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INGREDIENTS

pound ground heef
Cl0-ounce) cans

Mate Abead
Prepare enchiladas through
step 3 up to 2 hours ahead.

For a simple low-fal
variation, veplace
the beef with

Store in the refrigerator

enchilada sauce until baking time. ground turkey.

1 {d-ounce) can
chopped green
chiles

I small onion, . -
chopped Cook ground beel in
- a skillet until brown

and crumbly, stirring

[requently. Drain and

set aside,

2 cups shredded
Cheddar cheese,
divided

12 corn tortillas

3 cups shredded

lettuce
I large tomato,
chopped - ST
< Preheat oven 1o 350°E
SERVES 4 < Heat enchilada sauce

and green chiles in a
medium saucepan until
simmering.

, COKIN

» Place a heaping
spoonful of ground i

beef, 1 teaspoon onion 4
and 2172 tablespoons
. cheese on each tortilla.
between 2 sheets of Roll up to enclose filling
(Iampene(.] LA u_“wﬂs and place in a baking dish. e
and then in a plastic ) =
bag. Microwave on i
HIGH for 30 seconds. ) ) o T
Roll the tortillas 1 at - '
a time, keeping the
others covered until
ready to use.

* To soften tortillas
and make them easier
to roll, place them first

§ top. Sprinkle with
remaining cheese. Bake
for 20 minutes. Top with
lettuce and tomaato.




