Chicken and Cheese Enchilada Filling

Ingredients

2 Tbsp. vegetable oil

1/2 onion, diced

1 -2 Serrano chilies, diced 

2 chicken breasts, poached and shredded

1 ½ cups shredded Colby cheese 

Salt and pepper to taste

12 flour tortillas 

Directions

Sauté the onion and Serrano in oil over medium high heat until slightly caramelized. Place in a large bowl and set aside cool for 5 minutes

Place the shredded chicken and cheese in the onion mixture and stir until fully incorporated. Season with salt and pepper to taste. 

To assemble: Dip the tortillas in heated enchilada sauce and place 1/3 cup of filling in the center of the tortilla. Roll the tortilla and place in a greased casserole dish, seam side down. Top with remaining enchilada sauce and additional cheese. Bake at 375 for 20-25 minutes, or until warmed through. 
