GREEN CHILI CHICKEN ENCHILADA CASSEROLE


2-3 Chicken Breasts					1 can cream of mushroom soup
1 can cream of mushroom soup				1 jar whole sliced mushrooms
1 soup can of milk					1-2 soup cans of chicken broth
1 tsp. minced garlic					1 cup chopped green chili
Salt (to taste)						12-18 corn tortillas
Oil (to fry tortillas)					Grated cheese
1 small diced onion

Put chicken in saucepan, cover with water.  Bring to boil and reduce to medium high heat and maintain the boil for 20-30 minutes.  Remove from water, save broth.  Allow chicken to cool, cut or shred into small pieces.  Set aside.

Mix cans of soup and can of milk.  Add broth, stir until smooth.  Add chicken, green chilis, mushrooms, garlic, onion and salt.  Add broth as needed until sauce is a medium consistency.  

Fry tortillas until soft, not crunchy.  Place on paper towels to absorb the oil.

Spray bottom of oven proof dish with non-stick spray.  Layer tortillas until bottom of the dish is covered.  Ladle sauce over tortillas, sprinkle with a layer of cheese.  Continue until all tortillas and sauce are gone,  sprinkle with cheese. (This can be prepared a day ahead or warmed and served immediately).  Place in 350 degree oven until heated through and  cheese is melted.




