Creamy Chicken & Chile Enchiladas
Heat in a sauté pan:


2 Tb Olive Oil (use more oil if cooking raw meat)
Add:

1 chopped red pepper

½ chopped yellow onion

1 chopped green pepper

Add:

2-3 cups chopped chicken or pork (cooked or uncooked – just cook until meat is done.

Add and cook until melted:

8 oz cream cheese (fat free, light or regular) 
Take 10-12 uncooked small corn tortillas, divide mixture evenly and place into tortillas.  Roll tortillas keeping seams down.  Spray an 8 x 11 glass dish with non-stick cooking spray.  Place tortillas seam side down and cover with 20 oz mild green chile enchilada sauce.  Top with 2-3 cups mozzarella and cheddar cheese.  Bake 20 minutes at 400˚.

