VEGETARIAN ENCHILADA CASSEROLE 

Courtesy of Juan Valdez

1 can crushed tomatoes in tomato puree -- (28-ounce)

1 can chunky salsa -- (14 1/2-ounce)

1 can tomato paste -- (6-ounce)

2 cans black beans -- (15-ounce) rinsed and drained

1 can whole kernel corn -- (15 1/4-ounce) drained

1 can diced green chiles -- (4-ounce)

1 1/2 tablespoons ground cumin

l/2 teaspoon garlic powder

5 corn tortillas

1 can sliced ripe olives -- (2 1/4-ounce) drained

In a large bowl, combine the tomatoes, salsa, tomato

paste, beans, corn, green chiles, cumin, and garlic

powder. Mix well. Ladle about 1 cup of this mixture into

the bottom of your slow cooker; spread evenly. Top with 1

l/2 tortillas, cutting to fit as necessary. Spread on 1/3

of the remaining tomato mixture. Repeat these layers 2

more times, ending with the rest of the tomato mixture;

spread evenly over the top. Sprinkle the sliced olives

over all. 

Cover and cook on the low heat setting about 5 hours.

Serve hot. 

Barley Cookies

 Courtesy of Carol Watson

2 cups barley flour

1/2 teaspoon baking soda

3/4 cup honey, maple syrup or fruit juice concentrate

1/2 cup + 2 Tablespoons safflower oil

1/2 cup dried cranberries or raisins or carob chips

1/2 cup chopped walnuts

Stir together first 4 ingredients. Add cranberries and nuts. Drop in rounded teaspoonfuls onto baking sheet and bake at 350degrees for 12-15 minutes. Allow to cool a couple minutes prior to removal from baking sheet.

