Enchiladas
1 lb ground beef or 2 cups leftover chunks chicken / beef / pork roast
¼ cup water

½  pkg taco seasoning 
19 oz can enchilada sauce
1 lb grated cheese 
3 diced green onions

½ cup sliced black olives

12 corn tortillas 

3 tbls oil

Heat oven to 350. Cook ground beef and rinse under hot water through colander to remove grease. Return meat to pan or if using leftover meat put it to a pan and add seasoning mix with water and simmer 5 to 10 minutes. Meanwhile, lightly oil a 13x9 pan. Fry each tortilla in hot oil about 30 seconds on each side and set aside on paper towels. Pour enchilada sauce in a flat bottom dish and dip the cooked tortilla in the sauce to coat both sides. Lay the coated tortilla in the baking pan and spoon about ¼ cup of meat in the center of the tortilla then add some cheese and a little of the green onions and olives. Roll up the tortilla and lay in baking pan and continue this process with the rest of the tortillas. After filling all the tortillas, pour the remaining enchilada sauce over the top and cover with cheese and bake about 20 minutes. Serve with guacamole, sour cream, or salsa. 
