This week, let’s feature some
recipes using ground beef. Since
our family raises cattle, of course,
I would encourage you to use it. On
busy weeknights, it’s something

you can either have already thawed

out or pull a pound right out of the
freezer and have a meal ready to go
in no time! And not every meal has
to be fancy! The best ones are from
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ingredients we love and trust, add

some creativity and things your

family loves and they’re sure to be impressed!

Creamy Beef and

Mushroom Rice Bake
1 Ib. ground beef
1 cup chopped mushrooms
1 small onion, diced
1 cup uncooked white rice

1 can (10.5 oz) cream of mush-
room soup

2 cups beef broth

/2 cup sour cream

1 tsp. garlic powder
Salt and pepper to taste

1 cup shredded cheddar
cheese (opt.)

Preheat oven to 350 de-
grees F and grease a 9x13”
baking dish.

In a skillet, cook ground
beef, mushrooms and onion
until beef is browned; drain
excess fat.

In a bowl, combine beef
mixture, uncooked rice,
cream of mushroom soup,
beef broth, sour cream, gar-
lic powder, salt and pepper.
Pour into baking dish, cover
with foil and bake for 50-60
minutes, until rice is tender.

Uncover, sprinkle with
cheese (if using), and bake 5
more minutes. Let it sit a few
minutes before serving.

Bacon Mushroom Swiss

Cheese Meatloaf
1 Ib. ground beef

2 Ib. ground pork

1 cup breadcrumbs
2 cup milk

2 cup grated Parmesan
cheese

/2 cup finely chopped onions

1 cup finely chopped mush-
rooms

4 slices bacon, cooked and
crumbled

1 cup shredded Swiss cheese
2 large eggs

1 Tbsp. Worcestershire sauce
1 Tbsp. ketchup

1 tsp. garlic powder

1 tsp. dried thyme

2 tsp. salt

2 tsp. black pepper

/2 cup ketchup (for topping)

Preheat your oven to 375
degrees F.

In a skillet, cook the bacon
until crispy, then crumble
it. Sauté the chopped onions
and mushrooms in the same
skillet until the mushrooms
are tender and the onions
are translucent. Set aside to
cool.

In a large bowl, combine
the ground beef, ground
pork, breadcrumbs, milk,
Parmesan cheese, cooked
bacon, shredded Swiss
cheese, sautéed onions
and mushrooms. Add the
eggs, Worcestershire sauce,
ketchup, garlic powder, dried
thyme, salt and black pepper.
Mix everything together
until well combined, but be
careful not to overmix.

Shape the meat mixture
into a loaf and place it in
a baking dish or on a lined
baking sheet. Spread the
additional % cup of ketchup
evenly over the top of the
meatloaf.

Bake in the preheated
oven for 60-70 minutes or
until the internal tempera-
ture reaches 160 degrees F
and the meatloaf is cooked
through.

Allow the meatloaf to rest
for 10 minutes before slicing.
This helps the juices redis-
tribute and makes slicing

easier. Serve warm with
your favorite side dishes.

Garlic Bread Sloppy Joes
1 loaf Italian bread

/> cup unsalted butter, soft-
ened

1 tsp. garlic salt
SLOPPY JOE:

1 Ib. ground beef

Y4 cup yellow onion, chopped
2 tsp. garlic powder
1 tsp. yellow mustard
¥ cup ketchup

2 tsp. kosher salt

Y4 tsp. black pepper
2 cup water
TOPPING:

1 cup mozzarella cheese,
shredded

1 cup sharp cheddar, shredded
Parsley, chopped for garnish

Preheat your oven to 350
degrees F. Line a baking
sheet with parchment paper
for easy cleanup.

Slice the loaf of Italian
bread lengthwise into two
halves. Place both halves
of the bread onto the lined
baking sheet, cut side up. In
a small bowl, combine the
softened butter and garlic
salt. Spread the garlic butter
mixture evenly over the cut
sides of the bread. Set aside
while you prepare the sloppy
joe filling.

In a medium nonstick skil-
let over medium heat, cook
the ground beef and chopped
onion until the beef is fully
browned and the onions are
softened, about 8-10 minutes.
Drain any excess grease. Stir
in the garlic powder, yellow
mustard, ketchup, kosher
salt, black pepper and water.
Mix until all the ingredients
are well combined. Let the
mixture simmer for a few
minutes to allow the flavors
to meld.

Divide the sloppy joe
mixture evenly between both
halves of the bread, spread-
ing it out to cover the entire
surface. Top each half with
an even layer of mozzarella
and sharp cheddar cheese.

Bake in the preheated
oven for 12-14 minutes or
until the cheese is melted
and golden brown.

Remove the garlic bread
sloppy joes from the oven.
Cut them into individual
pieces and garnish with
chopped parsley.



