	Easy Cornbread Taco Bake
Recipe

	1 

   

Pound
   

Ground beef (or turkey) - lean
   

  

1 

   

Envelope
   

Taco seasoning
   

  

1 

   

Can
   

Chile (with or without beans)
   

  

1

Sm. Can

Green Giant mexicorn

2

Boxes

Jiffy cornbread muffin mix 

2 

Eggs (for cornbread mix)

2/3

Cup

Water or milk (for cornbread mix)

2-3

Tomatoes – based on size – to cover top of whole mixture

½

Cup

Shredded Cheddar/Jack cheese

1

Can

Chopped pitted black olives

5-7 

Scallions

Optional:

Peppers, chiles

1 jar LiteHouse Lite Salsa Ranch Dressing & Dip

   

  



	1. Preheat oven to 350°F.

2. In Classic Batter Bowl, mix cornbread mix according to package directions using the Measure-All Cup for the water and then the eggs. Using Adjustable Measuring Spoon, add ½ tablespoon Southwestern Seasoning Mix to the born bread mix. Pour mix into Stoneware Bar Pan and spread using the Classic Scraper.

3. Cook ground beef in 10-inch Skillet and season with dry taco mix (tip – drain all the fat from meat BEFORE adding dry taco seasoning). Open can of chili with Smooth Edge Can Opener and add to ground meat mix. Using Classic Scraper, spread meat mixture across cornbread mixture. 

4. Seed 1 tomato at a time with The Corer and chop with Food Chopper. Using Smooth Edge Can Opener, open mexicorn. Add these ingredients to top of meat on bar pan. Add shredded cheese to taste over top. Using Kitchen Shears, snip scallions and add to top of cheese. 

5. Bake for approx. 18 – 20 minutes or until golden brown around edges. Cut using Pizza Cutter, serve with Mini-Serving Spatula. Dollop with salsa dip

	Yield: 16 servings


