SALSA VERDE TURKEY ENCHILADAS

Cooking spray

1 
(about 15-ounce) can black beans

8 
ounces sharp cheddar cheese, shredded (about 2 cups)

1 
tablespoon olive oil

1 
pound ground turkey

1 
(about 16-ounce) jar salsa verde, divided

10 
(about 6-inch) corn tortillas

½ 
small red onion

2 
tablespoons fresh cilantro

Arrange a rack in the middle of the oven and heat the oven to 350ºF. Meanwhile, coat a 9x13-inch baking dish with cooking spray. Drain and rinse 1 can black beans. If needed, shred 8 ounces sharp cheddar cheese (about 2 cups).
Heat 1 tablespoon olive oil in a large skillet over medium heat until shimmering. Add 1 pound ground turkey and cook, breaking the meat apart with a wooden spoon into small pieces, until cooked through and browned, 4 to 6 minutes.
Remove from the heat. Add ½ jar salsa verde (scant 1 cup), ½ the black beans (about ¾ cup), and ½ the cheese (about 1 cup), and stir to combine.
Arrange ¾ cup filling down the center of each of 10 corn tortillas. Roll the tortillas up tightly around the filling, then place seam-side down in the baking dish. Evenly top with the remaining salsa verde and cheese.
Bake until the cheese is browned and bubbling, 25 to 30 minutes. Meanwhile, dice ½ small red onion, and chop until you have 2 tablespoons coarsely chopped fresh cilantro. Garnish the enchiladas with the onion and cilantro before serving.
RECIPE NOTES

Storage: Leftovers can be refrigerated in an airtight container up to 4 days.
SERVES: 4

