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11b ground beef or pork ¢ 1/4 cup picante sauce
1 packet taco seasoning ¢ 8 oz grated cheese

¢ Flour tortillas

¢

Chopped jalapenos (if

¢
*
¢ 1 canrefried beans
¢ 1/2 onion chopped
¢

2 1/2 cup sour cream you are brave)
Gan | please mow the /2 cup
’awn while you wafch 9000000000000 000000000000000000000000000C0CCRIOGIOROIONOROIOIOROIONIOIOIONIOITIDS
fﬁba”' drink beer and Preheat oven to 350 degrees. Prepare taco meat per
scratch?” directions on packet. Spray 10 inch baking dish with
m—— cooking spray. Spread refried beans on bottom of dish.
: Spoon sour cream on top of beans and spread. Gently
Said no woman ever!
swirl picante sauce into sour cream without mixing the NOEL ROBERTS
N\ beans. Sprinkle on chopped onions. Layer on the ADVISOR
@@@ @@@B@ cooked taco meat. Top with grated cheese and bake GRI, ABR, MCNE, CHMS
for 15 minutes. If you are brave, you can add chopped 713.562.3693

& m jalapenos with the onions! Serve in warm flour tortillas noel @homesbynoel.com
with an icy cold beer. noel.roberts @evusa.com
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Now proudly representing clients in

both Austin and Houston! ENGEL&VOLKERS
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@ If your home is currently on the market, this is not a solicitation of the listing
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