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Introduction

Welcome to the savory world of Tex-Mex cuisine, where bold flavors and
comforting dishes come together to create memorable dining experiences. In
this culinary exploration, we’ll embark on a journey to discover the irresistible
charm of a beloved dish: Cornbread Taco Bake.

Cornbread Taco Bake offers a delightful fusion of two beloved favorites: hearty
cornbread and flavorful taco ingredients. This dish brings together the warm,
comforting flavors of ground beef seasoned with taco spices, the creamy
richness of sour cream, and the gooey goodness of melted cheese, all layered
atop a base of tender cornbread. With its satisfying texture and vibrant flavors,
Cornbread Taco Bake is sure to become a staple in your recipe repertoire.

Whether you’'re hosting a casual weeknight dinner with family or entertaining
guests at a weekend gathering, Cornbread Taco Bake is the perfect dish to
please a crowd. It’s easy to prepare, endlessly customizable, and guaranteed to
satisfy even the pickiest of eaters.

So, join us as we dive into the kitchen and learn how to create this delicious
Tex-Mex masterpiece. From prep to plate, we’ll guide you through each step of
the process, sharing tips, tricks, and expert advice along the way. Get ready to
tantalize your taste buds and impress your guests with the ultimate comfort
food delight: Cornbread Taco Bake. Let’s get cooking!

e Prep Time: 10 minutes
« Cook Time: 40 minutes
» Total Time: 50 minutes
* Yield: 8 servings

Ingredients:

1 (7 ounce) packet cornbread mix
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 1/2 cup milk

- 1 large egg

* 1 pound ground beef

« 3 tablespoons taco seasoning (or 1 packet)

* 1/3 cup water

1 (11 ounce) can Mexicorn, drained

« 1 (10 ounce) can Rotel, drained

¢ 2 Ccups sour cream

« 2 cups shredded Mexican cheese blend (divided use)
 1/2 cup chopped green onions

[] Detailed Ingredients:

* 1 (7 ounce) packet cornbread mix

e 1/2 cup milk

« 1 large egg

* 1 pound ground beef

« 3 tablespoons taco seasoning (or 1 packet)
* 1/3 cup water

* 1 (11 ounce) can Mexicorn, drained

* 1 (10 ounce) can Rotel, drained

¢ 2 Cups sour cream

« 2 cups shredded Mexican cheese blend (divided use)
 1/2 cup chopped green onions
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Instructions:

1.

2.

Preheat Oven: Preheat the oven to 350°F (175°C). Spray a 9x9-inch (or 2
1/2 quart) baking dish with nonstick cooking spray.

Prepare Cornbread Batter: In a mixing bowl, combine the cornbread
mix, milk, and egg. Stir well until fully combined.

. Bake Cornbread: Pour the cornbread batter into the prepared baking

dish and bake for about 15 minutes, or until set and golden brown.

. Cook Ground Beef: Meanwhile, in a skillet, cook and crumble the ground

beef over medium heat until no longer pink. Drain excess grease.

. Season Ground Beef: Add taco seasoning and water to the cooked

ground beef, stirring to combine. Allow the mixture to simmer for a couple
of minutes.

. Add Vegetables: Stir in the Mexicorn and Rotel into the seasoned ground
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beef mixture. Let it simmer for a few more minutes.

7. Layer Cornbread and Beef Mixture: Once the cornbread is cooked,
remove it from the oven and cover it evenly with the prepared ground beef
mixture.

8. Prepare Sour Cream Mixture: In a separate bowl, combine the sour
cream with one cup of shredded Mexican cheese blend and chopped green
onions.

9. Spread Sour Cream Mixture: Gently spread the sour cream mixture on
top of the ground beef layer in the baking dish.

10. Add Remaining Cheese: Sprinkle the top with the remaining cup of
shredded Mexican cheese blend.

11. Bake Again: Return the baking dish to the oven and bake for about 25
minutes, or until heated through and the cheese is melted and bubbly.

12. Serve: Allow the Cornbread Taco Bake to cool for a few minutes before
slicing and serving. Serve with optional toppings such as shredded
lettuce, sliced olives, diced tomatoes, and taco sauce.

Notes:

» Customize the toppings to your preference for added flavor and freshness.

« Ensure the ground beef is fully cooked and seasoned for maximum flavor
in every bite.

« This dish can be made ahead of time and reheated before serving for easy
meal planning.

Cooking Techniques:

« Make sure to spread the cornbread batter evenly in the baking dish to
ensure uniform cooking.

« Layering the ingredients allows for a harmonious blend of flavors and
textures in each bite.

www.savorydisovery.com



%W Cornbread Taco Bake: A Flavorful Tex-Mex Delight | 5

FAQs:

Q: Can I use ground turkey instead of ground beef?
A: Yes, ground turkey can be substituted for ground beef for a lighter option.

Q: Can I make this dish vegetarian?
A: Absolutely! You can omit the ground beef and increase the amount of
Mexicorn and Rotel for a vegetarian version.

Conclusion:

With its layers of savory ground beef, creamy sour cream mixture, and cheesy
topping, this Cornbread Taco Bake is a satisfying meal that’s perfect for any
night of the week. Easy to prepare and bursting with Tex-Mex flavors, it’s sure
to become a family favorite in no time. So gather your ingredients and get
ready to enjoy a deliciously comforting dish that’s as simple as it is flavorful!

More Recipe Suggestions and Combinations:

 Serve alongside a crisp green salad or steamed vegetables for a balanced
meal.

« Use leftovers to make taco bowls or wraps for a quick and tasty lunch
option.

« Experiment with different types of cheese or add-ons like black beans or
jalapenos for a personalized twist on this classic dish.
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