
Beef Chili 
Serves 4 

 
Ingredients: 
1 Tablespoon olive oil 
1 cup cooked ground beef OR 4 school burger patties diced up 
¼ cup celery, chopped 
2 containers of school corn or ½ cup of frozen corn 
½ onion, chopped OR 2 teaspoons onion powder 
2 - 14.5oz diced tomatoes 
1 - 8oz can of tomato sauce 
½ cup water 
1 - 15.5oz can of beans of your choice, drained and rinsed 
2 teaspoons cumin 
2 teaspoons chili powder 
½ teaspoon oregano 
½ teaspoon basil 
½ teaspoon salt 
¼ teaspoon pepper 
 
 
Directions: 

1. In a large pot add in your olive oil and on a medium heat cook your celery and fresh onions until 
the onions are translucent.  

2. Add in the rest of the ingredients and mix well. Bring to a boil and then turn down the heat to low 
and let it simmer for an hour.  

3. Enjoy your creation as is or top with shredded cheese, sour cream or onions.  
 
 
 
 
 

Sloppy Joes 
Serves 2 

 
Ingredients: 
1 cup cooked ground beef  
½ teaspoon onion powder 
⅛ teaspoon garlic powder 
¼ teaspoon mustard 
¼ cup ketchup 
1 tsp brown sugar 
Salt and pepper to taste 
2 hamburger buns OR fries 
 
Directions: 

1. Add all ingredients to a pan and mix well. Cook on medium heat for 10 minutes stirring 
occasionally. Turn down to low and let simmer for 30 minutes. Continuing to stir occasionally.  

2. Serve on a hamburger bun or over a serving of fries.  
 



Beef Spaghetti 
Serves 2 

 
Ingredients: 
1 - 14.5oz can diced tomatoes 
1 -  8oz can of tomato sauce 
1 cup cooked ground beef 
1 teaspoon garlic powder 
½ teaspoon onion powder 
¼ teaspoon salt 
½ teaspoon sugar 
1 Tablespoon italian seasoning 
¼ teaspoon pepper 
Noodles of your choice 
 
Directions: 

1. Mix all the ingredients, except noodles, into a sauce pan. Bring to a boil. Turn the heat down to a 
low and simmer for 30 minutes.  

2. While the sauce is simmering, cook up your noodles according to the directions. When noodles 
are done, drain and put in a bowl or plate. Top with your spaghetti sauce.  

 
 

Stuffed Bell Pepper 
Serves 2 

 
Ingredients: 
1 bell pepper, cut in half from stem to bottom of pepper. Seeds cleaned out 
½ cup school ground beef OR 2 burger patties chopped up OR ¼  lb raw beef, browned 
¼ cup onion, diced 
¾ cup tomatoes, diced 
¼ cup long grain rice. Any rice will do but it will affect cooking time.  
⅓ cup water 
½ teaspoon salt 
½ teaspoon worcestershire sauce 
⅓ cup shredded cheese, divided  
 
Directions: 

1. Preheat oven to 350 degrees fahrenheit. 
2. In a small pot bring water to a boil and add rice, Cover and reduce heat to a simmer. Cook rice 

until tender.  
3. In another pot, fill with water and bring to a boil. Once cleaned, add the bell peppers, uncovered 

in boiling water for about 5 minutes. Remove and drain well. 
4. Sprinkle the inside of bell peppers with salt and pepper.  
5. Add ground beef, onions, tomatoes, worcestershire sauce,half the cheese, salt and a dash of 

pepper to a bowl and mix well. When rice is done add it to the ground beef mixture.  
6. Put bell peppers in an oven safe dish that you can cover. Stuff beef mix into the seasoned bell 

peppers evenly. Top with remaining cheese.  
7. Bake, covered, for 30 minutes. Enjoy your creation. 

 



Shepherd’s Pie 
Serves 4 

 
Ingredients: 
1 Tablespoon olive oil 
2 cups school ground beef OR 1lb. raw beef, browned 
2 teaspoons garlic powder OR 2 garlic cloves minced 
1 cup onion, chopped 
2 carrots, chopped into ½ in slices about ½ cup total 
½  teaspoon salt 
¼  teaspoon pepper 
2 Tablespoon flour 
1 Tablespoon ketchup 
¾ cup beef broth 
1 teaspoon worcestershire sauce 
2 teaspoon rosemary - optional 
1 teaspoon thyme - optional 
2 school containers of corn OR ½ cup thawed corn 
2 school containers of green beans or ½ cup thawed green beans or 
peas 
1 ½ cups shredded cheese 
 
Mashed Potatoes 
6 potatoes, peeled and cut into 1” chunks 
1 teaspoon garlic powder 
⅓ cup milk 
Salt and pepper to taste 
 
Directions: 

1. Preheat oven to 400 degrees fahrenheit. 
2. In a pan heat up olive oil over medium heat, cook onions and carrots until onions are translucent. 

If using fresh garlic add into onions and carrots and cook for an additional 3-4 minutes.  
3. Add cooked ground beef to cooked veggies. Also add in the rest of the ingredients, except the 

cheese, listed above the mashed potato ingredients.  Allow to simmer while potatoes are cooking.  
4. In a large pot full of water, cook potatoes until tender. A fork should easily slide through the 

potato. Once cooked, drain and add garlic, milk and salt and pepper. Mash them up until creamy.  
5. In a 2qt. Casserole (8” square) dish put your meat mixture across the bottom. Top with mashed 

potatoes evenly covering the meat. Top with shredded cheese.  
6. Bake for 25 minutes or until the top is golden brown. Eat and enjoy 

 
  


