Tortilla Casserole

*  1 medium Onion, chopped
*  1 garlic clove, minced/pressed
*  ¾ tsp. Dried oregano
*  3 Tbsp. Vegetable oil
*  3 medium tomatoes, chopped
*  2 carrots, chopped
*  1 tsp. Cilantro
*  (optional) diced mushrooms, etc – try chopped green olives?
*  ½ pint heavy cream
(Note: I think this makes it too sweet. I use 4-6 oz. heavy cream and the remaining 2-4 oz. is sour cream.)
*  1/3 cup grated Parmesan cheese
*  Salt and black pepper to taste
*  Other spices e.g. paprika, red pepper, etc.
*  ½ cup + grated cheese
*  10 (6-inch) corn tortillas
In a large skillet, sautée the onion, garlic, and oregano in the oil for 5 to 10 minutes, until the onion is translucent.  Stir in the cilantro, chopped tomatoes, carrots, mushrooms, and whatever other finely chopped vegetables you prefer (bell peppers, celery, etc.) Cover and simmer about 5 minutes, until the tomatoes are soft and juicy.
Cut the tortillas into ½-inch wide squares. (You can do this with a scissors.) Stir them into the tomato mixture with the cream, Parmesan cheese, and other spices. Mix until even in color.

Pour the casserole into a buttered one-quart casserole dish. Bake at 375 degrees, uncovered, for 30 minutes. Cover the top with an even layer of the grated cheese (whichever type is your favorite). Return the dish to the hot oven until the cheese is thoroughly melted, about 5 minutes more.

Serve with salsa. If it's not as solid as you like, you can always wrap it up in a tortilla (with the salsa) and call it a burrito. 

