Slow Cooked Burrladas
3 lb boneless beef  

1 cup water

1 cup salsa

2 tsp chili powder 

16 oz or 2 cups refried beans

1 lb grated cheese 

10 flour tortillas

Cube beef into 1” chunks. In a slow cooker, mix salsa and chili powder with water and add meat. Cook covered on low for 8 – 9 hrs or on high for 4-5 hours. 
Spread a spoonful of beans on tortilla, then put about a 1/3 cup of beef on top of beans and add cheese and roll up. Place on a large baking pan and continue with the rest of the tortillas. 
If the juices seem to thin, pour the juices into a saucepan, mix 2 tbls of cornstarch and 2 tbls of water in a small bowl and stir into the sauce to thicken it and bring to a boil for a minute. Pour the sauce over the burrladas and sprinkle a layer of cheese on top. 
Bake for 20 minutes at 350. Serve with sour cream and salsa on the side.
