Spinach Enchiladas with Tomato Sauce
Serves 4-6 Or Makes about 10 enchilladas
For the Crepe:
½ cup (78g) all purpose flour
½ cup (110 ml or 108 g) whole milk
¼ cup lukewarm water
2 tablespoons (26 g) unsalted butter, melted and cooled
2 eggs lightly beaten
½ teaspoon kosher salt
3 tablespoons olive oil for frying the crepe
For the Spinach Filling:
4 cups water
2 tablespoons salt, more for the filling
10 oz (284g) fresh spinach, washed (1 bag)
1 tablespoon unsalted butter
2 cloves of garlic, crushed and minced, about 1 teaspoon
1 small shallot, minced (about 1 tablespoon)
¾ cup chicken stock
2 tablespoons (16g) flour
Freshly ground pepper
Freshly ground nutmeg
For the Tomato Sauce:
1 tablespoon (13 g) butter
Half onion, about ½ cup, chopped
2 cloves of garlic, minced
2 plum tomatoes, peeled, seeded, and diced
½ cup water
One 15 oz can (425g) tomato sauce
½ cup freshly grated Parmesan cheese
Equipment: 9X13 Baking dish, lightly greased with butter
1. Prepare the crepe batter: In a blender, place the flour, milk, water, butter, eggs,
and salt, and blend until the dough is very smooth, about 1-2 minutes. Transfer
to a bowl and chill for at least 30 minutes.
2. For the Spinach Filling: Bring the water to a boil and add salt. Clean any thick
stems from the spinach. Plunge all of the spinach into the boiling water pushing
them in, and cook until barely softens, about 1 minute. Pour the spinach into a
colander and press to remove any excess liquid. Let the spinach dry for 5
minutes, then chop roughly.
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3. In a medium saucepan, melt the butter; add the garlic and cook until it just starts
to turn golden, about 1 minute. Add the shallot and cook until soft, another
minute. Add the spinach and stir. Remove the pan from the heat and place in the
corner of the stove.
4. In a small saucepan, heat the chicken stock. Place the flour in a small bowl, add a
few tablespoons of the chicken stock and whisk well. Pour back into the big pot
chicken stock, and cook whisking constantly until it starts to thicken. Season with
salt, pepper, and nutmeg. Mix the spinach with the chicken sauce; the spinach
should continue bright green, lightly moistened by the sauce. Taste again and
add more seasoning if necessary.
5. For the Tomato Sauce: In a medium saucepan melt the butter over low heat and
add the garlic; cook until it just begins to turn golden. Add the shallot and cook
until it gets soft, about 2 minutes. Add the tomatoes and cook, stirring
frequently until it begins to soften, another 2 minutes. Add the water, bring to a
boil, and the tomato sauce. Season with salt and pepper. Set the heat on
medium, and cook until it’s nice and tasty, about 10-15 minutes.
6. Cook the Crepe: Heat a small nonstick pan over low heat. Add a film of olive oil,
about 1 teaspoon, and swirl the pan around to coat the bottom. Pour 2-3
tablespoons of the batter and immediately swirl the pan to spread the batter
into a thin even circle. Cook until the bottom side turns gorgeously golden brown,
about 2 minutes (take a peak), then flip and cook the other side until you see
black spots, another 2 minutes (the second side is never as pretty as the first).
Transfer the crepe into a sheet pan and repeat until all the batter is used. You
should have about 8 and 10 crepes.
7. Assemble the dish: Pre-heat the oven to 350˚F. Fill each crepe with 2-3
tablespoons of spinach, then roll tightly. Arrange all of the crepes on the baking
dish, and spoon some tomato sauce over. You might not need all of the tomato
sauce. Generously sprinkle Parmesan on top (At this point you can cover the dish
with plastic wrap and keep refrigerated for 2 days.) Bake in the oven until the
cheese is melted, and the sauce is bubbling about 12 minutes. Serve hot.
Nutrition information (1 serving)
Calories358; Fat25 g; Saturated fat11 g; Cholesterol113 mg; Sodium861 mg;
Carbohydrates24 g; Fiber3 g; Protein12 g
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