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Beef
Taco Soup 

2 lbs. lean ground beef

1 onion

1 can (4 oz.) diced green chilies

2 cans corn

4 cans stewed tomatoes

1 can pinto beans

1 can kidney beans

Taco seasoning packet

Ranch dressing/dip packet

Optional: chopped cilantro

               Monterey Jack or Cheddar cheese

Coarsely chop onion using Chef’s Knife.  Open cans using Smooth-Edge Can Opener and do not drain.  Open packets using Kitchen Shears.  Brown beef and onion in Executive 8-qt. Stockpot.  Add all ingredients except cheese and cook over medium heat for 30 minutes.  Cool completely and pour into freezer bag, squeeze air out of bag and freeze.  Reheat and serve in Coffee & More Cups.  If desired, grate cheese on top of soup using Deluxe Cheese Grater.  Serve with Pull-Apart Bread. Yield: 15 servings.
Tater Tot Casserole

1 lb. lean ground beef

½ c. chopped onion

1 can Golden Cream-of-Mushroom soup

½ c. milk

½ t. salt

1/8 t. pepper

Cheddar cheese

1 bag frozen tater tots

Chop onion using Food Chopper.  Brown ground beef and onion in Executive 10” Skillet using Chef’s Spoon.  Open soup can using Smooth-Edge Can Opener.  Measure milk using Easy Read Measuring Cup and measure salt and pepper using Adjustable Measuring Spoon.  Add ingredients to Skillet, except cheese and frozen tater tots, and stir well.  Place mixture into freezer bag, squeeze air out of bag and freeze.  Defrost beef mixture in refrigerator for 24 hours.  Place beef mixture in Stoneware Deep Dish Baker and top with frozen tater tots.  Grate cheese over casserole using Deluxe Cheese Grater.  Bake at 350 degrees for 30 minutes.  Serve with fruit salad in Prep Bowls.

Meat Loaf

2 lbs. lean ground beef

1 c. finely chopped onion

2 eggs

1 c. Italian breadcrumbs

1 can (6 oz.) tomato sauce

2-3 cloves garlic  

salt & pepper to taste

Chop onion using Food Chopper.  Lightly beat eggs in Prep Bowl using Mini Whisk.  Measure breadcrumbs using Adjustable Scoop.  Open tomato sauce can using Smooth-Edge Can Opener.  Press garlic using Garlic Press.  Combine all ingredients in Classic Batter Bowl.  Shape into two large loaves or four mini-loaves.  Place loaves into Stoneware Rectangular Baker or Mini Loaf Pan.  Bake, uncovered at 350 degrees for 1 hour.  Cool completely and place loaves into freezer bags, squeeze air out of bags and freeze.  Defrost in refrigerator for 24 hours and heat in Stoneware Deep Covered Baker at 375 degrees for 20 minutes.  Prepare mashed potatoes in Executive 4-Qt. Covered Casserole using Masher and serve with green beans and fresh fruit.
Make-Ahead Seasoned Ground Beef (adapted from The Pampered Chef® Casual Cooking Cookbook)

2 lbs. lean ground beef 

½ c. chopped onion

1 clove garlic

½ t. salt

1/8 t. pepper

16 oz. tomato sauce

Chop onion using Food Chopper.  Press garlic using Garlic Press.  Brown beef, onion and garlic in Executive 10” Skillet using Chef’s Spoon.  Stir in remaining ingredients.  Cool completely and divide beef mixture into two freezer bags.  Squeeze air out of bags and freeze.  Use in the following two recipes:

Taco-Topped Potatoes

1 bag Make-Ahead Seasoned Ground Beef

4 large baking potatoes

¼ c. water

2 t. chili powder

½ t. ground cumin

Cheddar cheese

Optional toppings: chopped tomatoes, sliced olives, sour cream, chives

Defrost beef in refrigerator overnight.  Microwave potatoes in Stoneware Deep Dish Baker for 20-22 minutes, rotating and turning potatoes after 12 minutes.  Grate cheese using Deluxe Cheese Grater and set aside.  Measure water using Easy Read Measuring Cup and measure spices using Adjustable Measuring Spoon.  Combine beef, water and spices in Micro-Cooker and microwave 5 minutes, stirring after 2 minutes.  Split potatoes and top with meat, grated cheese, and desired toppings.  Serve with fresh fruit and mixed greens salad.

Sloppy Joe’s Pocket Sandwiches

1 bag Make-Ahead Seasoned Ground Beef

1 T. brown sugar

2 t. prepared mustard

2 T. ketchup

2 pita pocket rounds, cut in half

4 slices American cheese, cut diagonally in half

Defrost beef in refrigerator overnight.  Measure sugar, mustard and ketchup using Adjustable Measuring Spoons and combine with beef in Micro-Cooker.  Microwave 4-5 minutes, stirring after 2 minutes. Slice pita pockets using Utility Knife, wrap in plastic wrap, and microwave 30 seconds to soften.  Slice cheese and place into pockets; fill with beef.  Serve with carrot and celery sticks cut with Crinkle Cutter and fruit salad in Prep Bowls.

Sloppy Joes 

1 lb ground beef

1 lb ground pork

1 onion

2 T yellow mustard

1 clove garlic

2 beef bouillon cubes

½ tsp Italian Seasoning

16 oz tomato sauce

In Family Skillet brown meat together.  Drain off fat.  (Yea for dripless pouring!)   Add onions and sauté until just starting to brown.  Add tomato sauce, mustard, garlic, bouillon cubes and seasoning.  Bring mixture to a boil and simmer for 10 mins stirring occasionally.  Place in bag and freeze.  To prepare:  Reheat on stove top adding a touch more water to thin slightly.  Serve on buns. 
Pepper Beef Goulash
¼ cup vegetable oil

2 lbs beef stew meat

6 oz can tomato paste

1 envelope Sloppy Joe seasoning

2 stalks celery, chopped

1 large bell pepper, chopped

2 T cider vinegar

In Family Skillet, heat oil and brown stew meat.  Add ½ cup water, tomato paste, seasoning, celery, peppers, and cider vinegar.  Cook just enough to heat through.  Allow to cool before transferring to freezer bag.  Freeze.  To Prepare:  Thaw, then place in Covered Deep Dish Baker at 250* or in slow cooker for 8 to 9 hrs.  Serve over noodles or rice.

