
1 1/2 lbs. Ground Goat or
1 1/2 lbs. Shredded Goat Leg
2 Large Onions, Chopped
2 lbs. Grated Cheddar Cheese
1 #2 Can Diced Mexican Tomatoes
1 Bottle Taco Sauce
2 Cans Chopped Green Chiles
2 Cups Sour Cream

Chop and sauté onions lightly. Add 1 lb. of
the cheese, tomatoes, chiles and 1 cup
taco sauce. Add sour cream. Cool. Fry
tortillas until crisp. In the bottom of the
baking dish, place some cheese, tomatoes, 
chiles and taco sauce. Cover with tortillas.
Place meat on top of tortillas then cover
with mix. Alternate these three
layers until ingredients are gone. 
Usually 2 or 3 layers. Cover top 
with tortillas, cheese and
remaining sauce. Bake at 350°
for one hour. 

Sour Cream Tacos


