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Holiday Turkey Enchiladas

Here is a perfect way to use up the leftover Thanksgiving or Christmas turkey. You can make the enchiladas as spicy or as mild as your taste buds require. Simply adjust the quantity of diced green chiles. If you like your food extra spicy, add a couple of tablespoons of diced jalapeno peppers. Note: Green chiles are pretty mild, but jalapeno peppers are a very different breed. It’s wise to not confuse the two! 

Señor Morgan’s Holiday Turkey Enchiladas

· 2 Tbs. Vegetable Oil or Butter

· 2 medium Onions, chopped or thin sliced

· ½ cup Red Bell Pepper, diced

· 2 cups Turkey, diced (cook separately)

· 8 oz Cream Cheese, cubed

· ¼ tsp White or Black Pepper to taste

· ¼ tsp Salt, or to taste

· 4 small (4.5 oz) cans of chopped Green Chilies

· 3 Green Onions, chopped

· 2 cloves Garlic, minced
· 2 tsp dried Oregano

· 1 tsp ground Cumin (or to taste)

· ½ tsp Sugar

· 1  14.5 oz can of Chicken Broth 

· 10 – 12 Corn Tortillas

· ½ cup Salsa (Picante Sauce)

· 12 oz. Mozzarella or Jack Cheese, grated

· ½ cup of fresh Cilantro, chopped, optional 

· ½ pint Sour Cream, optional

Filling:

Sauté sliced onions, and bell pepper in 2 Tbs. of vegetable oil or butter until soft. 
Add turkey, cream cheese, salt, and pepper to the sauted onions and pepper. Stir and set aside.

Sauce:

Mix together the green chiles, green onions, garlic, oregano, cumin, and sugar. Add the chicken broth.

Bring to a boil and cook uncovered for about five minutes. Remove from heat. Stir in the salsa.

Preparing the enchiladas:

Heat the tortillas slightly to make them soft and flexible for rolling.

Spread one third of the green chile, spices, and broth mixture evenly on the bottom of a lightly greased 13 x 9-inch baking dish. (We use PAM)

Spoon the turkey, and sauted onion mixture evenly down the center of a tortilla, roll up and place, seam side down, in the baking dish. Repeat with each tortilla until the dish is filled.

Top with the remaining green chile mixture. Sprinkle with grated cheese. Bake at 375 degrees for 25 minutes or until bubbly.  Optional: garnish with the chopped fresh cilantro and dollops of sour cream. Mexican rice and/or refried beans are traditional side dishes to round out the meal. Serve hot and ENJOY!

Serves 6 to 8. Can be frozen and reheated.
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P.S.  Ninety-five percent of our engagements originate as a referral from helpful people like you! 

If you know someone who:

· Wants to develop a more productive marketing program, or 

· Needs help building and implementing an effective operational business plan, 

I would appreciate the opportunity to discuss the situation with you.
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“We help leaders become better marketers using a holistic business approach.”


