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Ingredients

1 tsp. Canola Oil
2 cups Diced Zucchini

1 10 oz pkg. Frozen Whole Kernel Corn

1 15 oz can Black Beans, rinsed & drained

3 cups Enchilada Sauce, divided (see recipe below)

8 8” Whole Wheat Tortillas

2 cups Shredded Reduced Fat Cheddar Cheese

Cooking Spray
Directions
Preheat oven to 350°.  Heat oil in skillet over medium high heat.  Add zucchini and corn.  Saute until tender.  Remove from heat, stir in beans.  Spread 1 cup enchilada sauce in bottom of 9x13 casserole coated with cooking spray.  Fill tortillas with mixture, add to casserole, and top with remaining sauce.  Cover with foil and bake for 30 minutes.  Uncover and top with cheese.  Bake additional 10 minutes.

Enchilada Sauce

Ingredients

1 tsp. canola oil

½ cup Diced Red Onion

1 tsp. Minced Garlic

½ cup Vegetable Broth

1 tbls. Chili Powder

1tbls. Honey

1 tsp. Ground Cumin

½ tsp. Salt

1 28 oz can Crushed Tomatoes, undrained

Directions

Heal oil in large saucepan over medium heat.  Add onion and garlic; sauté 5 minutes or until tender.  Stir in broth and remaining ingredients.  Reduce heat and simmer for 30 minutes.




