Stacked Enchilada Bake

½ lb. ground beef

¼ onion, chopped
½ C (125 mL) salsa
1 tsp. (5 mL) cumin

½ tsp. (2 mL) chilli powder

1 C (250 mL) shredded cheese

3 six-inch tortillas

1/4 C (60 mL) sour cream (to garnish) 
Pre-heat oven to 350°F.

1. In a non-stick skillet, brown ground beef and onion on medium heat (#6). When ground beef is completely brown (no pink should be visible!), reduce heat (#3) and add salsa, spices and ½ of the grated cheese. Heat until cheese melts.

2. In a glass pie plate, place 1 six-inch tortilla. Top with 1/3 of the meat mixture and spread it out with a rubber spatula. Add the second tortilla, top with the another 1/3 of the meat mixture. Finish with the third tortilla, the rest of the meat mixture and then sprinkle with the rest of the shredded cheese.

3. Bake on the top rack for 8-12 minutes (until cheese is all melted and bubbling).

4. Remove from oven, cut into wedge-shaped pieces and serve using a plastic spatula.

5. Leave the sour cream in the 

          custard cup and put it on the 
          table for everyone to serve

          themselves.

6. Top with a spoonful 
          of sour cream (optional).



Try this recipe with …


Fizzy Fruit Punch





½ orange, sliced			  3 Tbsp. sugar


1 apple, sliced			  Ice cubes


3-4 maraschino cherries	               500 mL soda water


750 mL grape juice or berry punch





Stir all ingredients together. Let sit for 10-15 minutes to let the flavours blend, and serve.





Sangria (san-gree-ah) the blood red colour of this beverage inspired its name which is derived from the Spanish word for “blood”.


	








