Mexican Egg Rolls

Cook all of the following together in a saute pan:
chopped spinach (frozen or fresh)
1 tea garlic
chopped scallions
corn
cheese
black beans
 
drain any extra liquid, add spices:
cumin
cayenne
chili powder
 
Cool off to room temperature.  Wrap in eggroll wraps, seal and spray all over with a light layer of non-stick cooking spray.  Place on baking sheet and cook at 350-400 for 15-20 minutes.  Until golden brown on outside.
 
Serve with salsa and sour cream.   

