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Granny Ruth’s Taco Soup

2lbs Ground Beef

Owne small onlon chopped

2 X 40z cons Green Chiles chopped

Owne tsp salt

/= tsp pepper

2 X 14 1/20Z cons Mexican diced tomatoes

1 X 15 0z cans white hominy

2 x sachets (emvelopes) taco seasoning mix

1 x sachets (envelopes) ramch dressing mix

1 */> cups water plus rinse all cans with +/2 cup water
optlonal......to put on the top of soup after serving
SOUY creanmn

Chopped green onlons (spring onlons)

Grated cheese — Cheddar and Mowntery Jack
Dleed Avocado

Brown beef and onlons, drain fat. n a large pot and rest of
bngredients and bring to a boil. Reduce heat and stmmer about 1
hour. Top with optional tngredients if desireo after serving into
bowls.

Makes 10 to 12 senvings.

Recipe suqapued bg Ruth C)newg, Houstown, Texas

The Beauwmont Hevo
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rRAare Beef, Cucumber § Shallot Salad.

ngredients

5000 beef vump

Olive oil

Sen salt and freshly cracked black pepper, to taste
g0o rocket Leaves

00 watercress Leaves

2 cucumbers, sliced

2 spring onlons, finely sliced

110wl Caesar dressing

Method

Brush the rump LLbemLL@ with olive oll. Seasown with the sea salt and
pepper and arill 2 minutes ench siole or until vare. Remove the beef
from the grill and rest it 2 minutes thew slice tmwtg.

Mix the rocket, watercress, cucumber and shallots with the Caesar

dressing and toss the beef slices through gently.

Senve me@diatetg.

Serves — 4'Lsh.

Recipe supplied by, Jay Owen.

The Beaumont Hevo



