Southwest Smoked Turkey Casserole

This casserole may remind you of turkey salad but with a southwest influence.
Recipe Cookbook: Nestle® Very Best Meals

Prep Time: 5 minutes Cooking Time: 35 minutes

INGREDIENTS:

2 C smoked turkey, shredded

11/2 C celery, diced

1 C mayonnaise

1/2 C slivered almonds, toasted

1 can ORTEGA® Diced Green Chiles (4 oz)
1/4 C onion, diced

1 TBS Lemon juice

1 TBS lime juice

1/2 C Mexican blend cheese, shredded

1 C corn chips, crushed

DIRECTIONS:

Preheat oven to 350° F. Lightly grease 1 1/2-quart casserole. Combine turkey, celery,
mayonnaise, almonds, chiles, onions, lemon juice & lime juice. Transfer to prepared
casserole - sprinkle with cheese & chips. Bake 30 to 35 minutes or till hot and cheese is
melted.

Serves: 4



