Wild West Beef Hash

Directions:  
Makes 4 servings

In a large, resealable bag add:
· 1 pound browned ground beef (93% lean)
· ½ teaspoon salt
· ¼ to ½ teaspoon pepper
· ¼ cup chopped fresh cilantro


Take: 
· 1 bag frozen corn (12 oz.-16 oz.)
· 1 bag frozen potatoes O'Brien (28 oz.)
· 1 bag shredded reduced-fat Mexican cheese blend
· 1 jar (15-16 ounces) prepared thick and chunky salsa


Preparation
1. Thaw beef
2. [bookmark: _GoBack]Spray large nonstick skillet with cooking spray; heat over medium heat until hot.
3. Add 3 cups potatoes O’Brien to skillet and cook 10-12 minutes (lightly browned)
4. Remove potatoes from skillet and keep warm
5. Add contents of bag (beef, salt, pepper, cilantro) to same skillet
6. Stir in jar of salsa and 1 cup corn and heat through
7. Stir in potatoes
8. Sprinkle with 1 cup cheese and cook until heated through and cheese is melted 
9. Serve and enjoy. 
Topping ideas: reduced fat dairy sour cream, lime wedges, tortilla strips

· Recipe adapted from BeefItsWhatsForDinner.com on behalf of the Beef Checkoff Program
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