Wexican Picadillo

When it's your turn to bring taco meat, and you're tired of seasoned

ground beef, try thisrecipe. Thisisalways a crowd favorite when it

shows up at our family meals. It came from Aunt Ky, so, of course,
there'sjalapenos. As always adjust to your family's preferences.

Twugredients

V2 pounds gromnd beef

% cp ovion, diced

3-4 jalapenos, diced

@ cloves aarlic, minced

3 cups potato, peeled and diced
1 —15-ounce can tomato sauce
2V4 cups beef broth

14 teaspoons salt

Yo teaspoon pepper

12 teaspoons camin

15 teaspoons coriander

1% bay leaves

Twnstructions

% Broww meat in a skillet over medium heat,

< Drain the grease and returv +o the skillet.

% Add ovion, Jalapenos, and garlic. Santé a until softened.

% Add potatoes.

% Stir in tomato sauce and beef broth,

< Add seasoning and stir to combine,

% Bring to a simmer, cover, and let it cook for 10 minutes
or uvtil the potatoees are soft and liguid is absorbed.
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“O taste and see that the LORD is good: blessed is the man that trusteth in him.”
Psalm 34:8



