Taco Ring:

Using the 12 inch Saute Pan brown the ground beef using the Mix n Chop

While the beef is being browned:

Make the ring using the attached directions

Use the Microplane to shred 1 cup of Cheddar Cheese using an easy read measuring cup to   measure and store.

Using the mini measuring cup-measure 2 T of water

Using the Lid Drainer  drain the fat from the pan.

Add the cheese, taco seasoning mix and water to the pan.  Stir until the cheese is melted

Using the Medium Scoop-scoop meat into the ring.

Complete the ring following the attached directions

If desired:  using the microplane grate more cheese over the top of the ring
Bake 20-25 minutes

Using the V shaped cutter-cut off top pepper, discard top, membranes and seeds.  Fill pepper with Salsa.

Using the Chefs Knife-Shred lettuce and put aside in the Stainless Bowl

Using the tomato knife-Slice Tomato and then dice the tomato, place in a prep bowl
Using the Food Chopper-chop onion and put in a prep bowl
Slice olives using the Egg Slicer Plus-put in a prep bowl

When the Ring is done:

Place bell pepper in center of ring.  Arrange lettuce, tomato, onion and olives around the pepper.

