Chile Rellenos Casserole
Serves

2
Points


6
Ingredients
1 small onion, chopped
½ can chopped chile peppers

Assorted fresh peppers (5-6) such as jalapeno, yellow caribe, Anaheim, Cascabel, etc. – seeded and chopped (you may be able to find a variety pack of peppers in the produce section)

2 ounces 33% reduced fat shredded cheddar cheese

2 ounces reduced fat (33%-50%) shredded Mexican cheese

2/3 cup egg substitute

½ cup fat-free sour cream

2/3 14-ounce can petite diced tomatoes

1 teaspoon dried cilantro

Cooking spray

Directions
· Preheat oven to 350 degrees.  Coat a glass baking dish with cooking spray.  (We use a Corning small quiche dish.)
· Coat a medium non-stick skilled with cooking spray.  Add onions and cook until tender, stirring occasionally (about 5 minutes).  Stir in peppers and chiles and cook several minutes more, until tender.

· Spoon contents of skilled into prepared baking dish and top with cheese.

· In a small bowl, whisk together egg substitute and sour cream, and pour evenly over cheeses.  Add diced tomatoes.  Sprinkle with dried cilantro.

· Bake until a knife inserted in center comes out clean, about 35-40 minutes.  Cut into 4 pieces and serve.  Makes 2 servings (1 serving = 2 pieces).
This recipe was printed from www.weloveourlife.com/recipes

