
Mexican Lasagna 

Feature  Recipe 8/13/16 

Mexican Seasoning—Chili Birds Eye— Cilantro 

        Recipe Of 
The Week 8/13/16 

Ginger Root — True Cinnamon 

Apricot Almond Bars 

  This is a family favorite I have cooked for many years.  It has been added to and changed a bit over the 

years, but it remains an easy and oh-so delicious way to enjoy a Mexican Dinner.  It is also a great way 

to use fresh tomatoes.  The Mexican Blend and Cilantro are the spice/herb stars in this recipe, and they 

work so well with the ingredients to provide the great 'south of the boarder' taste we all love! 

More Recipes At:   www.HamtowneSpicery.com 

1 1b Ground Beef or Ground Turkey 

1/2 cup chopped onions 

1/2 cup chopped green pepper 

2 cups canned diced tomatoes with peppers (drained) 

1 can (10 ounces) Enchilada Sauce 

9 flour or corn Tortillas (6 inch size) 

1 Tblspn Mexican Blend spice 

 
DIRECTIONS : 
Preheat oven to 350 degrees.  In a large skillet, brown the beef/turkey  with onion and peppers and drain.  Add the 
diced tomatoes, Mexican Blend and Chili Bird's Eye Spices.  Simmer uncovered for 5 minutes.  In a bowl, combine the 
Ricotta Cheese, Eggs, 1/2 cup of Mexican Cheese , and the Cilantro.  Set this aside. 
Spray the bottom and sides of a glass 13 x 9 inch pan.  Dip the tortillas into a bowl filled with the Enchilada Sauce 
(cover both sides of each tortilla with the Sauce).  Place 3 dipped tortillas on the bottom of the prepared pan.  Spoon 
1/3 of the meat mixture over the tortillas and then sprinkle  the top of the meat with 1/2 cup of the Mexican Cheese.  
Place 3 more  dipped tortillas on top of the meat/cheese.  Spread 1/2 of the Ricotta Cheese mixture on top of the 
tortillas and then another 1/3 of meat mixture, and then 1/2 cup of the Mexican Cheese.  Repeat this layer (dipped 
tortillas, remaining Ricotta Cheese mixture, remaining  meat, 1/2 cup Mexican Cheese). Top with the last 3 dipped 
tortillas and then sprinkle the remaining Mexican Cheese over these tortillas.  Cover with foil and bake for about 45 
minutes.  Remove from the oven and serve hot, garnished with the chopped tomatoes and shredded lettuce and/or 
the optional toppings of sour cream and sliced black olives.

Mexican Lasagna: 

Ingredients: 
1/4 tsp Chili Bird's Eye spice 

2 tsp Cilantro dried herb 

2 cups Ricotta Cheese 

4 cups Mexican Blend Cheese (shredded) 

2 Eggs 

Chopped Fresh Tomatoes 

Shredded Lettuce 

Optional:  Sour Cream and Sliced Black Olives 

3/4 cup Butter (softened) 
2 cups flour 
1 cup Sugar 
1 Egg 
2 tsp Almond Extract 
1/4 tsp Baking Powder 

DIRECTIONS: 
 Preheat oven to 350 degrees.  Spray (with cooking spray) a  9x9 inch square pan. 
In a bowl, cream together the Butter and Sugar until light and fluffy.  Beat in the Egg, and Almond Extract 
and mix until well combined.  In a small bowl mix the Apricot Preserves with 1 tsp of True Cinnamon and 
the Ginger Root Powder and set aside.  In a separate bowl,  whisk together the Flour, Baking Powder, 
and  1 tsp True Cinnamon.  Gradually add  the Flour mixture to the Butter/Egg  
mixture.  Fold in the Coconut and the Sliced Almonds (toasted).  Press 2/3 of the dough mixture into the 
entire bottom of the sprayed pan.  Spread the spiced Apricot Preserves over the dough in the pan.  Drop 
in crumbles the remaining dough on top of the Apricot Preserves.  Bake for about 35 minutes or until 
the top is golden.  Remove from the oven and cool on a wire rack.  Cut into bars after completely cooled. 

These are heavenly little Apricot fruit bars with just a hint of Almond.  Apricot preserves 
are spiced with True Cinnamon and Ginger to perfectly compliment the Apricot flavor.  
These simple and delicious bars can be made with any flavor of preserves, but the Apricot 
is a real favorite for my family.  Enjoy the Apricot-Almond combination - it is scrumptious! 

More Recipes At: www. HamtowneSpicery.com 

Ingredients: 

2 tsp True Cinnamon (divided) 
1 1/2 Ginger Root Powder 
1 cup Flaked Coconut 
1/2 cup Sliced Almonds - toasted 
1 Jar (10 - 12 ounces) Apricot Pre-
serves 

Apricot Almond Bars: 


