
ENCHILADAS 

You will find the recipe on SMHW



1.Apron 

2.Wash hands 

3.Wipe down your area. 

4.Collect equipment

5.Ingredients on the white 

food tray.

6.Fill your washing up bowl 

with hot soapy water.  

7.Read the recipe 

Wait for me before you start 

Collect equipment, put to 
the back of the work surface.

• 8.45 - 8.55 - Set up 
• 8.55 – 9.00 – Biscuits in tin 
• 9.00 – 9.25 – filling in and 

decorated 
• 9.25 - clean up/dry/put away
• 9.40-.9.45 – assess/ staff checking 

cupboards



Success Criteria:

1.I can adapt a recipe in a number of ways. 

2.I can create a tomato based sauce.

3.I can evenly fill the enchiladas.

4.I can use the oven safely

5.I can follow a recipe independently and 
hygienically  

LQ:   Can I create produce enchiladas accurately, safely and 
hygienically? 

3 before me

HOTS: APPLY EVALUATE CREATE



2. Prepare all the vegetables, grate the cheese.   Open the tins.

Dice onions 

Dice peppers 

Grate cheese 

Finely dice or slice chillies  

Crush the garlic 

Open tins



3. Add the onions and 
beef mince and fry for 5 
minutes until the meat 
turns brown.

4. Add the garlic, paprika and 
peppers.
5. Add the chilli and crumble in 
the stock cube and cook for a 
further 1 minute, stirring with a 
wooden spoon.

5. Add the tomatoes.  
Drain and add the kidney 
beans, tomato puree and 
herbs.

5. Reduce to a simmer.



7. Cook for 20 minutes on a medium to 
low heat, stir regularly.

Start your washing up while your chilli is 

simmering.  Wipe down all the surfaces.



8. Lay the tortillas on the work surface and 
place tablespoons of the sauce in each 
tortilla.  Roll the tortillas around the filling 
and arrange neatly in an oven proof dish.

9. Spoon the remaining sauce 
over the top the tortillas, 
covering as much as possible, 
and scatter with the grated 
cheese.

10. Bake for 15-20 minutes, or 
until the filling is piping hot and 
the cheese is golden-brown.



LQ: Can I create produce enchiladas accurately, safely and hygienically? 

3 before 
me

1. Clean and dry the equipment and sink.

2. Garnish your dish – take a photograph.

Please send me the photograph via SMHW 

if you would like to show me.


