TACO BAKE
Ingredients:

¾ lb lean ground beef 
¼ cup taco seasoning

1/3 cup water

¼ cup bell pepper, chopped (optional)
¼ cup onions, chopped (optional)
2 eggs

½ cup milk

½ cup + 2 Tablespoons Bisquick

Dash black pepper

¼ cup light sour cream (if desired)

½ cup lettuce

½ tomato, chopped

¾ cup shredded cheddar cheese

Directions:

Preheat Oven to 425

1. Brown hamburger in a frying pan, drain grease (in the garbage…NOT down the sink drain)

2. Add taco seasoning and water to the meat.  Heat and stir for a few minutes. 

3. Add bell peppers and onions to meat mixture if desired.  Cook for a couple minutes more.

4. Thoroughly spray the bottom and sides of a baking dish with cooking spray and spoon meat into baking dish
5. In a bowl, use a whisk to beat the eggs and milk

6. Add Bisquick and black pepper to egg mixture.  Mix well

7. Pour over meat.  Bake uncovered 15 minutes or until golden brown.
8. Add cheese to the top with about 5 minutes remaining.

9. Cool for 5 minutes

10. Spread sour cream over top (if desired)

11. Sprinkle with lettuce and tomato
