Impossible Taco Pie

Yield: 6 servings 

1 pound ground meat

½ cup chopped onion

½ to 1 packet taco seasoning

1- 4 ounce can green chilies

½ to 1 cup shredded cheese

1½ cups milk

3 eggs

¾ cup MASTER MIX

1. Preheat oven to 400°F.  Lightly grease pie pan or baking pan.

2. In a large frying pan over medium heat, brown ground meat and onions.  Add taco seasoning.  Stir to mix evenly. Remove from heat.  

3. Spread meat mixture in bottom of baking pan. Top meat mixture with chilies and cheese.  

4. In a large mixing bowl stir together milk, eggs, and MASTER MIX until smooth.  Pour MASTER MIX mixture over meat mixture.

5. Bake for 30 to 40 minutes or until top is lightly browned and a knife inserted in middle of pie comes out clean.

6. Serve hot.  Refrigerate leftovers.

PER SERVING (WITH ½ CUP CHEESE): CALORIES 324 • FAT 18 G • PROTEIN 23 G • CARBOHYDRATE 17 G • FIBER 1 G • GOOD SOURCE OF VITAMIN B12

