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Ingredients

75g mince

½ onion

1 clove garlic

¼ pepper

1.25ml chilli powder

150 ml chopped tomatoes (for topping sauce)
50ml chopped tomatoes (for mince)
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5ml tomato puree

15ml kidney beans

5ml sugar 
1.25ml chilli powder

50g cheese

5ml oil

1 flour tortilla

Method:

1. Preheat oven to 200 oC/Gas Mark 5

2. Finely dice onion and crush garlic.  Finely dice pepper and chilli.  Grate cheese.

3. Heat oil in a medium pan.  Gently fry onion until soft, add garlic, mince and chilli and gently fry until mince is brown.  

4. Add 4 table spoons of chopped tomatoes and kidney beans and leave to simmer for 15 minutes.   Season.

5. In a small pan bring remaining tomatoes, chilli powder, tomato puree and sugar to the boil. Reduce heat and simmer for 5 minutes.

6. Place tortilla in oven proof dish, add mince and roll up.  Pour over tomato sauce and grated cheese.

7. Bake in preheated oven for 15 minutes or until cheese is melted and golden.

