Refried Beans

Ingredients
400 - 500 g. can of pre-cooked 3-4 garlic cloves, minced 2 tbsp. butter
beans cumin olive oil
1/4 onion, chopped paprika salt
Instructions

1.  Add the oil and the butter to a frying pan and heat to medium heat.
2. Add the onion and garlic to the pan, and fry them for 3 minutes.

3. Add salt, cumin, and paprika to taste. Mix and let fry for 5 minutes.
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Pour the beans into the pan, adding the liquid from the can until the desired consistency is
reached.

5. Mash the beans and mix. Fry at medium-low to medium heat for 5 to 10 minutes, mixing
occasionally.

Serves 2 Cook time: 15 - 20 minutes



