture.

5. Remove from heat.

6. Spread the meat mixture along the center of tortillas and fold the sides around to “trap” it.

7. Place the enchiladas seam side down in a greased baking dish.

8. Spread remaining soup mixture over top of tortillas.

9. Bake 15-20 minutes.

10. Sprinkle with cheese and bake uncovered for about 5 minutes or until cheese is melted.

11. Garnish with fresh parsley or scallions. (optional)

