
STRETCH YOUR CANNED CHOPPED MEAT 

CHILI CON CARNE 
(Canned Chopped Meat) 

Cook together until tender--------

Add-----------------------------

Mix together well 

Cook about 15 minutes 

Add more water if it is too thick 

1/4 cup lard or shortening 
1 large onion, chopped 
1 green pepper, if you wish 

1 cup tomato sauce, if you 
have it 

1 can (about 2 cups) tomatoes 
2 tablespoons chili powder 
2 teaspoons salt 
1/2 cup water 
4 cups cooked kidney or pinto 

beans 
1 can (cut-up) canned chopped 

meat 
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TAMALIE PIE 
(Using Canned Chopped Meat) 

1 cup cornmeal 
Mix---------------------------- 1-1/2 teaspoons salt 

1-1/2 cups cold water 

Slowly add it to--------------

Cook until thick, perhaps 5 minutes. 

1-1/2 cups boiling water 

Stir it all the time . Cover it and cook it about 20 minutes . 

Stir it occasionally. 

Cook together until tender-- ---

1/3 cup chopped onion 
1/3 cup chopped celery 

OR 

Cover the 
cornmeal . 
the meat. 

1/2 cup chopped green pepper 
2 tablespoons lard 

bottom of a greased baking pan or dish with part of the cooked 
Spread the meat over it. Spread the other cooked cornmeal over 
Bake at 400° F. (hot oven) 45 minutes . 

Makes 6 servings. 

VARIATIONS: l. Instead of making three layers of these ingredients, 
you can mix meat mixture and cornmeal mixture together ., 
Pour all into a pan. Bake as instructed above . 

2. a) You can use 3/4 pound of ground beef instead of the 
canned meat. 

b) You can add a cup of whole kernel corn to the meat 
if you like . 

3. Corn Pone Pie -- Put meat mixture in the pan first, 
then pour regular cornbread batter 
over it . Bake as usual . 
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