
Ingredients 
3 lbs ground beef
1 large onion, chopped
1 medium green pepper, chopped
2 celery ribs, chopped
2 (16 ounce) cans kidney beans, rinsed and drained
1 (29 ounce) can tomato puree
1 (16 ounce) jar salsa
1 (14 1/2 ounce) can diced tomatoes, undrained
1 (26 ounce) can condensed beef broth, undiluted
1 -2 cup water
1/4 cup chili powder
2 tablespoons Worcestershire sauce

1 tablespoon dried basil
2 teaspoons ground cumin
2 teaspoons steak sauce
1 teaspoon garlic powder
1 teaspoon salt and pepper

Preparation 
In a large Dutch oven, cook the beef and next 3 ingredients over medi-
um heat until meat is browned and vegetables are tender; drain. Stir in
the beans and remaining ingredients,except for additional onions and
cheddar cheese. Bring to a boil; reduce heat; simmer uncovered, for 30
minutes or until chili reaches desired thickness. Ladle into serving
bowls; garnish with chopped onion and cheddar cheese, if desired.

Ground Beef Chili 

Ground Beef

Burritos

Ingredients 
MEAT FILLING
1 lb lean ground beef
1 5/8 ounces dry burrito mix (1.62 ounce package McCormick Burrito Seasoning
Mix)
3/4-1 cup water, warm (Up to 1 cup. The more water added, the longer cooking
time to boil it down.)

TORTILLA and CONDIMENTS
4 burrito-size flour tortillas
6 tablespoons sour cream
1 cup four-cheese Mexican blend cheese (Kraft fancy shred)
2 roma tomatoes, diced
4 green onions, sliced into thin rings
8 tablespoons salsa (Authentic Mexican Salsa)

Preparation
With your clean hands start by adding 3/4 to 1 cup of warm water and the burri-
to seasoning packet in a large pot. Place the raw hamburger in the liquid and

use your hands to break all down so there are no chunks. Bring the mixture to a
full boil then reduce the heat and allow to simmer, stirring occasionally, until
all the liquid has been absorbed. Place a tortilla on a plate and cover with a
damp towel. Microwave on high for 15 seconds. Remove tortilla from the
microwave, uncover. Slightly off center of the tortilla, spread on 2 tablespoons
of sour cream on the tortilla. Place 1/4 of the ground beef on top of the sour
cream. Place 1/4 cup of the cheese blend on top of the ground beef. Sprinkle on
tomatoes and green onions.  Fold the front of the tortilla over the filling. Tuck
the left and right sides of the tortilla inside as you roll. Roll the belly on top of
the back so the weight of the filling holds it together. Use a small piece of mask-
ing tape if necessary, but remember to use only edible tape.


