“The Whole Enchilada”

Butternut Squash & Kidney Bean Enchiladas

featuring New York State Farm Products
Serves 35
Ingredients: 
4 # 
Butternut Squash, peeled, seeded, and shredded (NYS farm product)
1 # 
Kidney Beans – soaked and cooked until tender (NYS farm product)
2 cups 
onions, chopped (NYS farm product)
2 T
garlic, chopped (NYS farm product)
2 cups 
green or red peppers, chopped (NYS farm product)
¼ cup 
Jalapeno peppers, seeded and chopped (NYS farm product)
3 T
cumin, ground 

1 t
olive oil


Salt and pepper to taste

1 #10 
can salsa (66.6 ounces)
24 
whole-wheat tortillas

Procedure:
1. Sauté garlic in oil until golden. 
2. Add onion and cook until caramelized. 
3. Add pepper and spices, sauté for 5 minutes. 
4. Add beans and squash and mix thoroughly. 
5. Place a scoop of mixture in each tortilla and fold into purse shape. 
6. Place salsa in hotel pan to cover bottom, and place enchiladas in pan and cover with remaining salsa. 
7. Bake at 300 F for 30 minutes. 
8. Serve. 
Recipe © David Stroka and the New York Coalition for Healthy School Food. 
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