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Prep Time: 15 minmies
Cook Thme: I foser 30 mimures
¥iekd: 5 guarts

I Pounds Ground Beel

I Cups Diced Cmion

15 o Casa Fiesta. Whole Black Bears

15 e Cass Piesta Pinio Brans

15 o Casa Fiesta Chili Beans

10 0. 'Whade Cannied Corn

10 o Cass Piesta Tomato and Green Chilics
¥ ox. Casa Fieita Diced Green Chili

I or. Casa Fieita Taco Seasoming

I Tahlespoons Coasa Fiesta Mevican Seaoming
1 Tab n Mexone Chili Powder

15.5 oz Cax Fiesta Salsa Picanlbe

1} o Chicken Erath

%} . Reel Broth

Crarniskc

Soear cream

Carca Fiesta Corn Chips

Chapped Green Onlan

Mexican Blend of Shredded Cheese

Cara Fiesta Sliced Jalapedso

Brown grounsd meal B siock pot, drain excea Bl and sel aibde.
Return pot i mediusn heat end ssaid onions for 5 minuses.
Return mecat o pot and add the beana, cormn, tomatess arsd

jpreen chili, diced gresn chill, naco seasoning, Mexican
seasoning, Mexene, sabia picante, and broth Bring 1o a bail
lower Beat and simamner for | ¥ howrs Adjust seasonings as

negeisary. To serve, place a few corn chips in cach e
ladle soup over them. Top with soar »;mm,q;hu—g..grﬂn
andcas and a few sliced jalapefios,

This sousgp makes § nise kmount o werve o family or iseven
bepter the mext day &s beftevers bocause the laver develop ssore.
1§ not, in s excellent 1o freere and save for |ser wae!




