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Where to Find Reader’s Recipe
Other Taco Pile
Great Recipes

3/4 cup Bisquick 1 pound ground chuck
The Culinary 1 cup milk 1 medium diced onion
Connection 3 eggs 1 envelope taco seasoning mi

Blend Bisquick, milk and eggs in a blender.
Cooking Light Brown ground chuck and diced onion. Drain grease.
taco seasoning. Mix well.
Place hamburger mixture in greased 9-inch pie plate.
with grated sharp cheddar cheese. Pour Bisquick mixture
top. Bake at 40F for 20 minutes. Serve with your favorite

Mama’s Cucina

Betty Crocker salsa or taco sauce.
Submitted by Reta D. Marvin
CompuCook
SendCurrent Light Flashesyour
TuBears favorite recipe. If it's published, you'll
50,000 Recipes receive a $10 credit on your next WFE

electric bill. E-mail your recipe to
CLF@wfeca.net, fax it to
C a| | | ng (850)263-3330 or mail it to
West Florida Electric Cooperative,
Epicurious Online All Dept. CLF, P. O. Box 127,
Graceville, FL 32440-0127.
Cooks

The Kitchen Link

Food TV Be sure your recipe includes
specific amounts for ingredients
: and easy-to-follow instructions.
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