Mexican Lasagna with Black Beans and Corn

5 large (10-inch) flour tortillas

1½ c frozen yellow corn kernels

1 15-oz can black beans

1 can (14½ oz) diced tomatoes with mild green chiles (or with jalapenos)

1 15-oz can tomato sauce

1½ t chili powder

1 t ground cumin

1 t garlic powder

1 t sugar

1 large egg

16 oz sour cream (do not use light or fat-free, will curdle)

2 c Mexican cheese blend, divided

1 bunch green onions (½ c chopped)

1 2¼-oz can sliced black olives, optional

Preheat oven to 400 F and spray 13” X 9” with cooking spray.

Stack tortillas and slice through into 3 strips each.  Set aside.  Pour corn and black beans into colander, and rinse with warm tap water to begin defrosting the corn and to rinse the beans.  Set aside to drain.

Combine tomatoes with their juice, tomato sauce, chili powder, cumin, garlic powder, and sugar.  Spoon about half of the sauce into the bottom of the dish, cover with 5 tortilla strips, overlapping if necessary.

Beat egg until foamy; add sour cream and 1 c cheese and stir well.  Spoon half of the mixture over the tortillas and spread it out with the back of a spoon.  Scatter half of the corn and black beans over sour cream.

Place 5 tortilla strips over evenly; top with remaining sour cream and then remaining black beans and corn.  Top with remaining tortilla strips.  Pour remaining tomato sauce mixture over tortillas and spread evenly to coat tortillas strips.

Cover dish with foil and back for 30 minutes or until hot and bubbly.  While the dish bakes, rinse and slice green onions thinly, using all the white and enough green to make ½ cup.  Drain black olives if using.

After 30 minutes, uncover and sprinkle green onions and black olives evenly over the dish.  Bake 5 min uncovered, scatter remaining 1 c cheese evenly over the dish.  Bake another 3 min.

8 generous servings; 474 cal/serving

