Wonton Chicken
Tacos

1 (10 oz) can chicken
4 oz cream cheese
1/4 cup salsa

1 clove garlic
Wontons

Oil for frying

= Drain chicken and mix the
rest of the ingredients
together

+ Place 1-2 tsps of the mixture in the center of a wonton wrapper. Wet wrapper edges with water, fold
over the mixture and press from the center to get rid of the trapped air and to seal

Fry the wontons in small batches until golden brown, 1-2 min per side

Serve with additional salsa, sour cream and/or guacamole

from the Springhower kitchen. Hope you will enjoy this recipe as much as we did ©



