	BARBARA’S BEEF ENCHILADAS

1. Brown 1-1/2 lb ground beef, with chopped onions and

    1 or 2 cloves of chopped fresh garlic.  Add 1 can

    jalepena peppers.

2. Dip 10 flour tortillas in tomato sauce, on 1 side,

    place meat mix down center of dipped side, add a few

    refried beans and chopped black olives and roll up.

    Place seam side down in large dish sprayed with Pam.

3. Pour 1 can enchiladas sauce over rolls.  Top with

    shredded cheese (mozzarella or cheddar).  Heat 30-45

    minutes in a 350( oven, before garnishing with sour

    cream, chopped green onions or chopped black olives

    or all.                               
                                           Barbara Taenzler


