
Cacerolade E n ch i ladas  
( E n ch i lada Cas s erole)  
 
Yield: 4 servings 
B a k ing T im e: 2 5 -3 0  m inu t es 
T em p era t u re: M ediu m -H igh  
F reez es w ell 
M ediu m ,  L o w ,  3 5 0 ° F  
 
I n g r e d i e n t s  
1  p o u nd p ro c essed c h eese,  c u b ed 
S h o rt ening 
1 3  o u nc es eva p o ra t ed m ilk  
1 2  C o rn T o rt illa s 
1  p o u nd lea n gro u nd b eef  
1 / 4 c u p  c h o p p ed green c h ile* *  
1  t ea sp o o n sa lt  
1 / 2  c u p  c h o p p ed o nio n 
1  t ea sp o o n ga rlic  sa lt  
 
D i r e c t i o n s  
1 .  M elt  c h eese in eva p o ra t ed m ilk  in a  h ea vy  sa u c ep a n a t  lo w  h ea t .  
 
2 .  F ry  b eef  in a  m ediu m -siz ed sk illet  a t  m ediu m  h ea t  u nt il b ro w ned.  D ra in.  
   S ea so n w it h  sa lt  a nd ga rlic  sa lt .  
 
3 .  H ea t  1 / 2  inc h  o f  sh o rt ening in a  h ea vy  p a n a t  m ediu m -h igh  h ea t .  
 
4.  Q u ic k ly  dip  ea c h  t o rt illa  int o  t h e sh o rt ening t o  so f t en.  D ra in o n a b so rb ent  t o w els.  
 
5 .  L a y er a ll ingredient s ex c ep t  c h eese sa u c e in a  grea sed,  2 -q u a rt  c a ssero le dish ,  
    b eginning w it h  a  t o rt illa .  
 
6 .  P o u r c h eese sa u c e o ver la y ered ingredient s a nd c o ver.  
 
7 .  B a k e in 3 5 0 ° F  o ven f o r 2 5 -3 0  m inu t es.  
 
N O T E : T w o  c u p s o f  p int o  b ea ns m a y  b e inc lu ded.  
* * V a ried a m o u nt s m a y  b e u sed.  


