Spinach and Broccoli Enchiladas
To quote Kohl Bell:
“that was insanely good!”
Cookery Principle:  Vegetarian Entrée, vegetable cookery.
Ingredients:

¼ pkg 
spinach

10 mL 
butter

¼ 

onion

1 block 
cheddar

80 mL 
ricotta

1 bunch 
broccoli

125 mL 
salsa (divided into 2-60ml)
2 mL 

cumin

1 mL 

garlic salt

2 

tortillas

Procedure:

1) Wash broccoli and cut stalk and flowers into bite size pieces. Place in a small glass casserole dish. Cover. Steam until bright green.
2) Drain spinach and squeeze out excess moisture. Heat butter in large frying pan. Add onion and cook 3 minutes until tender. Stir in spinach.

3) Remove from heat and add ½ cheddar, ricotta, broccoli, 60 mL salsa, cumin and garlic salt.

4) Spoon ½ spinach mixture down center of each tortilla; roll up. Place seam side down in a square cake pan.

5) Spoon remaining salsa sauce evenly over enchiladas. Sprinkle with remaining cheddar, bake for 20 minutes at 350.
