2 DINNER THST £oR e

DiceD |
tomMato ¢
MaSheD avo

PORK & CheeSe
QuesaDil La

Cheesw eNGhlLaDaS Mexican pork mince rolled up in wraps and topped with mild sauce
and melty cheese.
0 30 MiNutes m 2 SeRV'NGS Per serve PROTEIN TOTAL FAT CARBOHYDRATES
86g 105g 16g



fRoOM YouR Box

PORK MINCE 5009
TOMATO SUGO 1jar
TOMATO 1
AVOCADO 1
WHEAT TORTILLAS 1packet
SHREDDED CHEDDAR 1packet

fRoM YouR PaNtRY

oil for cooking, smoked paprika, salt,
pepper

CoOKiNG tool§

large frypan, oven dish

1. GooK the PoRK

/
i 2o /

2. Stk iN the Su6o ¢ SiMMeR 3. PRePaRe the 6aRNiSh

Set oven to 220°C, grill setting.

Heat a large frypan with oil over
medium-high heat. Add mince and
cook, using a spatula to break up
the mince. Season with 3 tsp
smoked paprika.

4. a§SeMBLe the eNchilaDas

Dice tomato and avocado. Add to
serving bowls and take to the table.

Stir in 1/2 jar tomato sugo and 1/4 cup
water. Cook for a further 3-4 minutes.
Season to taste with salt and pepper.

Mash the avocado to make a quick
Boost the flavour by adding guacamole if you prefer!

2tsp cumin.

S. Bake the eNchilaDa§

6. fiNiSh anND SeRve

Add even amounts of pork mince
filling to tortillas, roll up and arrange
in an oven dish.

Serve the enchiladas at the table
with tomato, avocado, and any
remaining cheese.

Spoon over remaining sugo and top
with cheddar (use to taste). Bake in
the oven for 5 minutes or until cheese

is melted and golden.
Serve with lime wedges, coriander

or chilli for an extra flavour boost.



