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SPAGHETTI MEATBALLS
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f 1 can tomato sauce

9 1/ 3 cup crushed tortilla chips

T 1/ 4 cup chopped oni on

1T 2 Tbhsp chopped green pepper

f 1 envel ope taco seasoning

9 1 I b ground beef

In a | arge bowl, combine 1 cup of t

taco seasoning. Crumble beef oveéermn.m

X -i5n. | oaf pan. Bake, uncovered, at

pink and a meat thermometer reads 1

Sl ice meat | oaf ; top with tomato sa

S| MPLE SUMMER SALAD

1 I'b ground beef

3 cups torn lettuce il'
2 cups shredded cheddar cheese "

1 tomato, chopped

1 onion, chopped

4 hard boiled eggs, chopped

1/2 to 3/4 cup mayonnai se

Salt & Pepper to taste

n a skillet, cook beef over medi
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