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DiceD
tomato ¢
MaSheD avo

PORK & CheeSe
QuesaDil La

Cheesw eNChlLaDaS Mexican pork mince rolled up in wraps and topped with mild sauce
and melty cheese.

i i P PROTEIN TOTAL FAT CARBOHYDRATES
O sominutes ) u/6 servines
erson:



fRoOM YouR Box

4 PERSON 6 PERSON
PORK MINCE 5009 1kg
SALSA 1jar 2jars
BLACK BEANS 4009 2x4009
TOMATOES 2 3
AVOCADOS 2 3
WHEAT TORTILLAS 1packet 2 packets
SHREDDED CHEDDAR 1packet 2 packets

fROM YouR PaNtRY

oil for cooking, smoked paprika, salt,
pepper

COOKiNG tool§

large frypan, oven dish

1. GooK the PoRK

2. StiR iN the Sal.Sa ¢ BeaNs

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 for 5 minutes, using a spatula to
break up the mince. Season with 3-4
tsp smoked paprika.

4. a§SeMBLe the eNchilaDas

Stir in 1/2 jar salsa and 1/4 cup water.
Drain, rinse and add beans. Cook for

a further 5 minutes. Season to taste
with salt and pepper.

6P - stirin1jar salsa & 1/2 cup water.

Boost the flavour by adding
2tsp cumin.

S. Bake the eNchilaDa§

Dice tomatoes and avocados. Add to
serving bowls and take to the table.

Mash the avocados to make a quick
guacamole if you prefer!

6. fiNiSh anND SeRve

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

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

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

Serve with lime wedges, coriander
or chilli for an extra flavour boost.



