Enchiladas

½ tbsp Sunflower Oil					25g Cheese
[bookmark: _GoBack]250g Mince						3 regular or 4 mini Flour Tortillas
1 small Onion
½  Pepper
200g Chopped Tomatoes (half a can)
200g can Red Kidney Beans in Chilli Sauce
½  tbsp lime juice
1 heaped tbsp coriander

1. Heat oven to 200ºC. 

2. Heat most of the oil in a frying pan.

3. Finely chop the onion.

4. Deseed and slice the pepper.

5. Fry the mince, onion and pepper for 5 mins, stirring regularly to break up the mince.

6. Add the chopped tomatoes and kidney beans.

7. Bring to a gentle simmer and cook for 10 mins, stirring regularly. 

8. Roughly chop the coriander.

9. Grate the cheese.

10. Remove from the heat and stir in the lime juice and coriander. Season well.

11. Lightly grease a shallow ovenproof dish with the remaining oil. 

12. Put 1 tortilla in the dish and top with a couple of generous spoonfuls of the mince mixture. 

13. Roll up and push to one side of the dish. Repeat with the other tortillas, then spoon any remaining mince mixture in a line over the top.

14. Sprinkle the tortillas with the cheese and bake for 15 mins. 
