Planning With Kids – Thoughts and ideas on making family life simple and fun.

Mexibake

Ingredients:

500 grams beef mince (ground beef)

1 onion, roughly chopped

1 red capsicum, finely chopped

1 green capsicum, finely chopped

2 carrots grated

olive oil

410 grams tinned tomatoes - chopped thoroughly

1 packet Taco Seasoning Mix

500 mls pasta sauce

600 mls sour cream

2 cups grated cheese

Approx 1.5 cups rice

1 -2 teaspoons cayenne pepper

Instructions:

(1). Preheat oven to a moderate heat (approx 180)

(2). I say approx 1.5 cups of rice, because I use a rice cooker, of which i use 4 of their measuring cups of rice for this recipe. Once I have added the water to the rice, I add the cayenne pepper and mix gently, so the rice is slightly spiced.

(3). Heat oil in large frying pan. Once at a medium heat fry onion for a few minutes until soft.

(4). Add meat to the pan and brown meat, ensuring that it is completely broken up.

(5). Once meat is cooked, stir in capsicums and carrot. Cook for few minutes until temperature has reached medium again.

(6). Add tomatoes and stir well.

(7). Add pasta sauce and stir well.

(8). Add taco seasoning and mix well.

(9). Let simmer for about 15 minutes.

(10). In a lasagna dish, spread rice on the bottom of the dish, until is a just under halfway. Don’t press the rice firmly in, as it will then stick to the bottom.

(11). Spread the meat mixture on top of the rice.

(12). Spread sour cream on top of meat mixture. I have found it easier to spread the sour cream, if I place it in a bowl and stir it up with a fork.

(13). Sprinkle cheese over sour cream.

(14). Cover with aluminium foil and bake int he oven for 45 minutes.

(15). About 5- 10 minutes before cooking time ends, take foil off and allow the cheese to go golden on top.
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