                    *  Exported from  MasterCook II  *

                            New Mexico Style Layered Enchiladas

Recipe By     : Mark Lukens

Serving Size  : 4    Preparation Time :0:30

Categories    : Main Dishes                      Mexican

                Vegetarian

  Amount  Measure       Ingredient -- Preparation Method

--------  ------------  --------------------------------

   1/4   cup Butter

   1/4   cup (Gebharts) chili powder

   2      tablespoons   flour

   2      15oz. cans    tomato sauce

   1      dozen         corn tortillas

   1      small         onion -- chopped

   8      ounces        cheddar cheese, shredded

                        lettuce -- shredded

   4                    eggs

                        sour cream

                        vegetable oil

Heat oven to 250F, place racks near top and middle.

Melt the butter in a sauce pan, add chili powder and stir until smooth and bubbling.  Add flour and stir until smooth.  Add tomato sauce and simmer while shredding cheese and lettuce and chopping onions.

Heat oil and soft fry 8 tortillas (each side quickly) and lay out on paper towels to absorb excess oil.  Fry the remaining 4 tortillas until crisp.

Place a soft tortilla in middle of plate, cover with sauce, then onions and cheese. Repeat layers as desired, two is plenty.  Place completed enchiladas in oven to melt cheese.

Before serving, fry individual eggs in oil, sunny side up and place on top of each enchilada stack.  Garnish with shredded lettuce and sour cream.  Serve hot with crisp fried tortilla.
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