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Simply said, this Mexican casserole is a cheesy bit of heaven. We're toasting up
tortillas to form a crunchy base, then topping them with poblanos, beans,
pepper jack cheese and a fresh tomatillo salsa. Easy and delicious - that's our
kind of dinner!

EQUIPMENT
Baking Sheet
Large Skillet
Loaf Pan
FROM YOUR PANTRY
Olive Oil
Salt & Pepper
5 MEEZ CONTAINERS
Corn Tortillas
Poblano Peppers
Corn & Beans
Creamy Tomatillo
Salsa
Pepper Jack Cheese

15
1 Whisk

Omnivore’s Option – Chorizo is right at home in this dish. Cook it up separately and add it with
the corn mix.
Make ahead tip – Cook the casserole up through the first half of step 4. After you add the
pepper jack, refrigerate the casserole. When you’re ready to eat, bake for a final 20 minutes.
This dish has a kick from the poblanos and pepper jack cheese. If you’d like a mellower
version, you can serve the corn and beans on the tortillas as tacos or tostadas.

Chef Max recommends building your casserole in a loaf pan. If you don’t have one, use a 9x9
casserole dish.
Health snapshot per serving – 330 Calories, 13g Protein, 13g Fiber, 10 Smart Points.
Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.

INGREDIENTS: Poblano Peppers, Tomatillos, Corn Tortillas, Black Beans, Corn, Pepper Jack Cheese, Cream Cheese,
Sundried Tomatoes, Lime, Garlic, Cilantro, Spices

1. Getting Organized
Preheat your oven to 450.
2. Bake the Corn Tortillas
Lay the Corn Tortillas on a baking sheet and brush with olive oil on each side.
Bake until crisp, about 5 to 10 minutes.
3. Cook the Vegetables
Heat 1 Tbsp olive oil in a large skillet over high heat. Add the Poblano Peppers
and sauté until browned, about 5 to 7 minutes.
Turn the heat down to medium-high and add the Corn & Beans. Cook until hot,
about 2 minutes. Season with salt and pepper and set aside.
4. Assemble the Casserole
Turn your oven down to 375 and lay 2 of the corn tortillas on the bottom of your
pan, breaking them into pieces to make them fit. Top with half of the cooked
vegetables and half of the Creamy Tomatillo Salsa.

Not sure which dish or pan to
use? See our note on the
other side about choosing the
perfect size pan.

Add 1 more tortilla (break it up a bit so it resembles large chips) and the rest of
the vegetables and salsa. Break the remaining tortilla into dime-size pieces,
sprinkle on top and finish with the Pepper Jack Cheese. Bake until the cheese
begins to bubble, about 15 minutes. If you'd like a crispier topping, cook under
the broiler for an additional 5 minutes until the top is golden brown. Enjoy!

Love this recipe? #meezmagic

Instructions for two servings.
Meez Meals * 1459 N. Elmwood Avenue * Evanston * Illinois

