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% pound ground beef '
_ B wp eofved. onfen MONDAY, JUNE 30 ,
. 1 can (8 0z.) stewed tomatoes
% teaspoon garlic salt :
6 corn tortillas . =
0il
{ ————— 2 cups shredded Cheddar cheese
10 - 1 can (11 oz.) mild enchilada sauce

In skillet, brown meat and onion. Add tomatoes and
garlic salt; simmer 5 minutes,
' 12 - Fry tortillas in %-inch hot oil, one at a time, until soft

— (about 4 seconds). Drain on paper towels. On each

1- tortilla place approximately 3 tablespoons meat
—— mixture and Y4 cup cheese. Roll tortilla up; place seam

2- side down in 11x7-inch baking dish.

3- Pour enchilada sauce over. Cover and bake mn 350
— degrees, 20 to 25 minutes. Garnish with shredded cheese ——
4- and sliced jalapenos, if desired. Makes 3 to 4 servings.

Ea ENCHILADA CASSEROLE
———  Whole jalapeno chiles
1%2 pound ground beef
1 eup chopped onion
6 corn tortillas
2 cups mild enchilada sauce
————— 2 cups shredded Cheddar cheese e
Sour cream
Slice 3 or 4 jalapenos crosswise into narrow pieces;
seed and rinse. In skillet, brown meat with onion; drain.
8- Cut tortillas in half.
— In 8-inch square pan, place straight edge of 4 halves
9- against sides of pan. Top with 1/3 of sauce, %z of meat
——— and 1/3 of cheese. Repeat layers. Top with remainingd ———
10— tortilla halves, sauce and cheese. Cover and bake at 350
11— degrees, 30 to 35 minutes. Garnish with dollops of sour
cream and jalapeno slices. Serve with hot table sauce, if

12- - desired.
el MICROWAVE DIRECTIONS
Slice 3 to 4 jalapenos into narrow pieces; seed and
2 rinse. In 8-inch square baking dish, crumble meat. Add
_~ | onion. Cook, covered with imxmn paper, 8 minutes,
. stirring after 4 minutes. Drain and remove meat.
———  Cut tortillas in half. Place straight edge of 4 halves ——
Vo against sides of dish. Top with 1/3 of cheese. Repeat
.w layers. Top with remaining 4 tortilla halves, sauce and
cheese. Cook, covered, 10 minutes, rotating ¥z turn after
5 minutes. Garnish with dollops of sour cream and
——— jalapeno slices. Let stand 5 minutes. Serve with hot —— ——— - _
table sauce, if desired. 4 to 6 servings. !
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Serves:
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Here's what's cookin':

Recipe from:
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