Hmoumt Measurs Imovredient - Freparation Method

4 porls chicken - cut into plecss
1 oo ordor - ciced
1IE cup white wins

S5E oup chickan broth
£ 452 tablezpoons  oaclic - chopped
2 bEssDoons pibrithe papmar
2 bearpoons M LA TR
= WE tesspoons kosher sall
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i cheddar chesse - shredoed

Im & medium stockeot, combins chicken, onion, wins, broth, garlic, white peppey, oreoann, &
trpns bosher salt, Juice of L5 limes arnd enouoh water o cover the chickern. Brino to 3 bodl,
raciucs heat arnd simmee until the chicksn is tendervard comes of f the bome easily, aboot 45
mirtes,

Cond chicker 15 mirutes and remove from brothe Bemows skin arnd bome from ohicksn argd dics
chicken inho L02 inch pleces,

Iry & mediom bowl, stiv tooether sour orean, half and haelf, remsindng U2 tspn o salt, ohils
ponpcisyr, the remnsining duios of D lims andd the ovated lims pesl.

Frefmat owen To 488 Lishtly svesse s %012 baking par.
Chiickly fry the tortillazs to soften.

Fill sach tortillas with 02 cup ohickern. Eoll tortills into anoenchilads and place in pare Top

with Limedsour orean sauos and speinkls eith cheesse, Bake for 2825 mirnubes,
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Vields “8"



