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HERBS - RECIPES
DIY « LIFESTYLE

SERVES: 8-10 4K"]

INGREDIENTS: 4%~

¢ 1can (16 oz) refried beans

11b ground beef

1 packet Ortega Taco Seasoning
OR your favorite herb blend
(see tips below)

1 cup Tostitos Salsa Con Queso
1 cup Tostitos® Restaurant
Style Salsa

1% cups shredded cheddar
cheese

Sour cream, for serving
Optional toppings: chopped green
onions, black olives, jalapefios,
cilantro

............................................

DIRECTIONS: ¥

© In askillet, cook ground beef over
medium heat until browned.
Drain excess fat.

@ Add Ortega Taco Seasoning (or
herb blend) and water as directed on

the package. Simmer until thickened.
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r'— - HERB SEASONING OPTION:

Instead of Ortega Taco Seasoning,

i
@ Spread refried beans evenly in the : try this herb blend:
bottom of a 9x13-inch dish. i : ’
@ Layer the seasoned ground beef i eltsp garlic powder  + 1tsp onion powder
over the beans. i «1tspdried oregano = 1 tsp cumin
© spread Tostitos Salsa Con Queso : + V2 tsp smoked paprika
evenly over the beef. |« Salt & pepper to taste
© Spoon Tostitos® Restaurant Style |
Salsa over the queso. i 93 €<
Top with shredded cheddar cheese. \'t v
Cover and refrigerate for at least
30 minutes before serving. 3 =7
Serve chilled with sour cream -
on the side and enjoy! \ Br‘mfmf M W% &
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NATURAL HOMEMADE - HERBAL + HEALTHY LIVING 4%=





