Fabulous Burritos from Reverse Heart Disease
Ingredients

1 large onion

2 garlic cloves, chopped

Vegetable broth 

2 15 ounce cans pinto beans, drained and rinsed

2 16 oz jars pasta sauce 

4 no oil whole-wheat no fat tortillas

3 tomatoes thinly sliced

Chopped cilantro

Directions

1. Preheat oven to 350 degrees 

2. In a nonstick sauce pan, stir-fry onion and garlic in enough vegetable broth to cover until softened

3. Add pinto beans and pasta sauce and mash with a potatoe masher then cook for a few minutes. (If you want to expand this filling ,mixture, you could add leftover rice, corn or other vegetables.) 

4. Put enough pasta sauce in a baking pan to just cover the bottom. Spread each tortilla with bean mixture, roll up like a sausage and place in a pan, nestling the burritos together. Cover rolled burritos with salsa, pasta sauce or a combination of the two. 
5. Place sliced tomatoes on top of the burritos.

6. Back for 30 minutes until bubbly or more if you like your burritos crispy. Sprinkle with chopped cilantro.
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