Taquitos

1 package fresh corn tortillas

Cooking oil

Refried beans

Toothpicks

In a fry pan with about 2 inches of hot oil, soft fry (dip in hot oil to soften up) tortillas; let cool so you can touch them.  Keep your oil hot; you’ll need it soon.

Take a tortilla and fill it with a spoonful of refried beans.  Roll tightly and pin with toothpick.  Fry rolled taquitos until hard and a little darker.  Drain on paper towels and cool.  

Great with grated cheese on top and/or dipped in salsa (recipe on Fantastic Foreign Foods page).
