ENCHILADAS
2 T olive oil
1 can black beans rinsed and drained
1 large onion, chopped
small can corn
1½ lbs. chicken breast
8 corn tortillas
Sea salt and pepper
3 cups Mexican blend shredded cheese
One packet Sazon Goya sin achiote
1 jar (10 oz.) enchilada sauce
Avocado, chopped onion, jalapeno, sour cream for topping

Cook onion in olive oil until soft. Remove from pan. Cut chicken into small bite-size pieces and cook in same pan four to five minutes. 
Assemble enchiladas. Spread 2 T. enchilada sauce, onion, chicken, spoonful of black beans, corn, and 1/3 cup cheese on each tortilla. Sprinkle with Sazon Goya and roll up. Put in oven proof dish and cover with leftover sauce and cheese. Bake at 350 degrees for 25 to 30 minutes.
