Taco Casserole

Table _____     Period _____

At school we will make half a batch.

Double amounts at home.

¼ lb. beef

¼ dry onion

¼ c. kidney beans, drained

¼ c. frozen or canned corn

salsa, chili powder, taco seasoning or other flavorings

handful of corn chips

(At school we will use measurements to make sure we have enough for everyone, but thisis 
a recipe that works well with almost any proportions of ingredients.  Experiment with it at

home.  You can use any ingredients you like with tacos.)
_____________
Brown ground beef.  (You don’t need to grease the pan.)

When beef is thoroughly cooked, drain out all grease.  Rinse meat if desired.

_____________
Chop onion.  You may add it to the beef before or after the meat is drained.

_____________
Add beans to drained meat.  Continue cooking.

_____________
Add corn to drained meat.  Continue cooking.

_____________
Add salsa (start with 2 T) or other seasoning.  Continue cooking until salsa, beans and corn are warm.

_____________
Set the table with placemats, plates, and forks.

_____________
Crunch a handful of corn chips into mixture, and serve.

(At home you might want to grate in some cheddar or Jack cheese, and/or 

serve with lettuce, tomato, olives, sour cream, etc.)

Everyone eat and help clear table.

_____________
Wash dishes.  Clean and dry sinks.

_____________
Dry and put away dishes.

_____________
Clean counters, tables and stove.

_____________
Sweep.







