ENCHILADA CASSEROLE 

YOU WILL NEED:

1 LB GROUND BEEF 

1 CAN CHILI 

1 CAN CORN NIBLETS 

1 CAN SLICED BLACK OLIVES 

2     8 OZ CANS TOMATO SAUCE 

1 PACKAGE FLOUR TORTILLAS 

4 CUPS SHREDDED CHEESE (CAN BE CHEDDAR OR THE MEXICAN MIX)

BROWN THE GROUND BEEF AND DRAIN GREASE.  ADD ALL THE CANNED INGREDIENTS AND MIX WELL.   COAT A 9X13 PAN  WITH NON-STICK SPRAY.  YOU CAN BUTTER THE PAN TOO.  TEAR TORTILLAS INTO PIECES AND PLACE ON BOTTOM OF PAN TO COVER.  ADD A LAYER OF THE BEEF MIXTURE, THEN CHEESE.  REPEAT LAYERS ONE MORE TIME.  ENDING WITH CHEESE.  BAKE AT 350 DEGREES FOR 40 MINUTES OR UNTIL MIXTURE BUBBLES.  

FREEZES WELL TOO AND YOU CAN BAKE LATER.  

I LIKE MY MEXICAN FOOD ON THE HOT SIDE.  SO THE SECOND TIME I MADE THIS RECIPE, I SUBSTITUTED ONE CAN OF TOMATO SAUCE WITH THE SAME AMOUNT OF SALSA.   I ESPECIALLY LIKE THE USE OF OLIVES IN THIS DISH.  IT ADDED NICE COLOR AND I LOVE BLACK OLIVES IN MEXICAN FOOD.  
I SERVED WITH CORN BREAD AND RICE COOKED IN CHICKEN BROTH.  BE ADVENTUROUS AND TRY DIFFERENT RICES.  THERE’S MORE THAN UNCLE BEN’S OUT THERE.  

THIS RECIPE IS FROM LISTENER GAIL NOBLE

NEXT RECIPE:  LISA’S STUFFED PEPPERS

