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Recipe

Hearty Chili Mac with Ground Beef

-\

1 can {14 5 ounces) Survivalcavefoed ground beef
8 ounces of dry small macaron

% cup chopped onion

2 cloves finely minced garic

1 can (15 ounces) red kidney beans, drained, rinsed
1 can (14 5 ounces) diced tomatoes

1 ¢an (8 ounces) tomalo sauce

1 pkg chil seascning mix

2 thls vegetable ol

Cook macaroni according to package directions Meanwhile,

put onicns, garlic and oif in jarge skillet over mediumstigh heat,
sprinkle weth salt Saute until they are softensd and onions start
to become clear Strin beans, un-drained tomatoes, tomato
sauce and chil seasoning mix Bring to a boll Cover, reduce
heat to low and simmer 10 minutes, strring oceasionally Drain
macarent, sbrinto meat mixure
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Serving suggestion

Nutrition Facts
Senving Size 3 oz (BSg)
Senings Per Container About 5

Ameunt Per Serving
Calories 110

Calories from Fat 45

INGREDIENTS
Beef, salt.

Refngarate attar opening

Product of the US&

% Daily Value™
Total Fat 5g 8% osl
Saturated Fat 3 5¢ 18% EST. 15626,
Trars Fat 0g
Chefesterol 45mg 15¢; | DISTRIBUTED BY
Sodwm 760mg 5% | o e o
Total Carbohydrate Og 0% | Suste 202
Dietary Fiber 0g oo | Chesapeake, VA 23320
Sugars 0g o
Proteln 17g
Vigmn A0%  +  ViamnG 0% | e ——

Calgium 0% - lren20%

* Percent Daly Values are based on a 2,000 calo le
d el. Your daly values may e higher or lower
depending on your calorle needs

Calones 2000 250D

66870

Total Fat

Salu aled Fat
Cholestansl
Sodium

Lessthan 659 B0y
Lesshan  20g 25g
Less ban  300mg  300mg
Less'han 2,400mg 2 4G0mg
3085 375y

Total Garbohydrale
Dietary Fibar 259 30g
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