
Tex Mex Cowboy Casserole 
Ingredients to serve 6:

12 corn tortillas
2 lb. lean ground beef
2 onions, finely diced
6 garlic cloves minced
½ c mild roasted Hatch chiles, 
minced
1 can Rotel tomatoes, mild
1 Tbsp tomato paste
1 can black beans
2 c corn
16 oz shredded Monterey Jack cheese
8 oz shredded cheddar cheese
16 oz sour cream

1 bunch chopped cilantro, plus 
more for garnish
3-4 tsp cumin
2 Tbsp taco seasoning (I love 
Penzey's)
1 tsp smoked paprika
3 tsp Trader Joe's chili lime 
seasoning or favorite chili powder
3-4 Tbsp olive oil
kosher salt and pepper to taste
1 c diced San Marzano tomatoes, garnish
3 chopped scallions, garnish
Fresh squeezed lime

Directions:
In a large skillet, heat about 1 tablespoon of olive oil and sauté chopped onions over medium 
heat until translucent and fragrant.  

• Add garlic, chopped hatch chiles, tomato paste and stir another minute. 
• Turn up heat and add ground beef to brown, until cooked through.
• Add Rotel, corn and seasonings and simmer on low for about 10 minutes until well 

incorporated. Adjust seasonings to taste, then remove from heat.
• Add black beans and cilantro stirring together until well combined.  Add some fresh 

squeezed lime if desired. 

To assemble casserole, very lightly brush each side of corn tortillas with olive oil and gently heat 
them in a pan for about 2 minutes each side (this step is not essential, but it keeps tortillas from 
getting overly soggy). 

• Spray a deep-sided 9x13 inch casserole pan with cooking spray, and line it with six 
tortillas. 

• Spoon half the of the Tex Mex mixture on top of the tortillas. Combine the cheeses 
and take half of cheese mixture and spread evenly over meat. 

• Add remaining Tex Mex mixture, cover with the sour cream and layer the remaining 
six tortillas on top. Use remaining half of cheese to cover tortillas.

Bake uncovered for about 30 minutes at 325º. Top with fresh chopped tomatoes, scallions, 
cilantro and additional sour cream if desired.  Allow to cool slightly before cutting. Enjoy!


