
Spinach Enchiladas with Roasted Red Chili Sauce 
High Meadow Farm CSA 

 

Enchiladas: 
 
8-10 corn tortillas 
1 lb. spinach (approximately) 
1 onion, minced 
2-3 cloves garlic, minced 
1 cup low-fat ricotta cheese 
1 cup grated pepper-jack cheese 
Cilantro 

Sauce: 
¼ cup canola oil 
2 Tbs. flour 
¼  tsp. baking powder 
¼ cup fire roasted chili pepper 
1 pint tomato sauce 
1 ½ cups water  
½ tsp. ground cumin 
¼ tsp. garlic powder 

 

Rinse the spinach and spin or pat almost dry.  Chop coarsely.  Sauté onion over low heat until soft.  Add 

garlic and stir.  Add spinach and cook until wilted (3-5 minutes).  Stir in ricotta and Monterey Jack 

cheeses.  Warm a tortilla in a pan until it is soft.  Add a heaping spoonful of spinach mixture to tortilla 

and spread evenly across the center.  Roll tortilla up and set open side down in a 9 x 11” oiled pan.  

Repeat to fill pan.   

To make sauce, heat oil in a saucepan over med. heat, add flour, baking powder and chili powder. Stir 

constantly until the mixture is dark red, bubbly and thick.  Gradually pour in tomato sauce, cumin and 

garlic powder.  Add 1 cup of the water, stirring constantly until mixture thickens.  Add more water if 

needed.  Sauce should be a little thinner than gravy.   

Pour sauce over enchiladas and top with a little grated Monterey Jack cheese.  Cover and bake at 350 for 

30 minutes.  Garnish with cilantro and serve. 

 
 

*A note about some of the ingredients:  For the 
sauce, I used Roasted Red Chili peppers.  I 
thought they were the perfect choice.  You can 
use other chili peppers or blends, but be aware of 
the heat units (HU).  These peppers had a 1,000 
HU rating (some peppers can have up to 30,000 
HU or more!)The sauce was pretty mild but very 
tasty.  I also purchase most of my spices in bulk 
form, these are usually the freshest.  Shopping 
locally in this area, you can ask for these spices at 
the Health Nut in Watertown, Basics Coop in 
Janesville or Willy St. Coop in Madison. If they 
don’t have them, they would probably order 
them for you! 

Spinach Enchiladas and Corn Soup 


