9 Dinnerg Mini Menu #412- Ground Beef Dinners

Grocery List Beef & Broccoli Bowle 1 Inalarge skillet, cook ground beef over
medium heat until fully browned. Drain
3Ibg Ground Beef 11b ground beef exCeee
. grease.
Beef & Broccoli 1 pack beef & broccoli 9. Add seasoning packet, Soy sauce, and
Qeagoning geasoning mix water (follow packet instructions,
9 thep soy sauce (or per usually ~1/2 cup).
80z Mushrooms packet ingtructions) 8.Stir in frozen broccoli. Cover and simmer
Bell Pepper x1 9 cubs frozen broccal 5-6 minutes, stirring occagionally, until
Onion x4 cups frloze: roccol broccoli is heated through and sauce
: orets thickens.
11%(:)22 Zgﬁi:ﬁ;g:::: 2-83 cups cooked rice 4. Serve over cooked rice.
cor Phillu Ch teak 1. Cook pasta in boiling water until
- llly_Cheegestea -
7-80z Pasta (ang . tender. Drain and set agide.
shape) Pasta Skillet 9. In a large ckillet, brown ground beef
Soy Sauce 11b ground beef with favorite seagonings. Drain if
Taco Seagoning 1 green bell pepper, diced ~ heeded.
Tortillag 4 small onion, diced 8. Add diced bell pepper, onion, and
White Rice 80z cliced mushroome mushrooms. Cook 5-7 minutes until
goft.
80z Colby Jack Cheege 17 c3 °§h?2§fl§ac"§f§h3§§l 4. Add cooked pasta and shredded
French Bread P cheese Y cheege. Stir to combine and melt the
, , cheege.
Favorite Seagonings 5. Qerve with clices of French bread on
@Ilowdoughfamily French bread the gide.
Air Fryer Beef Taquitos 1. Ina ckillet, brown ground beger1:e gg:r medium heat. Drain excegs
with Southwest Corn 2. Stir in taco seagoning and a gplash of water if needed. Simmer for

11b ground beef
1 pack taco seasoning
1 cup shredded Colby Jack
cheege
10 small flour tortillas
150z can Southwest corn
Cooking spray or oil

1-2 minutes, then remove from heat.
8 Let beef cool slightly, then mix in shredded cheege.
4. Spoon a couple tablespoons of the beef mixture onto each tortilla
and roll tightly.
5. Lightly spray the outsides with oil and place seam-gide down in the

air fryer.
6. Air fry at 360 degrees for 6-8 minutes, flipping halfway, until
crisp.
7. Serve with warmed Southwest corn on the side.




