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A tasty recipe from Bar-S.com

INGREDIENTS

1tbsp ol

1 cup yellow onion, diced
2 cloves garlic, minced

2 Ib ground beef

Salt and pepper to taste
1/2 tsp cayenne

2 tbsp flour

1 cup chicken broth

2 cups shredded cheddar cheese
11/2 cups frozen peas
11/2 cups frozen corn
11b frozen tater tots

3 slices of Bar-S Classic Smoked

cooked bacon

*Cost of ingredients may vary by location and seasonality.
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GET COOKING

Preheat oven to 425 F.

Add oil to a large skillet and heat on high.
Cook onions in oil until soft.

Add garlic to skillet and cook until fragrant.
Season mixture with salt and pepper.

Cook ground beef in skillet with garlic and onions
until browned all the way through.

Drain fat and oil from skillet.

Add flour and cayenne and stir mixture until fully
incorporated.

Pour in chicken broth and bring to a boil.

Once mixture boils, reduce the heat to low and
simmer for 2 minutes.

Add in corn, peas, and 1 cup shredded cheddar
cheese. Stir gently.

Transfer mixture to a baking dish (9” x 13”) and top
with tater tots and bacon.

Add remaining cheese to the top of the mixture.

Bake 30 minutes, until tater tots are golden and
cheese is melted.

Let cool 5 minutes before serving.

© Bar-S Foods 2020 | Bar-S.com





