Ranch Style Beef and @ s,

Bean Dip SO it BN )

Ingredients

1 bag TOSTITOS® Cantina Traditional

e 11b ground beef PREP COOK TOTAL SERVINGS
TIME TIME TIME
¢ 2 jalapefios, chopped (if less heat is desired, 10 min 30 min 40 min 8

remove seeds before chopping)

1 small onion (chopped)

2 cloves garlic (chopped)

1 15 oz can black beans

1 15.5 oz jar TOSTITOS® Salsa Con Queso

1 15.5 0z jar TOSTITOS® Chunky Salsa
Medium

1 ¥ cups diced fresh tomatoes

1 15 oz can whole kernel corn

1 8 oz block of cream cheese

1/2 cup milk

2 cups Mexican blend shredded cheese

Salt and pepper

How to make it

TOSTITOS® Cantina Traditional
1. Preheat oven to 350°F.

2. In a large skillet, cook ground beef until it's
brown. Drain excess fat.

3. Season meat with salt and pepper to taste.

4. Mix in chopped onions, garlic and jalapefios
and cook for 3-5 minutes, until they begin to
soften.

5. Stir in black beans, Salsa, Salsa con Queso,
tomatoes, and corn and heat through.

6. Stir in milk, cream cheese and cook until all the
cream cheese is melted.

7. Transfer mixture to a 9x13 glass baking dish,
and top with shredded cheese.


https://www.tostitos.com/products/tostitosr-cantina-traditional
https://www.tostitos.com/products/tostitos-salsa-con-queso-2
https://www.tostitos.com/products/tostitos-chunky-salsa
https://www.tostitos.com/products/tostitos-chunky-salsa

8. Bake in the oven for 15-20 minutes, uncovered,
or until cheese is fully melted.

9. Serve with Tostitos Cantina Tortilla Chips.



