Grandma RITA’S 2006 Revised

TEXAS HASH RECIPE
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Original recipe in Betty Crocker 1957 Cookbook

4 medium sized Onions chopped with Food Chopper

2 Green Peppers chopped with Food Chopper

Spray Family Skillet with olive oil in our Spritzer.

Saute the above.  Set aside while you brown

2 pounds Ground Beef or half and half of

ground beef and ground turkey.

Combine the above in Family Skillet, add the following:

1 Tablespoon Southwestern Seasoning Mix or Chili Powder

2 -- 28 oz. Cans Diced Tomatoes

2 -- 6.8oz. Packages of Beef Rice-a-Roni and all the seasonings

1 cup of Water.

Simmer all ingredients on medium heat on stovetop for 15 to 20 minutes.

It’s a good idea to stir it, and add extra liquid if necessary.

OR 

Bake in oven at 350 degrees for approximately 30 minutes.

Check to be sure the rice is cooked, and if necessary, add additional

water so it will be moist enough.

Use Grate and Slice to shred 4 to 8 oz. of cheddar cheese,

and offer it as a topping when you serve this meal.

It is a wonderful meal to make ahead.  It can be reheated

in a casserole.  It freezes well if you want to serve half now, 

and save half for another meal.

Leftovers can also be used to make a great soup, 

by adding water to desired consistency.

Consider serving with Corn bread and a tossed salad.

This recipe has been a Family Favorite since the 1950’s.

It was the recipe my son asked me to prepare, the day he and

his wife brought their first child home from the hospital.

His entire family loves this recipe.

