
2 tbsp. extra-virgin olive oil  
1 cup onion, chopped
2 bell pepper, diced (I like using a green and red)
6 cloves garlic, minced 
1 medium yellow squash, halved and sliced thin
1 medium zucchini, halved and sliced thin 
1 bag of frozen corn kernels  
1 (15 oz.) can of diced fire-roasted tomatoes 
2-3 handfuls of kale, washed, leaves removed from stalk, and torn or cut into small pieces (optional but great way to get those greens in!)
1 tsp. salt 
1 (15 oz.) can pinto beans, rinsed and drained 
1 (15 oz.) can black beans, rinsed and drained
15 corn tortillas 
1 ½ cups shredded non-dairy cheese of choice 
1 avocado, diced (optional)
½ cup scallions  (optional)
½ cup reduced-fat sour cream (optional)

1 tbsp. vegetable oil + 3 tbsp. vegetable broth (you can also use 1/4 cup of just vegetable oil for a more traditional, but less healthy version) 
2 tbsp. flour 
2 tbsp. chili powder 
1 (8 oz.) can tomato sauce  
1 1/4 cup water 
1/2 tsp. ground cumin 
1/4 tsp. garlic powder 
1/4 tsp. onion salt (or onion powder and salt combined)
salt to taste

Make enchilada sauce and have it ready-to-go. 
Heat oil in a large skillet over medium-high heat. Add onion, peppers  and garlic.  Cook, stirring occasionally, until softened, 4 to 5 minutes. 
Add squash, zucchini, corn, tomatoes, and salt.  Cook, stirring occasionally, until the liquid comes to a simmer, 5 to 6 minutes.  Add the kale. 
Simmer, stirring occasionally, until the liquid reduces by half, about 3 minutes. Remove from heat and stir in pinto beans and black beans.
Get a rectangler casserole dish/pan or an aluminum disposable tin ready and coat sides and bottom with a little oil or oil spray. 
Put enchilada sauce in a shallow bowl large enough to fit a tortilla. 
Preheat oven to 375F.  Cover the bottom of the pan or tin with a thin layer of enchilada sauce.  Dip 4 corn tortillas in the enchilada sauce,
shake off excess, and arrange in a single layer over the sauce covering bottom of the pan.  Take a tortilla and cut it in half.  Use the 2 halves to
fill in the middle where there are gaps.  Spoon 1/2 of the vegetable/bean mixture on top of the layer of tortillas. Next, dip each tortilla in the
enchilada sauce again, to moisten, and make another layer with 5 more tortillas (1 that you halved). Add the other half of the remaining
vegetable/bean mixture.  Top with the remaining 5 tortillas dipped in sauce. Spread more enchilada sauce over the top and sprinkle evenly with
non-dairy cheese.
Bake until the cheese is melted and the casserole is baked through, about 30 minutes. Longer if you like it more well done.  If desired, sprinkle
with avocado and scallions. Dollop with sour cream.

This Mexican casserole is the perfect accompaniment for a get together or for Sunday dinner at home.  It's nutritious, satisfying, comforting, and
leftovers reheat well!  Vegan Wines own Proteus Pinot Gris has just the right amount of acidity and 

light fruit flavor to pair beautifully with the medley of textures and flavors in this layered dish!
 
Ingredients:     (Makes 6-8 Servings)  Gluten-Free by replacing flour in the enchilada sauce with GF flour!
For the casserole:

For Enchilada Sauce: 

Heat oil/veggie broth in a skillet over medium-high heat. Stir in the flour and chili powder, reduce heat to medium, and cook until lightly brown,
stirring constantly to prevent flour from burning.  Gradually whisk tomato sauce, water, cumin, garlic powder, and onion salt into the flour and chili
powder mix until smooth, and continue cooking over medium heat approximately 10 minutes, or until thickened slightly.  Whisk frequently. If too thick,
add a little vegetable broth.  Season to taste with salt.
Instructions for casserole:

ENCHILADA CAZUELA
 

PLANT-BASED PAIRING:  2019 VEGAN WINES PROTEUS HAZEL PINOT GRIS
Grape Varietals: 100% Pinot Gris 

Raspberry balsamic, sour cherry, dry thanksgiving herbs, and slight orange flavor. Tannin shows more on finish as the
acidity fades.  Pairs well and balances Mexican dishes. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


