MIKE’S ENCHIRITOS
Makes 6-8
(ENCHILADA and BURRITO COMBINATION)

INGREDIENTS:

· Chicken Breasts (4 Halves – skinned and de-boned)

· Enchilada Sauce Seasoning Packet(s)

· EV Olive Oil

· Chicken or Vegetable Broth (1-box)

· Fat Free Refried Beans (1-can)

· Whole Kernel Corn (1-can) – Drain.
· Diced Black Olives (1-Sml. Can)

· Cheddar or Swiss Cheese (Freshly Grated)

· Diced Chiles or Diced Pimentos (1-Sml. Can)

· Roasted Green Chiles (1-Lrg. Can)

· Red or Green Chile Sauce (1-Lrg. Can)

· Tortillas (1-Lrg. Packet Flour) Note:  I like to use the “Burrito Grande”. 
· Optional: Tabasco Brand Smoked Chipotle Pepper Sauce

· Optional:  Small Corn Tortillas can be used, but will give diff. taste.

RECIPE:

Take cleaned Chicken and cut into 1” pieces.  Season Chicken in large bowl w/ Salt and Pepper and place in hot Chicken Fryer (or skillet) w/ generous Olive Oil.  Once browned, add packet(s) of Seasoning Sauce (per package directions) and finish cooking Chicken (Only until Chicken turns white).  Place entire Chicken Fryer contents into Crock Pot or large Pot and just cover w/ Chicken Broth (or Vegetable Broth).  Slow cook as long as desired to soften Chicken a little or a lot. 

In Large Mixing Bowl, combine Beans, Drained Corn, Diced Olives, Diced Chiles and / or Pimentos.  Stir until thoroughly blended.

When Chicken is cooked to your taste, begin assembling Enchiritto on flat surface.  Into Tortilla place a large (1-cup) dollop of Bean Mixture and spread across center to within about 3” of two sides.  Add generous amount of Cheese, sliced Green Chile and Chipotle Sauce (Optional).  Roll up Tortilla, insuring sides are tucked in.
Pre-Heat Oven to 400 Degrees on “Bake”.  In a Glass (only) container w/ tall sides, coat bottom thoroughly with Chile Sauce.  Place side by side, rolled Tortilla into container and add generous topping of Cheese.  Pour additional Chile Sauce into all four sides – filling, and a little over the top.  Place in Oven and cook at 400 Degrees for 20-25 Minutes or Microwave for 6-8 Minutes (Until Cheese bubbles).
