
1 lb Ground Goat or 
1 lb Shredded Leg of Goat
1 Large Pkg of Grated Cheddar Cheese
12 Corn Tortillas
2 Cans of Enchilada Sauce
    (one mild, one medium)
1 Large Onion, Chopped
1 Small Can Chopped Green Chiles

If using ground goat, fry until crumbly, 
drain fat.  If using shredded leg of goat, 
bake goat in liquid in enclosed roaster pan
until meat falls apart.  Shred the meat.  
Chop the onion.  Fry tortillas on both sides
in olive oil until pliable.  Fill tortillas with
meat, a little onion and cheese.
Roll and place seam down in
baking dish until all are done.
Sprinkle enchiladas with cheese
and chiles.  Pour sauce over top.
Cover and bake at 350° 
for one hour.  

Goat Enchiladas


