Spicy Zucchini Enchilada Filling (Our favorite enchiladas)

3 Tbs. vegetable oil

3 cloves garlic, pressed

1 cup finely chopped onion

1 cup finely chopped green pepper 2 1/2 cups finely chopped zucchini

1 cup grated sharp Cheddar cheese 1/2 tsp. cumin

 1/2 tsp. basil

1/4 tsp. cayenne

1/4 tsp. fresh ground black pepper

Sauté garlic and onion in oil until tender. Add green pepper, zucchini and season​ings and mix well. Do not over cook, cook just until color changes to bright green. Stir in cheese and take off the stove to allow mixture to cool. Fill enchiladas. Serves 4.

