Recipes of the Month

Beef & Bean Chimichangas
Ingredients needed:
1 pound lean ground beef

3/4 cup chopped onion

3/4 cup diced green bell pepper
1 1/2 cups whole kernel corn

2 cups taco sauce

2 teaspoons chili powder

1 teaspoon garlic salt

1 teaspoon ground cumin

1 (16 ounce) can refried beans
8 (12 inch) flour tortillas

1 (16 ounce) package shredded Monterey Jack
cheese

1 tablespoon butter, melted
shredded lettuce
1 tomato, diced

Preheat the oven to 350 degrees F (175 degrees C).

Brown the ground beef in a skillet over medium-high
heat. Drain excess grease, and add the onion, bell
pepper, and corn. Cook for about 5 more minutes,
or until vegetables are tender. Stir in the taco
sauce, and season with chili powder, garlic salt
and cumin, stirring until blended. Cook until
heated through, then remove from heat, and set
aside.

Open the can of beans, and spread a thin layer of
beans onto each of the tortillas. Spoon the beef
mixture down the center, and then top with as
much shredded cheese as you like. Roll up the
tortillas, and place them seam-side down onto a
baking sheet. Brush the tortillas with melted but-
ter.

Bake for 30 to 35 minutes in the preheated oven, or
until golden brown. Serve with lettuce and tomato.

Yield: 8 servings.

Apple of Her Eye Cake
submitted by Wayne-White Coop Member:
Norma Staley

Ingredients needed:

2 cups chopped apples

1 cup white sugar

1 cup flour

1 teaspoon soda

1 egg

1/2 cut nuts

1 1/2 teaspoon cinnamon

Mix sugar and apples—let stand a few min-
utes. Add egg-mix. Add dry ingredients;
add nuts. Bake in greased & floured 9 inch
pan. Bake 35-40 minutes. This can be dou-
bled for a 9 x 13 inch pan.

Sauce for cake:

1/2 cup white sugar

1 cup water

2 heaping tablespoons flour
1/2 cup brown sugar

1 teaspoon vanilla

1/2 cup butter

Cook all except vanilla and butter until thick;
add them. Pour over cake while it is hot
from the oven.

This is a family favorite. It is quick and
easy; moist and very good. Family mem-
bers are always asking for the cake with the
“gravy on top.”




