Recipe Category / Snacks and Sandwiches
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Ingredients
3 tablespoon(s) olive oil
1 onion
1 clove(s) of garlic
500 g ground beef
1 pinch chili flakes
1/2 teaspoon(s) cumin
1/2 teaspoon(s) paprika, sweet
salt
pepper
1 chili pepper
100 g homemade ketchup
400 g canned tomatoes
400 g red beans, canned
70 g corn, canned
1/2 bunch parsley
1/2 bunch coriander
200 g cheddar
6 tortillas

Method
Place a wok over high heat and add 2 tablespoons olive oil.
Finely chop the onion and garlic, place them into the pan, and sauté for 2-3 minutes
until they caramelize.
Add the ground beef, chili flakes, cumin, paprika, salt, pepper, and sauté very well until
caramelized and golden.
Add the chili pepper finely chopped and sauté for 2-3 minutes.
Then, add the ketchup, tomatoes, beans, corn, mix and simmer for 5 minutes.
Remove from the heat and finely chop the parsley and coriander. Add them to the wok
with the filling, add the cheddar and mix.
To assemble
Place another frying pan on heat.
Add 3 tablespoons of the filling into each tortilla, and fold.
Add 1 tablespoon olive oil into the hot frying pan, and place the tortillas from the folded
side. Cook each side for 1 minute, to turn golden.
Serve with guacamole, tomato sauce, yogurt. Cut lime slices, sprinkle fresh herbs and
a splash of olive oil.

To serve
guacamole
chili sauce
strained yogurt
slices lime(s)
herbs
1 teaspoon(s) olive oil
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