Mexican Torte

1 pound ground venison

1 cup chopped onion

1 (2.5-ounce) package taco seasoning mix

1 (10-ounce) frozen chopped spinach, defrost and well drained

1 cup cottage cheese, drained

2 cups House-Autry Buttermilk Biscuit Mix

½ cup water

Preheat oven to 350 degrees.  Lightly grease bottom and sides of 8-inch spring form pan.  Set aside.

In 10-inch non-stick skillet, combine venison and onions.    Cook over medium heat for 6 to 8 minutes, or until meat is no longer pink, stirring occasionally.  Drain.  Stirring taco seasoning.  Cook for 2 minutes, stirring frequently.  Remove from heat.  Set aside. In small mixing bowl, combine spinach and cottage cheese.  Set aside.

In a mixing bowl combine House-Autry Buttermilk Biscuit Mix and water, stirring until dry mixture is moistened. On a floured surface, roll half of dough into 12-inch circle.  Fit circle into prepared pan, pressing dough over bottom and up sides of pan.  Spoon meat mixture evenly into dough lined pan.  Top evenly with spinach mixture.  On lightly floured surface, roll remaining dough into 9-inch circle.  Place over spinach mixture, tucking edges of dough down around inside of pan.  Cut several 1-inch slits in top to vent.

Bake for 45 to 50 minutes, or until deep golden brown.  Let torte stand for 10 minutes before removing sides of pan.  Serve in wedges.

