Tomatillo Taco Casserole

Ingredients:
1 pound ground turkey, beef, or soy substitute
1 small onion, chopped
1-2 jalapenos, chopped (optional)
1 garlic clove, minced
6 cups crushed tortilla chips
2 cups cooked black or kidney beans
1&1/2 cups halved small tomatillos
salt and black pepper to taste
1 cup grated cheese
1 cup sour cream
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Directions: cup salsda

1.Preheat the oven to 350 degrees. Lightly oil the bottom of a 13x19 inch baking pan.

2.Brown the meat in a large skillet over medium heat. Add onion, jalapenos, and garlic,
cooking until tender.

3.Add beans and halved or quartered tomatillos to the skillet. Stir to combine flavors.
(3-4 min).

4.Add a little water to steam tomatillos (if mixture appears dry).

5.Spread the meat-tomatillo mix over your tortillas.

6.Bake for 15 minutes.

7.Sprinkle with cheese, returning to oven for 5 minutes or until cheese is melted.

8.Serve with sour cream and salsa as toppings.



