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This Primero Picadillo recipe features
our Mexican-Style Beef Crumbles

in a culinary twist on an old classic.
Experiment with ingredients and

proportions to make it your own or
prepare it as recommended.
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Primens Picadills :

Mexican-Style Beef Crumbles, Spicy #3395




Festive Classic @

INGREDIENTS:

80g yellow onion, diced

80g green bell pepper, diced

4119 petite diced tomatoes

60049 potato, peeled and diced

11lb Mexican-Style Beef Crumbles, Spicy #3395
350ml beef broth*

INSTRUCTIONS:

Add onions, peppers, tomatoes and potatoes to a skillet over medium heat. Cook until onions and peppers are
softened. Add Mexican-Style Beef Crumbles and beef broth. Stir to combine. Bring mixture to a simmer, cover and
let cook for 15 minutes. Remove lid, stir and continue cooking with the lid off for an additional 15 minutes or until
potatoes are softened and most of the liquid is gone. Serve warm.

CHEF NOTES: Serve with flour tortillas or over some cilantro lime rice.

YIELD: 6 servings ALLERGENS: Soy

*Beef broth sample is not included but is offered in our stocks and broths portfolio. Visit HormellngredientSolutions.com for more information.

No matter how you make it, Hormel Ingredient Solutions’ wide array of high-quality protein ingredients and expert
insights can help give your products the competitive edge you need to succeed in today’s market.
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