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1 onion, chopped
1 . clove garlic,minced A
1 green pepper, chopped e
1, C  mushrooms,sliced
()¢) 1  recipe Tomato Sauce (p. 15) Ve S
0 chili powder v
1% C pinto beans,* cooked . oy
1, C low-fat yogurt* ) '
17 U low-fat cottage cheese,* rinsed
8 corn tortillas
1, - C  skimMozzarellacheese, grated /
| i
1. Sauté* onion, garlic, green pepper and mushrooms until onions are transpu't; s
‘rent. o8 s
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2. Add tomato sauce, chili powder hnd beans. Heat through.
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3. Stir yogurt and co'tta‘ge cheese together.

sprinkle of Mozzarella cheese and a layer of yogurt mixture. i

4. In a 1Y2-qt. non-stick* casserole, put a layet”of tortillas, a layer of sau

5. Repeat until all ingredients are used, ending with a laYér of sauce. Top
yogurt mixture. i¥ei'a 4l
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6. Bake at 350° for 15-20 minutes. Serve hot.

Serves 8

*See "Cookirg Methods” section 3 ot &
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HMMM! Boston Baked Beans p. 228 and"Golden Cornbread p. 270 are delicious old favorite
238/THE BEAN BAG :




