W) Ta/)’la/e pl‘e

From the kitchen of Eileen

Ingredients
2 ‘,PMnJS 3!‘55(17:!" E'zzrfey (yaﬂ can also use 3!‘5&11«:!" beef)
[ fw:ge 569 (lé oz) frozen whole .éermf corn
1 Can farje pitted olives
11/2-2 fw‘ﬂe (Isr_'.-.z) cans of tomatlo sauce
[ fw:ge chopped onon
| jfﬂlr’e jdrﬁd ancied’
| green bell pepper, chopped
| red bell pepper, chopped
| 4oz can green chilies
| package of corn tortillas
2 Z5p of oregano
/2 /8. grated sharp cheddar cheese
Salt Yo taste
Cayenne pepper (i you woeld like a bt of head)
1-2 Zs5p curun

1=2 2é5p chili poeoder

Brown onion, garlic. and peppers. Add meal and chilies. Add remaining
5}9&:‘,&5 2o medt, add salt & black pepper Zo Zaste, and c',aotf’ eenti! done.
Drain excess fr‘?afd’.

Warm tomato sauce in Separale pan and add a dash of cursun,

chili poesder and ‘papn'f'a. Dip Tortillas into 2he tomalo sauce

Jﬂjt_‘ o dampen.

Line bottor of a Sfxigﬁffy 3}?36&5.2:2' (use Parr) casserole dish with dortillas.
Cet Zortdillas and line 2he Side of casserole dish.

Cect 2he remaining Zortillas in 2o slices o be wused later.

SPredcf a fayﬂr of meal on tortilias. Add corn, olives, and a bt of cheese.
Then lay strips of sliced Cortillas in a erisscross fashion.

Poctr a &t of the tomalo sawce on the lop of Cortillas.

Kepeat layering again

7::;:7 pie with tomato sacce and add a fﬁg/&k of cheese and ofives on

the top. Bake at 350 Ffor one howr or wrtil fﬁamﬂjﬁfy ewarsed
throughout. Serves at least ¢.



