
Quilt Lady Cooking:
  Mexican Lasagna

Ingredients:
2 cups rice
4 cups chicken broth
1 tomato,chopped
1 onion, chopped
1 14oz. can black beans, drained
1 16 oz jar salsa verde1 16 oz jar salsa verde
1 lb lean ground beef
1 small can corn (@8 oz)
1 16oz bag Mexican Cheese Blend
sour cream
cilantro

Directions
Preheat oven to 375
The first step is to cook 2 cups of rice (I use basmati) in 4 cups of chicken broth (I just use the whole carton)
While this is cooking sauté your onions in a couple of tablespoons of butter. Add the chopped tomato.
Then add 1 ½ Tbsp of chili powder and 1 tsp of ground cumin When this is done add it to the cooked rice
Then stir in a can of black beans and set aside.
The next step is to brown the ground beef and add 1 ½ Tbsp of chile powder and ¾ tsp of cumin to that as The next step is to brown the ground beef and add 1 ½ Tbsp of chile powder and ¾ tsp of cumin to that as 
well.
To make your tortillas a little more pan friendly chop them up in quarters.
Now to the layers:
First pour ½ your jar of salsa verde into the bottom of a 9”x11” pan
Next add a layer of tortillas
Next add ½ the rice mixture
Next add ½ the cheeseNext add ½ the cheese
Another layer of tortillas
The whole can of enchilada sauce
All the meat
The whole (drained) can of corn
The rest of the rice
The rest of the salsa verde
The rest of the cheeseThe rest of the cheese
Now pop this in the oven at 375 for about 40 minutes or until the top gets all yummy and browned


