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CHEESE AND BEAN QUESADILLAS

______________________________________________________________________________

2 cups shredded cheese



1/4 cup chopped cilantro or parsley

1 can refried beans




1 tablespoon lime juice (optional)

1/2 cup chopped onion



8 flour tortillas

1 cup salsa


Preheat oven to 375 degrees F.  Mix cheese, beans, onion, cilantro, and lime juice in a bowl.  Place 4 tortillas on a baking sheet.  Divide bean mixture among the tortillas, spreading almost to edges.  Top with remaining tortillas and press edges together to seal.  Bake until cheese is melted and tortillas are golden brown.  Cut quesadillas into quarters and serve with salsa.  Makes 8 quesadillas; 370 calories each; $.85 per quesadilla

Call 1-877-FOOD-URI
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