Taco pie (makes 1 9-inch taco pie)
1 lb ground beef

1 package taco seasoning (I like the Old El Paso reduced sodium)

1 small onion, chopped

1 small green pepper, chopped 

2 10-inch tortillas

2 8-inch tortillas

¼- ½ cup canned or homemade refried beans

¼ cup salsa 

2 cups shredded cheddar cheese

Shredded lettuce, chopped tomatoes and sour cream, for serving

1. Preheat the oven to 350 F.

2. Heat a skillet to medium high heat. Cook the ground beef until no longer pink. Add the chopped onion and cook until softened. Add the taco seasoning along with 1 cup water, and bring the mixture to a boil. Leave to boil for about 5 minutes or until the mixture has thickened and most of the water has been absorbed. Stir in the green pepper and set aside. 
3. Take about a tablespoon of salsa and spread a thin layer on the bottom of a 9-inch pie plate. Next, take one 10-inch tortilla and press it into the pie plate. Spoon 1-2 tbsp of refried beans over the surface of the tortilla, then top with about 1/3 cup of the beef mixture, then a handful of shredded cheese.
4. Take one 8-inch tortilla and place it on top of the first layer, being sure to press it down gently to get rid of any air pockets. Top it with about 1 tbsp of salsa, 1/3 cup of the beef mixture, and a handful of shredded cheese.

5. Repeat the remaining two layers with the 10-inch tortilla (beans, beef, cheese) and the 8-inch tortilla (salsa, beef, cheese), ensuring to press each tortilla down to eliminate air pockets prior to adding toppings. 

6. Bake in the oven for 15-20 minutes, or until the cheese is melted and the tortilla “crust” is crisp and lightly browned. Serve in wedges and topped with shredded lettuce, chopped tomatoes and sour, if you wish. 

