CHICKEN ENCHILADAS  (or CASSEROLE)
4-5 lb. raw chicken or turkey - cooked & chopped (may use 1/2 of 8 lb. turkey breast) Stir diced meat into the sauce.

Sauce: 1 large onion - chopped and simmered in 2 cups chicken broth.  


Cook for 5 minutes in broth, then stir in remaining sauce ingredients


4 (10 3/4 oz.) cans cream of chicken soup


2 (4 oz) cans chopped green chiles - drained


16 oz. sour cream


½ tsp. salt


¼ tsp. black pepper

Mix 3 cups grated cheddar & 3 cups grated Monterrey Jack cheese, divide in half.  (May use all Co-Jack cheese instead).  Put half in sauce, reserve half for top.

36 corn tortillas - cut into 4 pieces each.  Spread a thin layer of sauce over the bottom of two greased 9x13 baking dishes.  Generously layer half of tortillas in dish, top with half of remaining sauce.  Repeat layers and top with cheeses.  Heat oven to 350 degrees (325 - glass dish).  Cover dish with foil and bake 30 minutes.  Remove foil and continue baking until bubbly.  Makes two 9 x 13" dishes.  Serves about 18-20.

For "regular" chicken enchiladas and not casserole - warm whole tortillas and fill each with heaping tablespoon sauce. Roll up and place in greased baking dish, topping with remaining sauce and cheeses.  Bake at 350 degrees (325 for glass) for 25-30 minutes until bubbly and cheese is melted.  Cover lightly with foil if necessary, do not let it brown.  Serves 18-20 (or 36 individual enchiladas). This freezes well before or after baking.  Can cut recipe in half.
