(hile [Trittata

Serves 4

i 7-oz cans diced green chiles

5 ]arge eggs

3 Hour tortillas —in 17 Picccs

5/8 C milk (Non#jat OK}

2% C (8 oz) Montereg Jack CI’ICCSC

/8 tsP ground cumin

Vs tsP onion salt

Vs tsP gar[ic salt

Vo tsP black pepper

Yo tsP salt

° 5?"39 o glass pie dish with fat-free cooldng spray
] SPread half can green chiles on the bottom of the dish

® Layer with half the tortilla Picccs

® Laycrwith 1 ( cheese

) Repeat chile / tort:i”a/ cheese lager

° Whisk eggs and milk ’coget!’xcr in mixing bowl

° Adcﬂ all spices & mix well

° 5[owl3 pour egg mixture over chile / tortilla / cheese ]ayers

o (over with foil & reFrigeratc ovcrnight

® Frehcat ovento 350

e Kemove foil & bake 45 minutes or until !ight]g browned &bubbly

e (ool slightlg & cut into serving Pieces

o Serve with mild salsa on the side




