POTATO, CHEESE, AND ONION ENCHILADAS
Prep time:  40 minutes

Cook time: 15 minutes

Yield:   12 enchiladas

4 medium potatoes, peeled  (about 2 lbs.)

12 oz. shredded white cheddar cheese, divided

½ c. sliced green onions

1 t. salt

2 cans (8 oz.) tomato sauce

¼ c. mild chili powder

1 Tbs. plus ½ cup vegetable oil

½ c. water

12 8” flour tortillas

shredded lettuce, salsa, sour cream (optional)

1. In microwavable dish with lid, microwave potatoes on high for 15 minutes.  Let cool.  In bowl, shred potatoes.  Add half of shredded cheese, then onions and salt; mix to combine.

2. In saucepan, combine tomato sauce, chili powder, 1 Tbs. oil, and water.  Heat to boiling, reduce heat to low, and simmer 5 minutes.

3. In skillet, heat remaining ½ cup oil over high heat.  Using tongs, warm flour tortillas one at a time for 5 seconds per side.  Transfer to plate lined with paper towels.  Repeat with remaining tortillas.*

4. Heat oven to 350 degrees.  Place tortillas in single layer on waxed-paper-lined work surface.  Brush both sides of tortilla with tomato-sauce mixture.  Place ½ cup potato mixture in middle of each tortilla.  Fold tortilla in half, and press together to form enchiladas.  (Or roll them up.)  Place in casserole dish in single layer.  Top with remaining sauce and cheese.  Bake 15-20 minutes.  Serve with lettuce, salsa and sour cream, if desired.  If this is too spicy for children, cool down with sour cream.

*  I use the raw tortillas purchased from Costco.  Cook each side of each tortilla on a hot griddle.  Then brush each side with the enchilada sauce, add the filling, and roll up.
