Confetti Quesadillas
1 (10 inch) flour tortilla

1 tsp. Cooking oil


    

 1 Tbsp. Black beans
1 Tbsp. Chopped Onion

     
 1 Tbsp. Corn



1 Tbsp. Chopped Red Pepper     

 1 Tbsp. Drained Chopped Tomatoes





         

 1 tsp. Chopped Green Chilies (optional)

¼ cup Shredded Cheddar Cheese
Vegetable oil cooking spray

1. Preheat oven to 400°.

2. Lightly spray a foil-lined baking sheet with cooking spray.
3. Chop onions and peppers.

4. Heat 1 tsp. cooking oil in a small non-stick skillet on medium-high heat.
5. Add chopped onion and red pepper. Cook until slightly softened, about 2-3 minutes.  Remove from heat.

6. Place each tortilla on a paper plate. Sprinkle half the tortilla with half the cheese.

7. Top the cheese with black beans, corn, onions, pepper, chopped tomatoes, and green chilies.

8. Top with remaining cheese.
9. Fold tortilla in half and slide it onto the baking sheet. Lightly spray the quesadillas with cooking spray.
   10. Bake for 10 minutes.  Remove from oven. Slice into wedges.
