
 
GROUND MEA

INGREDIENTS: 
2 lbs. lean ground meat - browned &
1 medium onion – chopped & sautée
4 stalks celery – chopped & sautéed
1 medium bell pepper – chopped & 
4 toes of garlic – chopped & sautéed
1 box macaroni & cheese – prepare 
1 can cream of mushroom soup 
1 can petite pois peas - drained 
Tobasco to taste, Tony Chachere’s o
Season to taste 
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In large pot, brown ground meat, the
Return pot of browned ground meat
Garlic, onions, bell pepper, celery 
Cook ingredients until well “sautéed
(Add water as needed to keep mixtu
When thoroughly cooked, add: crea
mixture along with cooked macaron
Mix all ingredients and add seasonin
Dish is ready to serve, as all ingredi
pre-cooked.  Or, if more convenient
ingredients in casserole dish and pla
oven until dish is “bubbling.” Garni
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 or “wilted” 
 moist) 
 of mushroom soup & cheese 
and drained sweet peas. 
 to taste, if needed. 
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