




Mexican Lasagna


Oven : 375°								Time : 20 min





    	1 lb. Ground Beef	     	1 jar Mild Salsa


    	1 chopped Onion	     	1 tsp. Butter


    	2 tsp. Chili Powder     	10-oz. pkg. Frozen Corn


   	1 tsp. Oregano	     		1 chopped Green Pepper


    	½ tsp. Cayenne Pep.   	1 chopped Red Pepper


    	2 tsps. Black Pepper   	10 8” inch flour Tortillas


    	1 tsp. Cumin		      	16 oz. Sour Cream


    	1 clove minced Garlic  	10 oz. Shredded Monty Jack


   	1 can drained, sliced Black Olives


 Brown meat in skillet with onion until meat is cooked and onions are translucent.


 Drain fat from skillet and add spices, garlic, and salsa.    Simmer 5-10 minutes.


 Melt butter in a saucepan and add corn and peppers. Cook approx. 5 min.. 


 Layer the bottom of a lasagna pan with tortillas.  Cover with 1/3 of meat mixture,


1/3 sour cream, 1/3 of cheese.  Repeat twice.


 Pour cooked veggies and olives on top and spread evenly.


 Crack fresh pepper on top and bake in a 375° oven for 20 min or until bubbly.


 Let stand 10 min. before serving.
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