ilada Pie
Casserole
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Descriplion: PREP TIME ' BAKE TIME ' TOTALTIME | /a®@ YELD

Layers of seasoned beef, refried beans, creamy 20 min 40 min 1hr 8‘19

: : : : servings
enchilada sauce, corn tortillas, and plenty of
melted cheese come together in this comforting

family casserole. It's an easy make-ahead meal STEP-BY-STEP INSTRUCTIONS

that’s perfect for feeding a crowd. o -y Prepare the filling

£ ; % °F. il
INGREDIENTS p ; : = Preheat ﬂ.\e oven to 350°F. In a large skillet
: - 2 J over medium heat, brown the ground beef
' A MEESE  and optional minced onion until the beef is
fully cooked. Drain excess grease if needed.

11b ground beef

1 can refried beans
Season and make the sauce.

Stir in the refried beans and season with
R AT T . salt and pepper to taste. Add the cream of
1 can cream of mushroom soup C o' ) & 2 mushroom soup, cream of chicken soup,
: ? y enchilada sauce, and milk. Stir until well
combined and heated through.

Y2 cup fresh minced onion (optional)
Salt and pepper, to taste

1 can cream of chicken soup

1 small can mild enchilada sauce ® = =
Ya cup milk A A ! Assemble the first layer.
y Place 6 corn tortillas in the bottom of a

: f < greased 13x9-inch baking dish. Spread half
¥a Ib Monterey Jack cheese, grated . W of the meat mixture evenly over the tortillas

% Ib Cheddar cheese, grated 2R : L and sprinkle with one-third of the cheese.
Sour cream, for serving L7 oo g | Add the second layer.
Diced tomatoes, for serving . 4 ot 3 . Place another 6 tortillas over the cheese.

Spread the remaining meat mixture evenly
over the tortillas and sprinkle with another

- RHINO TIP —— : - 22 ‘ ’/ one-third of the cheese.

Let the casserole rest for A : Finish the casserole.

10-15 minutes after baking ACEK ‘ 2 . Top with the remaining 6 tortillas and
before cutting into squares. sprinkle the remaining cheese evenly
; over the top.
This helps the layers set up o —
properly and makes PO SN 3P Pedens Bake and serve.
serving much easier. - T A A tnd - Bake for 40 minutes, or until hot and bubbly
! 3 ] and the cheese is melted. Let cool for

10-15 minutes before cutting into squares.
Serve with sour cream and diced tomatoes.

18 corn tortillas

TIPS & VARIATIONS

with sour cream igchstigac bieck : m Prepare the - ) Leftovers reheat : turkey or shredded

Top each serving Substitute ground

and diced tomatoes ofites o:..v.'lltc:n;d : casserole a day - n | well and make : chicken for the

for the classic 3 T - ahead, cover,and = excellent next-day : nd Baaf if
. : extra Tex-Mex ¢ refrigerate until : oL '

presentation. : - g R lunches. : desired

ready to bake. )

cecscsccsccsscsscces . TMM’WWMQW. ' ceccsccccscsscsccccas

flavor.




