
 

FANTASTIC ENCHILADAS 

Prep Cook Time: 1 hour 
 
SERVES 4 
 
Ingredients:  
1 lb ground beef, cooked & drained 
2 cups salsa 
10 oz package frozen spinach, thawed and drained 
2 teaspoons cumin 
½ teaspoon salt 
8 oz cream cheese, cubed 
10 flour tortillas 
Cooking spray 
14.5 oz can diced tomatoes, drained 
8 oz. shredded cheddar cheese 
 
Steps  

1. Cook ground beef until browned. Drain. In the saucepan, add 1 cup salsa, spinach, 
cumin, salt and cream cheese to beef. Mix until cheese is melted and everything is 
blended. 

2. Spoon 1/3 cup filling down center of each tortilla; roll up and place seam down in a 
sprayed 9X13 pan. 

3. Combine tomatoes & remaining salsa. Spoon over enchiladas. Baked uncovered at 
350 degrees for 25 minutes or until hot. 

4. Remove from over, sprinkle cheddar cheese over enchiladas, return to oven and bake 
until melted.  


