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Heart Healthy Recipe 


	Number of Servings_2: 10
	Calories_2: 153
	Fat_2: 7g
	Carbs_2: 6g
	Cholesterol_2: 50mg
	Sodium_2: 650mg
	Fiber_2: 2g
	Protein_2: 17g
	Recipe Name_2: Enchilada Cabbage Rolls
	Ingredients_2: 10-12 cabbage leaves
1.5 lb. white meat chicken
1.5 Tbsp. olive oil
1 tsp. garlic powder, cumin, salt, ancho chili powder
4 oz. green chilis, onion
1 cup mozzarella cheese
2 cups enchilada sauce
	Directions_2: Preheat oven to 375 degrees and boil 10-12 cabbage leaves on high for 1 min. Sauté diced onion in oil for 3 min. Add diced chicken, green chilis, and spices. Sauté for 7 min. Spoon cooked chicken mixture and 2 Tbsp. of cheese into each cabbage leaf, roll and fold. Place onto baking sheet. Pour enchilada sauce over top. Bake for 25 min.


