Black Bean Enchiladas
About 8 small corn tortillas

2 cans black beans, drained and rinsed

1 T olive oil

1 T crushed garlic

1 medium sweet onion

1 minced jalapeno (seeded if less heat desired)

2 t ground cumin

2 T tomato paste

Kosher salt

Salsa verde or enchilada sauce

Preheat oven to 450F

1. In a food processor, whack the onion and jalapeno

2. Fry onion and jalapeno mix in olive oil on medium heat

3. Liquefy the black beans and tomato paste in the food processor
4. Add garlic and cumin to pan when onion is golden, cook for one minute
5. Add the black bean and tomato mixture to the pan and mix well

6. Reduce the heat to low

7. Taste test with corn chips and add salt to taste

8. You may also add garlic powder, salsa, chipotle pepper, etc. to taste

9. Once satisfied, spoon some of the mix into each tortilla and roll

10. Pour a little sauce into the bottom of the baking pan and stuff the filled tortillas in

11. Pour the rest of the sauce on top of the tortillas

12. Bake for 25 minutes
