Oven Baked Tostadas
12 corn tortillas
1 Tablespoon avocado oil
1 (15-ounce) can fat free refried beans
½ teaspoon onion powder
½ teaspoon garlic powder
½ teaspoon ground cumin
¼ teaspoon ground black pepper
1 cup shredded Mexican-style cheese blend

Optional toppings:
Low-fat sour cream or Greek yogurt
Shredded lettuce
Diced tomato
Diced onion
Diced avocado
Sliced olives

Directions:
1. Preheat oven to 400°F.
2. Brush both sides of each tortilla with avocado oil. Divide the tortillas between 2 sheet pans and arrange in a single layer. Bake in preheated oven for 7 minutes.
3. In a small bowl, stir together beans, onion powder, garlic powder, cumin, and pepper. 
4. Remove tortillas from oven and flip tortillas, using tongs. Carefully spread 2 Tablespoons of bean mixture on each tortilla and sprinkle with cheese. Bake 5-6 more minutes, or until tortillas are crispy and cheese is melted.
5. Let the tortillas cool slightly and top as desired.
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Makes 6 servings
