Queso Fresta Casserole 45 Hineles fo e Tabe

Love nachos?2 Get ready for a new favorite. We're making a nacho casserole 10 Minutes Hands On
with torfilla chips, two types of cheese, a lime crema, and a healthy dose of
veggies to make a fun casserole that's naturally low in calories. Did we mention
it's just one pan and ten minutes hands-on cooking?

1 Whisk  Super-Eagy

G,e’L’L"'J/" 0{”/44”126/ Good 4o Know

EQUIPMENT Planning ahead? Make the recipe in advance and bake the final ten minutes
Large Casserole Dish when you're ready to eat.

FROM YOUR PANTRY Health snapshot per serving - 440 Calories, 16g Protein, 18g Fat, 57g Carbs, 12
Olive Qi Freestyle Points.

Salt and Pepper i . . .
Have questions? The dinner hotline is standing by from 5 to 8 pm at
6 MEEZ CONTAINERS 773.916.6339.

Sweet Potatoes
Peppers, Corn & Beans
Enchilada Sauce
Mexican Cheese
Torfilla Chips

Cilantro Lime Crema

INGREDIENTS: Sweet Potato, Bell Peppers, Corn, Onion, Black Beans, Torfilla Chips, Monterey Jack, Provolone, I | |eeZ
Sour Cream, Enchilada Sauce, Cilantro, Lime, Garlic, Cumin, Coriander, Oregano. W



1. Getting Organized
Preheat oven to 425 degrees.

2. Roast the Sweet Potatoes
Place the Sweet Potatoes in a casserole dish and drizzle with olive, oil salt and pepper. Toss
then arrange in a single layer and bake until the edges are golden brown and the sweet
potatoes are almost fork tender, about 20 minutes, stirring once halfway through.

3. Create the Casserole and Bake
Transfer half of the cooked sweet potatoes to a plate or bowl and arrange the remaining
potatoes in a single layer. Top with half the Peppers, Corn & Beans, followed by half the
Enchilada Sauce and one-third of the Mexican Cheese. Spread each layer edge-to-edge as
best you can. Create additional layers as follows:

Remaining cooked sweet potatoes

Remaining peppers, corn & beans

Remaining enchilada sauce

Half of the remaining cheese (one-third of the total cheese provided)

Bake until the cheese is fully melted, about 10 minutes.

4. Top with Chips and Cheese and Finish Baking
Top the casserole with the Tortilla Chips and remaining cheese. Bake until the cheese is
brown and bubbly, about 10 additional minutes. Remove from oven and let cool for at least
5 minutes. Serve topped with the Cilantro Lime Crema. Enjoy!

Instructions for two servings.
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