Mexican Tortilla Pie
Serves 4

Dash olive oil
1/3 onion, diced
Garlic or minced garlic to taste
200g beef mince
100 g favourite vegetables
Taco/chilli seasoning to taste
200g tin crushed tomatoes
1/2 pkt Mountain Bread
½ cup grated cheese


Heat oil and cook onions and garlic until soft. 
Add mince and cook until browned.
Add vegetables, seasoning and tomatoes. Heat through.

In rectangle casserole dish/baking tray place a layer of bread then a layer of mince mixture then a layer of cheese, repeat this so there is 3 layers ending in a layer of bread with cheese on top.

Bake in oven 15 minutes or until cheese is golden.
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