
2 pounds ground beef                 1 large onion, chopped
1 can pinto (or kidney) beans      2 cans chili beans
3 cans whole kernel corn            1 can Rotel tomatoes
1 pkg. taco seasoning mix          Tortillas or Taco chips 
1 pkg. original Hidden Valley Ranch Dressing

Pre-heat oven to 400 degrees. Add onion to ground beef, and brown beef. Drain off fat.

Mix together tomato sauce, water and chili powder and cumin to make the enchilada

sauce. Mix sauce with ground beef. Spray baking pan with cooking spray, and then lay

out a layer of tortillas on the bottom. Cover with a layer of refried beans, and then a layer

of the ground beef mixture. Next, add a layer of grated cheese. Repeat the layers:

tortillas, beans, beef, cheese. Cover and bake at 400 degrees for fifteen minutes. Serve

with sour cream and salsa.with sour cream and salsa.

Easy Enchilada Caerole

Taco Soup
3 lbs fresh chicken thighs
1 cup chicken broth
1 24-ounce jar marinara sauce
1 6-oz package pepperoni
2 cups grated cheddar cheese

Place trivet on the bottom of your Instant Pot. Add chicken broth. Add chicken thighs to

Instant Pot and cook on High for 30 minutes. When chicken is done place into large

baking pan. (Save chicken broth for other recipes.)

Cover chicken thighs with marinara sauce. Then cover the sauce with a layer of

pepperoni. Cover pepperoni with grated cheese. Bake at 350 degrees for fifteen minutes

or until cheese is melted. Serve alone or over buttered noodles or rice.

Pia Chicken

3 lbs pork, cut in bite-sized pieces
Canola oil
2 29-oz cans of tomato sauce
3 4-oz cans diced green chilies
3 cups grated cheddar cheese
Cooked rice

Cover the bottom of a large skillet or stockpot with cooking oil. Cook the pork over

medium heat until it is cooked all the way through. Remove from heat and wipe out any

excess oil with a paper towel. Add tomato sauce and chiles to the meat, stirring well.

Heat mixture, and then gradually add in cheddar cheese. Stir and cook over medium

heat until cheese is melted. Serve over cooked rice.

Pork Verde
1 package tortillas
2 lbs ground beef
½ medium onion, diced
1 15-oz can tomato sauce
1 can refried beans
½ c water

1 tablespoon chili powder
½ tablespoon cumin (optional)
1 cup grated cheddar cheese
Sour cream and salsa for topping
Cooking spray
9x13 baking pan

Brown ground beef and onions in a large pan, drain off fat. Add 
remaining ingredients. (Do not drain any of the cans.) Simmer for an 
hour or so, or cook in the crockpot or Instapot. When ready, serve in 
big soup bowls with tortilla chips, shredded cheese, salsa, and sour
cream.


