Enchiladas/Salsa/Baked Tortilla Chips

	Ingredients
	Materials

	Flour Tortillas


16 ounces mild enchilada sauce

Spray oil


1 pound cheese (jack and/or cheddar) grated

2 green onions thinly sliced

4 ounces crushed tortilla chips

Shredded chicken (optional)

Sour cream

Hot Sauce

Corn tortillas

6 chopped tomatoes

½ tsp Salt

1 Onion sliced and grilled

6 roma  tomatoes

5 slices Pickled Jalapeño Peppers
	Baking dish (8x8 or 9x13)

Spatula

Paper Plates

Forks and Knives

Baking Sheet

Parchment Paper

Blender

Small cups for salsa


Procedure for Salsa:

1. Place all ingredients into blender. Blend on medium until well incorporated and mostly smooth.

2. Pour salsa into container and place in refrigerator. 

Procedure for Enchiladas:

1.  Spray baking dish with oil and cover with thin layer of enchilada sauce.
2.  Coat one side of the tortilla with sauce and put on cheese, green onion, and chips (chicken optional)
3.  Roll up the tortilla and put it in the baking dish.
4.  Cover with sauce, cheese, and chips.
5.  Bake in 375 degree oven for 30 minutes. 

Procedure for Baked Tortilla Chips:

1.  Cut corn tortilla into triangles.

2. Toss with spray oil in a large bowl and sprinkle with salt.

3. Spread in a single layer on a baking sheet and bake at 400 degrees for 10-15 minutes. 
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