Chicken enchiladas

Preheat oven to 350 F

13 by 9-inch baking dish, greased

4oz cream cheese

½ cup plain yogurt or sour cream

2 cups cooked chicken, turkey or small shrimp

3 green onions, finely chopped

2 tomatoes, diced

¼ cup chopped fresh cilantro

6 lard 9-inch flour tortillas

1 ½ cup mild or medium salsa

1 cup shredded Cheddar or Monterey Jack cheese

1. Place cream cheese in a large bowl; microwave at Medium for 1 minute to soften. Stir well. Stir in yogurt, chicken, green onions, tomatoes and cilantro.

2. Spread about ½ cup of the chicken mixture down the center of each tortilla and roll up. Arrange tortillas in single layer, seam-side down, in prepared baking dish. Spread each tortilla with salsa and sprinkle with cheese. Bake for 30-35 minutes or until heated through. Sprinkle with extra chopped cilantro, if desired. 

