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S I D E  O P T I O N S :  G A R D E N  S A L A D  •  C O R N  B R E A D
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P R E P :  5  M I N S .   |   C O O K :  4 5  M I N S .  |  
E Q U I P M E N T :  S T O C K  P O T  O R  D U T C H  O V E N

Brown ground beef and chopped onions in stock pot or dutch oven. Drain grease if 
needed. Add rotel and both types of beans along with seasoning and simmer for at least 
45 minutes. The longer it simmers, the better the flavor. 

S H O P P I N G  L I S T

1  L B  G R O U N D  B E E F C H I L I  P O W D E R

G A R L I C  P O W D E R

C A N  O F  B L A C K  B E A N S

C A N  O F  R A N C H  S T Y L E  B E A N S

C A N  O F  R O T E L

PA N T R Y  C H E C K

2  T S P.  G A R L I C  P O W D E R

S A L T  &  P E P P E R  T O  T A S T E

1  T B S P  C H I L I  P O W D E R

O P T I O N A L

• This recipe can easily be doubled or even tripled. Store leftovers in single servings using 
“Souper Cubes” for easy lunches or even another dinner on a “In a Pickle” night.

O N I O N

S A L T  &  P E P P E R

1  S M A L L  O N I O N  C H O P P E D

1  C A N  R A N C H  S T Y L E  B E A N S


