TACO PIE 

YOU WILL NEED: 

1 FROZEN DEEP DISH PIE CRUST

1 POUND GROUND BEEF 

1 MEDIUM ONION, CHOPPED
1 PACKAGE OF TACO SEASONING

1 CAN (16 OUNCE) REFRIED BEANS

1 JAR (8 OUNCE) TACO SAUCE

2 CUPS SHREDDED CHEDDAR CHEESE

1 CUP COARSELY CRUSHED NACHO CHIPS
GARNISH:

SHREDDED LETTUCE 

CHOPPED TOMATOES

DIRECTIONS:

PREHEAT OVEN AND COOKIE SHEET TO 400.  THAW PIE CRUST FOR 10 MINUTES.  PRICK BOTTOM AND SIDES OF PIE CRUST THOROUGHLY WITH FORK.  BAKE PIE SHELL ON COOKIE SHEET FOR 10 MINUTES.  REMOVE FROM OVEN AND REDUCE TEMPERATURE TO 350.  

IN SKILLET, BROWN GROUND BEEF AND ONION.  DRAIN FAT.  ADD TACO SEASONING TO MEAT ACCORDING TO PACKAGE DIRECTIONS.  

IN A SMALL BOWL COMBINE REFRIED BEANS AND 1/3 CUP TACO SAUCE, MIX WELL.  

LAYER HALF OF REFRIED BEAN MIXTURE IN BOTTOM OF PIE CRUST.  TOP WITH HALF OF THE MEAT, I CUP CHEESE AND CRUSHED CHIPS.  REPEAT LAYERS EXCLUDING CHIPS:   REFRIED BEANS, MEAT AND CHEESE.  BAKE ON PREHEATED COOKIE SHEET FOR 20 TO 25 MINUTES.    REMOVE FROM OVEN.  TOP WITH SHREDDED LETTUCE, CHOPPED TOMATOES AND REMAINING TACO SAUCE. 

NEXT WEEK:  MINESTRONE SOUP

