
Ingredients:
5 cups sliced vegetables (approx ½” slices)
1 cup cream 
1 cup grated Mozzarella cheese 
1 cup grated Fontina cheese  
½ cup Romano or Parmesan cheese 
1 cup panko bread crumbs 
Salt & Pepper to taste
Olive oil cooking spray

Makes 4 Servings
Use Chantal® 8” x 8” Make & Take® w/ Lid

3 Cheese Vegetarian Enchiladas
Preparation:
1. Preheat oven to 350°F.
2. �Spray bottom of 8” x 8” dish with olive oil cooking 

spray. 
3. �Layer 1⁄3 each of vegetables, 3 cheeses, cream, 

and bread crumbs. Salt & pepper each layer.
4. Form 3 layers repeating previous step.
5. �Bake uncovered at 350°F for 35 to 40 minutes. 

Serve hot.  

Tip:  Just add the Make & Take® lid to store leftovers!

http://www.chantal.com/make-take-8x8-square-baker-w-lid.html

