Tamale Pie

Recipe found in a Campbell’s soup cook book

1 pound ground beef

2 teaspoons chili powder

1 can (10 ½ ounces) Campbell’s condensed tomato soup

1 cup coarsely chopped green pepper

1 cup whole kernel corn OR 1 can corn (15.25 ounce), drained

½ cup salsa

¼ cup water

1 package (8 ½ to 12 ounces) corn muffin mix – I have been using the Jiffy brand mix which is 8 ½ ounces – Karen Wood’s comment

1. Preheat oven to 400 degrees F.

2. In a 10-inch skillet over medium heat, cook beef until browned and crumbly.  Drain fat.  Add chili powder.

3. Stir in soup, green pepper, corn, salsa and water.  Heat to boiling.  Reduce heat to low.  Cover; simmer 5 minutes.  Pour into a 2 quart casserole.  Prepare corn muffin mix according to package direction; spoon evenly over soup mixture.

4. Bake 25 minutes or until a wooden toothpick inserted in center of muffin mixture comes out clean.  Makes 4 to 6 servings, depending on the size of people you are serving.  KW

