Mexican Pizza
Serves

2

Points per serving
8
Ingredients
¼ pound lean ground beef (92% fat-free or better)
¼ cup onion
1 garlic clove, minced
½ 14.5 ounce can diced tomatoes with jalapenos (or chiles)
¼ teaspoon chili powder

¼ teaspoon ground cumin

½ cup part-skim ricotta cheese

¼ cup (1 ounce) fat-free mozzarella cheese, shredded

5 tablespoons fresh cilantro, minced and chopped

2 flour tortillas

½ cup (2 ounces) reduced fat cheddar cheese (50%), shredded

Cooking spray

Directions
· In a non-stick pan cook the ground beef, onion, and garlic.  Stir in diced tomatoes, chili powder, and cumin.  Bring to a boil and then remove from heat.
· In a bowl combine the ricotta and mozzarella cheese and 3 tablespoons cilantro.
· Coat 9” round cake pan or dish with cooking spray.  Place 1 tortilla in pan.  Put in the meat sauce and smooth out.  Spread cheese mixture over meat.  Top with remaining tortilla.  Sprinkle the tortilla with the shredded cheddar cheese and remaining cilantro.  
· Cover with aluminum foil and bake at 400 degrees for 15 minutes.  
· Use spatula to cut into four wedges (one serving = 2 wedges).
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