Chicken Enchiladas

Ingredients:
Chicken breast, cut into bite sized pieces
½ cup onion, chopped
1/3 cup sour cream
½ cup shredded cheddar cheese
1 ½ teaspoon Italian seasoning
¼ teaspoon black pepper
¼ teaspoon salt
¼ cup tomato sauce
1 ½ teaspoons chili powder
½ cup bell pepper, chopped
1 garlic clove, minced
1 fresh chili pepper, chopped (optional)
2 teaspoons cilantro, chopped
4 flour tortillas (or 1 per group member)
½ cup enchilada sauce	
¼ cup shredded cheddar cheese to sprinkle on top

Directions:

1. Preheat oven to 400 degrees
2. In a skillet over medium heat, cook chicken until no longer pink.  
3. Add the onion, sour cream, cheddar cheese, Italian seasoning and black pepper.  Heat until the cheese melts.
4. Stir in the salt, tomato sauce, chili powder, bell pepper, chili pepper, cilantro and garlic.  
5. Roll even amounts of the mixture into the tortillas.  Arrange in a baking dish.  Cover with enchilada sauce and cheddar cheese.  
6. Bake uncovered for about 10-15 minutes
