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Lean Beef Enchiladas

Ingredients:

93% lean ground beef, 2 Ibs.

Onion, chopped, 1 cup

Bell pepper, chopped, 1 cup

Garlic, minced, 2 cloves

Ground cumin, 1 tsp

Smoked paprika, 1 tsp

Black pepper, 1/2 tsp

Mild red enchilada sauce, 1 can (15 0z.)
Corn tortillas, 16

Reduced-fat Mexican cheese, 1-1/2 cups
Fresh cilantro, chopped, 1/4 cup

Directions:

1. Preheat oven to 350 degrees F.

2. Lightly grease a 9x13 casserole dish or baking pan.

3. In a large skillet, brown ground beef over medium-high heat, breaking up with a
spatula.

4. Drain fat and add onion, garlic, and peppers. Sauté until onion is translucent and garlic
is fragrant.

5. Season beef with cumin, smoked paprika, and black pepper. Remove from heat.

6. Wrap tortillas in a damp paper towel, then heat in microwave for 20-30 seconds.

7. Pour enchilada sauce into one medium bowl and shredded cheese into another.

8. Dip a warm tortilla in enchilada sauce, and set in casserole dish.

9. Fill tortilla with 3 tablespoons of beef mixture and 1 tablespoon of cheese.

10. Roll up and arrange in corner of dish, seam side down. Repeat with all tortillas and
beef.

11. Pour remaining sauce over the enchiladas in pan. Sprinkle the tops evenly with
remaining cheese.

12. Bake 20-25 minutes or until cheese is melted.

13. Remove from oven and let cool 5-10 minutes before serving.

14. Serve with desired toppings and enjoy!



Nutrition Facts:

Serving size: 1 enchilada
Recipe yields: 16 servings
Calories: 177

Fat: 7 g

Carbs: 13 g

Protein: 16 g



