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SPINACH AND MUSHROOM
ENCHILADA CASSEROLE

Ingredients

2 teaspoons olive oil

1 medium onion (chopped)

2 garlic cloves (minced)

3 yellow banana chile peppers (seeded,
deveined, and minced)

3 pounds mushrooms (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
(thawed)

6 1/2 ounces reduced fat Monterey jack cheese
(grated)

Directions

1. Heatoven to 350°F.

2. Inavery large, nonstick s
medium-high.

3. Add onion, garlic, and peppers and stir.
Add mushrooms and cook until the liquid
evaporates (15-20 minutes). If the pan is
not large enough, cook mushrooms in
batches.

4.  Stirin salt and oregano.

5. Drain the spinach, squeeze it dry, and mix
it thoroughly with the mushroom mixture.

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

7. Arrange 8 tortilla halves over the sauce
in the baking dish. You'll use the other 8
tortilla halves later.

8. Spoon half the mushroom mixture into the
baking dish, carefully covering tortillas.

9. Setaside 1/4 cup (about 1 ounce) of grated
cheese. Sprinkle the rest of the cheese on
top of the mushroom

10. Layer with the remaining 8 tortilla halves,
then the remaining mushroom mixture,
and enchilada sauce. Sprinkle top of
casserole with the remaining 1/4 cup
cheese.

11.  Cover baking dish with foil and bake until
casserole is steaming hot in the center
(about 30 minutes).

12.  Allow casserole to cool for 5 minutes
before serving.

% PURDUE | cccrsin

UNIVERSITY.

illet, heat oil over

Learn more about MUSHROOM by scanning the QR code above or by visiting
https://extension.purdue.edu/foodlink/food.php?food=mushroom.

5 Share your recipes!

Nutrition Information

Serving Size 1/8 of recipe
Nutrients Amount % Daily Value
Total Calories 220

Protein 159
Carbohydrates  25¢g 8
Dietary Fiber 69 24
Total Sugars 69

Total Fat 99 14
Saturated Fat 3.59 18
Cholesterol 15mg 5
Minerals

Calcium 30

Sodium 630mg 26
Iron 15

Vitamins

Vitamin A 170

Vitamin C 45
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