Tex Mex Beef Skillet

Makes 6 Servings
Ingredients:

Nutrition Facts

6 servings per contaner

1 Ib extra lean ground beef or turkey breast Serving size (383g)
1 medium onion chopped Amount per serving
2 tbsp chili powder Calori
Ies
2 tbsp unsalted tomato paste 3 O
. % Dally Value*
1 tbsp ground cumin -
Total Fat 4 5g 6%
1/8 tSp salt . Saturated Fat 1.59 B
3 cups cooked brown rice rrans Fat 0g
1 (16 ounce) can upsalted pinto .b.eans rinsed and drained Chotesterol 45ma 5%
2 (4 ounce) cans diced green chilies Sodium 420mg 18%
1 (14 ounce) can unsalted diced tomatoes un-drained Total Carbohydrate 453 17%
fresh cilantro for garnish Dietary Fiber 59 32%
Directions: Tetal Sugars 59
1. In alarge skillet over medium-high heat, cook meat and onion Inciudes Og Added Sugars 0%
until brown, stirring to crumble; drain Protein 243

Garnish with cilantro if desired.

. . Potassium 785mg 15%
Serve immediately.

2. Return meat to skillet. ey -
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Family Conversation Starter:

If you could start a new family tradition, what would it be?
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