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b (670X Q—-inch) "COrn tortillas OX 0ld E1 Paso® Flour

Tortillas for Soft Tacos & Fajitas

PICADILLO
2 tablespoons mar

1/2 cup finely chopped onion
17 615 H=0E Hjrcan Green Giant® Light Red Kidney Beans,

drained, slightlymashed
1 (15.5-0z.) can Green Giant® Pinto Beans,

drained, slightly mashed
1/2 cup 01d El Paso® Salsa
1 teaspoon chili powder

1/4 teaspoon cumin
Dash cinnamoIl

1/4 cup raisins

garine OT butter

SALSA

1 1/2 cups 01d El Paso® Salsa
thawed, drained

1" cup Green Giant® Niblets® Frozen corn,

GARNISH
6 pitted ripe olives, sliced

1 tomato, cut into 6 wedges

+ at: 350 B for 15 minutes.

killet over medilium heat . Add onion; CooOKk

stir in all remaining picadillo
cover and simmerl2 minutes

Heat oven tO 350 F. Wrap tortillas 1in foil; hea

Meanwhile, melt margarine 1in large S
and stir until tender, about 5 minutes.

ingredients. Bring to a boil.

or until thoroughly heated, stilr
ts: bring to a boil. Reduce heat to

combine salsa ingredien
+horoughly heated, stirring

In small gaucepan, .
10 minutes OI until

low; cover and simmer

occasionally.
‘ illo on each tortilla to within 1 inch of

spread 1/2 cup hot picad
] 1111 Top with hot salsa mixture. Garnish with
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