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TACO SOUP

1 pound ground beef

1           small onion, chopped

1           (1 ounce) package taco seasoning mix

1 (15 ounce) can tomato sauce

1 (15 ounce) can whole kernel corn, drained

2 cups cooked great northern beans or 1 (15 ounce) can

1 (15 ounce) can black-eyed peas, drained

3           cups water

In a large pot over medium heat, cook beef and onion until beef is brown; drain.  Add taco seasoning, tomato sauce, corn, beans, peas and water.  Stir well and heat through. Yields 6 servings. Cost per serving:  $1.29

Recipe tips:

Substitute rice in place of the ground beef for added savings.  Cost per serving with rice  $.76.

To reduce the fat in this recipe drain ground beef on paper towels.   Use less taco seasoning mix for a milder flavor and to reduce the sodium content of the soup.
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