Dutch Oven Mexican Casserole

Ingredients:
· 1 Tbsp. margarine or vegetable oil 

· 2 lbs ground beef 

· 2 med. onions, peeled and chopped 

· 8-oz package shredded cheddar cheese 

· 16-oz cans Maria Callendar corn meal mix 

· 3 15-oz cans chili with beans 

· 17-oz can whole kernel corn, drained 

· 16-oz can whole tomatoes, drained and cut up 

· 1 -oz can crushed pineapple, drained 

· 4.5 oz can chopped or sliced ripe olives, drained 

· 4 lb bag of charcoal briquettes 


Directions:


Sauté the beef and onions [together] in the Dutch Oven until onions are soft.  Drain off grease.  Open all cans, being sure liquids are thoroughly drained.  Dump everything in, including the grated cheese, but not the corn bread mix.  Stir thoroughly.  Salt and pepper to taste.  In a separate pan, mix up the corn bread according to directions.  Spread the mix on top of the casserole [don't stir in] around the inside edge of the oven.  

Cooking:
Cooking time is 25 - 30 minutes.  But check in fifteen minutes, and remove bottom briquettes.  Casserole is done when you can put a clean sharp knife down into the corn bread and it comes out clean. 




