Chicken Enchiladas

6 chicken breasts cooked, chopped


12 oz cream cheese (1 ½ packages)
3 T olive oil



3 c. shred. Monterey jack cheese

1 can diced green chili peppers, drained 
 
¾ c. water

1 can chopped jalapeno peppers 



30 sm. corn tortillas

2 t. minced garlic





2 c. heavy cream

1. Heat the olive oil in a large skillet over medium heat. Add the green chilies, jalapeno and garlic. Cook and stir a few minutes, until fragrant. 

2. Stir in the cream cheese and 1 1/2 C. of Monterey Jack cheese. As the cheese begins to melt, gradually stir in water. 
3. Chop the chicken meat, and stir into the skillet. Remove from heat.

4. Spoon the chicken mixture into tortillas and roll up. Place the rolls seam side down in a 9 x 13 inch baking dish. Sprinkle the remaining Monterey Jack cheese over the top, and then pour cream over all.

5. Bake for 30 minutes in a 375 degree oven or until the enchiladas are golden brown on top

***Heat tortillas in microwave covered with damp paper towel to prevent tortillas from breaking when being filled***
