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Prep time: l0 minutes
Microwave tilne: l8 to 23 minutcs
2 toblespoons butter or morgorine

onion, sliced
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Microwove covered on High 10 minuies; stir. Microwove 6 to -'--

9 minutes more, until hot ond bubbly- Siir in % cup iock
cheese ond lhe Cheddor. Let stond covered 5 minules- Lodle

into bowls. Sprinkle some of remoining iock cheese over eoch

serving. Mukes 6 servings.
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:t8-ounce can kldney beans sflf

i  1. 8-ounce can tomato sauce ., f l83
16 envelope (2 tablespoons) tadost?o

seascnlng mlx gtE.rrr
1. smalt avocado, peeted, eeeaed.

J anclchopped tdrOc
-f$Shredded cheddar cheese ua€ .
. '  Corn chlps tsdJ
; Dalry sour cream irgu

Taco Beefsoup
This, chunky soup rs like a taco in a ;bowl-
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; In large saueepan cook ground beF
i and onion till meat is U"o*"a; aruiriq

off excess fat. Add water, uniralned
tomatoes, undralned kidney Ue"rr.,tomato sauce, and taco seasoning mix.
Simmer, covered, lb minutes. Add avo.

. cado. pass ch_eese, .or chiirej ;J*",
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Zappa di Fagioli con la Pasta
BEAN SOUP WITH PASTA

To serve 4 to 6

I cup dry white beans (marrow, Great

Northern, navy or white kidneY)

? to 2r/z quarts water

2 tablespoons ol ive oi l

% pound cooked smoked ham, cut in

t/<-inch cubes (about 2 cups)

% cup f inely chopped onions

% cup finely choPPed celerY

7: teaspoon 6nelY choPPed garl ic
r/r pound lean salt  pork in I  Piece
1tl: teaspoons salt

Freshly ground black PePPer
r/:  cup of f- inch pieces of spaghett i

freshly grated imPorted Parmesan

cheese
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ln a )- to 4-quart saucePan, bring the beans and 2 quarts of water 
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boilover high heat and boil rhem for 2 minutes. Remove from the h;*P- ;: ] - i 
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let the beans soak for I  hour.  Then drain the beans, saving the y ' .??.-  i f  
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- '  "  F '#Ietthe beans soak for I hour. Then drain the beans, saving the Y'^e?, i;. .: "; st ' '  
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enough fresh cold warer to rnake 2 quarrs. Chop togeih 
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quently, fbr 10 minutes, or untii it is iighriy colore<i fir!: .t-.i i '

"nar" i  
pork,andseasonwithsaltandafew gr indingt l lS* ' . . ' -" i1 /7 ' ' / ' - i ' t r '  
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a boil, reduce the heat and sirnmer partially coveredl;a ' 3-"" ,. ] 
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With a slotted spoon, remove about half rne A1i4l* x: ;. 
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pur6e them through a sieve or food mill, then 8'? i ;, '

-l]:iSimmer over low heat, stirring constantly, fu 
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$'k 14 poundground beet f*-,^4tA)
Ve cupchoppedonlon , nt:",J
1% cupswater "  U"

, 1._ 16-ounce can stewed tomati$b:as I
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When doubling the recipe,

use 3T of taco seasoning.

Also, with double recipe, use:

32 oz of tomato sauce,

16 oz of water

one small can of tomato paste

and no stewed tomatoes.

2019 iPad Pro
double recipe:
 - 1/2 C chopped onion
 - 1 lb lean ground beef
 - 3T taco seasoning
 - 32 oz tomato sauce
 - 1 small can tomato paste
    (no stewed tomatoes)
 - 16 oz water
 - 2 cans kidney beans (undrained)
 - 2 cans black beans (rinsed)
 - 1 cup frozen corn

 - shredded cheese (pepper jack is good)
 - corn chips (Fritos)
 - sour cream
 - avocados




Fi'${i1i l indsay maloney <l indsaymaloney@yahoo.com>
$i:i:!,s*.t: granny6 meatballs

*i l i i ] r  August 31, 2010 6:24:17 PM PDT
'1-* : jane I afortune <janelafortune @ comcast. net>

1 lb ground beef
3/4 C rolled oats
1/2 C parm cheese
1 T parsley
1/2 t garl ic salt
112C milk
1 egg
1 T lemon juice
1 t celery seed
1 /8 t pepper

I cook it at 350, and flip it once. (no idea how long) there was no direction on cooking time or temp
hope linnea can have a great meal!
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fjfl.Vhurch stew6gr fi"i {rD:
This recipe is dedicated to al l  of

Methodist .  l t 's  the perfect  answer f  or
you set the table and reacJ the paper l

1 ' 'z pounds rean beer cubes (1- 'z inch cubes of chuck or round)2 teaspoons salt
1r4 teaspoon pepper
uo ,  teaspoon basi l leaves
2 stalks celery, cut in cl iagonal pieces
4 medium carrots pared ind quartered
2 medium onions, cut in vz inch sl ices
1 (1O.slc ounce) can condensed tomato soupltz soup can water
3 medium potatoes

1'  Prace beef (no neec, to brown i t )  in 3 quart  casserore.  spr inkrewith sart ,  pepper and basir .  Top with cerery,  carrots and onions.
2.  Combine soup and water.  pour over meat and vegetables,coat ing al l  p ieces. Cover t ighi ly.
3.  Bake in s low 300" oven 3 hours.
4.  Add potatoes and bake 45 minutes longer.

my fr iends at  portage United
Sunday dinner.  pot i toes cook as


