[image: Cool Mexican bean wraps]Serves 4
INGREDIENTS
· X1 Onion
· X1 red pepper
· X60g Cheese
· 1tsp Garlic powder
· ½ tsp Chilli powder
· X1 400g tin toms
· X1 400g Kidney beans
· X4 Flour tortilla
Mexican Bean Wraps
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1. Preheat the oven to 180°C/350°F/ gas 4. Peel and slice the onion, then deseed and slice up the pepper. grate the cheese.
2. Heat a little oil in a frying pan over a medium-low heat and gently fry the onion for 10 minutes, or until softened.
3. Add to the pan the chilli powder, garlic powder and sliced peppers.
4. Add the tomatoes, then drain the kidney beans & add to the pan.
5. Cook for 10 minutes, or until slightly reduced, then season to taste 
6. Split the mixture between the 4 flour Tortillas and sprinkle with cheese. Roll up the tortillas and place on greased baking tins.
7. Bake for 5 to 10 minutes, or until golden and warmed through.
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