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SPINACH AND M
USHROOM

 
ENCHILADA CASSEROLE
Ingredients
2 teaspoons olive oil
1 m

edium
 onion (chopped)

2 garlic cloves (m
inced)

3 yellow
 banana chile peppers (seeded, 

deveined, and m
inced)

3 pounds m
ushroom

s (sliced)
1 14-ounce can enchilada sauce (preferably 

green)
8 6-inch corn tortillas (cut in half)
1/4 teaspoon salt
1/2 teaspoon dried oregano leaves
2 10-ounce packages frozen chopped spinach 

(thaw
ed)

6 1/2 ounces reduced fat M
onterey jack cheese 

(grated)

D
irections

1. 
H

eat oven to 350°F.
2. 

In a very large, nonstick skillet, heat oil over
m

edium
-high.

3. 
Add onion, garlic, and peppers and stir. 
Add m

ushroom
s and cook until the liquid

evaporates (15-20 m
inutes). If the pan is 

not large enough, cook m
ushroom

s in 
batches.

4. 
Stir in salt and oregano.

5. 
D

rain the spinach, squeeze it dry, and m
ix 

it thoroughly w
ith the m

ushroom
 m

ixture.
6. 

Pour half of the enchilada sauce into a 
13x9-inch baking dish.

7. 
A

rrange 8 tortilla halves over the sauce 
in the baking dish. You’ll use the other 8 
tortilla halves later.

8. 
Spoon half the m

ushroom
 m

ixture into the
baking dish, carefully covering tortillas.

9. 
Set aside 1/4 cup (about 1 ounce) of grated
cheese. Sprinkle the rest of the cheese on 
top of the m

ushroom
10. 

Layer w
ith the rem

aining 8 tortilla halves,
then the rem

aining m
ushroom

 m
ixture, 

and enchilada sauce. Sprinkle top of 
casserole w

ith the rem
aining 1/4 cup 

cheese.
11. 

Cover baking dish w
ith foil and bake until

casserole is steam
ing hot in the center 

(about 30 m
inutes).

12. 
A

llow
 casserole to cool for 5 m

inutes
before serving.
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Share your recipes!
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ushroom
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SPINACH AND M
USHROOM

 
ENCHILADA CASSEROLE
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1 m
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inced)
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 banana chile peppers (seeded, 

deveined, and m
inced)
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ushroom
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1 14-ounce can enchilada sauce (preferably 

green)
8 6-inch corn tortillas (cut in half)
1/4 teaspoon salt
1/2 teaspoon dried oregano leaves
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(thaw
ed)
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(grated)
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m

edium
-high.
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inutes). If the pan is 
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ushroom
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4. 
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D
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ix 

it thoroughly w
ith the m

ushroom
 m

ixture.
6. 
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13x9-inch baking dish.

7. 
A

rrange 8 tortilla halves over the sauce 
in the baking dish. You’ll use the other 8 
tortilla halves later.

8. 
Spoon half the m

ushroom
 m

ixture into the
baking dish, carefully covering tortillas.

9. 
Set aside 1/4 cup (about 1 ounce) of grated
cheese. Sprinkle the rest of the cheese on 
top of the m

ushroom
10. 

Layer w
ith the rem

aining 8 tortilla halves,
then the rem

aining m
ushroom

 m
ixture, 

and enchilada sauce. Sprinkle top of 
casserole w

ith the rem
aining 1/4 cup 

cheese.
11. 

Cover baking dish w
ith foil and bake until

casserole is steam
ing hot in the center 

(about 30 m
inutes).

12. 
A

llow
 casserole to cool for 5 m

inutes
before serving.
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