Tex Mex Cheese Enchiladas
Ingredients:
Chili Sauce

2 Tbsp. vegetable oil

2 Tbsp. flour

½ tsp. black pepper

½ tsp. kosher salt

1 tsp. ground cumin

1 Tbsp. chili powder

½ tsp. paprika

½ tsp. dried oregano

¼ tsp. cayenne pepper

1 cup vegetable broth

Filling

1 bell pepper or poblano pepper, thinly sliced

½ an onion, diced

1 Tbsp. vegetable oil

1 ½ cups jack cheese

Assembly
6 corn tortillas

Directions:
For the sauce:

In a small saucepan, whisk together the vegetable oil and flour over medium heat. Keep whisking until the mixture turns a light tan color – DO NOT let the mixture smoke. 

Whisk in all the spices and cook for 30 seconds. 

Gradually whisk in the broth in a thin stream. Bring the gravy to a slight simmer, then turn off the heat. 

For the filling:

Sauté the peppers and onion in oil over medium heat just until soft, or about 2-3 minutes. Let cool completely, then add the cheese and mix to combine.

To assemble:

Spray an 8X8 pan with nonstick spray and preheat oven to 400 degrees. 

Heat the corn tortillas in a microwave until very hot (about 35 seconds). 

Fill each tortilla with some of the cheese mixture and roll it tightly. Place in the pan seam side down. When all the enchiladas are rolled, pour the sauce over the top. If you have extra cheese, sprinkle the top of the enchiladas with leftover cheese. 

Bake for 15 minutes, or until hot and bubbly. 

