Enchilito – makes 2-8x8
From Miserly Meals by Johnnie McCoy
1 lb. Ground beef

1/3 c. diced onion

2 cloves garlic, pressed

¼ c. flour (I use whole wheat)

1 t. chili powder

½ t. salt (I omit)

½ c. water

16 oz. Can refried beans

8 whole wheat tortillas

1 ½ c. hot sauce (see below)

1 ½ cups grated cheddar cheese

Brown beef in skillet with onion and garlic.

Remove from heat and drain.

Return meat to skillet and add flour, chili powder, and salt.

Toss to mix spices evenly.

Stir together water and beans in small bowl.

Add water and beans and stir over medium heat for 8-10 minutes.

Place about ½ c. of the bean/meat mixture on the tortilla and wrap.

Place in 8x8 pan, seam side down.

Continue until all meat mixture is used up.

Mix taco sauce with the cheese

Cover beans with taco sauce/cheese mixture.
I cover and heat this at 350 for about 15 minutes.

The recipe calls for microwaving individual enchilitos, but I freeze and then thaw and bake (turned out great!)

Taco Hot Sauce 

From Miserly Meals by Johnnie McCoy

(this recipe makes enough to cover 2 8x8 pans of enchilitos)

3 oz. can tomato paste

1.5 c. water

1/2 t. cayenne pepper

1/2 T chili powder

1 t. salt (I omit)

1 t. cornstarch

1 t. white vinegar

1 t. onion powder

1/4 jalapeno, finely chopped (optional – makes too spicy for kids)

In medium saucepan, combine all ingredients.

Mix well.

Heat sauce to boiling over medium heat while constantly stirring.

Continue to boil and stir for 2-3 minutes or until thickens.

(You can remove this from heat, cool, and store in airtight containers for up to 3 months.)

This makes about 1.5 c. of hot sauce

