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THEMENU = rgop

2 large tomatoes, seedeq and diced

1 Mezxican squash, sliced % inch thick
% cup canned corn, drained

1isp. butter (optional) 3

X cup Monterey jacl cheese, sliced

BAKING METHOD: Preheat oven to 375°F.
Combine Vegetables and butter, if using,
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in baking digh, Top with cheese. Transfer
to oven and bake 15 minutes,

STOVETOP: Combine Vegdetables and
butter, if using, in nonstick sauté pan’

over medium—high heat. Cook 5 minutes, -

stirring Occasionally, uni] vegetables
are warm but still fiym. Top with cheese
and cook 3 minutes more.

Makes 3 servings,

1tbsp. dried oregano

,z%%xzbaz&&?fe
_horizo

11b. extra-lean ground pork

2 tbsp. apple cider vinegar

% thsp. water

1tbsp. red chil; Ppowder

2 tbsp. ancho chile powder
1tbsp. red Pepper flakes, crished
4 cloves garlic, mincedq

1tsp. cumin seeds, crushed
1isp. sugar

Y% tsp. black Dpepper
2% tsp. salt
Corn tortillas, warmeq

Place all ingredients except tortillas
in food processor and pulse to
combine. Transfer to skillet coated
with cooking Spray and cook over
medium heat untj] 10 longer pink,

12 to 15 minutes, Serve with tortillas.

Makes 4 servings,



