14 HOURS

rian enchiladas are

mostly chee

s version, loaded with fresh spinach,

rn, and two types of beans

1tbsp. vegetable oil

i/2 onion, chopped

3 gts. baby spinach

1 cup frozen corn

About 1 can (19 oz.) enchilada sauce

9 all-corn tortillas, quartered

1 cup refried beans

About 1 cup cooked rinsed black beans

1 cup plus 2 thsp. shredded Monterey
jack cheese

6 tbsp. chopped green onions
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the case with

» Made for
own-ups with
acon and gruyeére

1. Preheat oven to 375°. Heat oilina
large frying pan over medium heat. Add

onion and cook until translucent, about

4 minutes. Add spinach and cook, stirring
as needed, until almost completely wilted
Add corn and cook until hot. Set aside
ovenproof baking dishes* (each
about 12-0z. capacity) on a rimmed baking

sheet. Working with one dish

spoon in 2 tbsp. enchilac

2 tortilla quarters, 2 rounded tbsp. each
refried beans and black beans, 1tbsp

-heese, and 2 more tortilla quarters, push

ing tortillas down gently as you layer then
over cheese and beans. Spoon in Y3 cup
(packed) vegetable mixture, then 2 more
tortilla quarters, 3 tbsp. enchilada sauce,
and 2 tbsp. cheese. Repeat layering with

remaining dishes

3. Bake enchiladas until b

IS melted, and tortill

brown on edge:

one-third of tortillas, the beans, one-third of
cheese, one-third of tortillas

mixture, remaining tertill@s, remaining sauce

aremamng
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You can use any shape of pasta

but ziti tubes are best at holding the

12 oz. ziti pasta

4 oz. thick-cut bacon, cut into */2-in. pieces

2 tbsp. flour

2 cups milk

4 oz. gruyere cheese, coarsely shredded

4 oz. Italian fontina cheese, coarsely shredded
2 oz. freshly shredded parmesan cheese
1tbsp. chopped chives

1. Cook pasta according to the package
directions

2. Fry bacon meanwhile in a medium
saucepan over medium heat until brown

d crisp, about 10 minutes. Transfer to

paper towels to drain

3. Pour off all but 1 tbsp. fat from pan. Add

flour and whisk over medium heat. Pour in

milk ¥z cup at a time, whisking well after
each addition (it will be very thick at first)

th. Add

until incorporated and smoo
cheeses in 3 batches, whis
and making sure ¢

d before :

4. Drain pasta, then stir into cheese sauce
(it will thicken upon standing). Divide
pasta among individual ramekins or bowls
and top with bacon and chives
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