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Introduction
Welcome to the ultimate Taco Bake Casserole recipe! This dish is perfect for weeknight
dinners or any time you crave a delicious and hearty meal. Not only is it easy to prepare, but
it also combines all the classic taco flavors into one scrumptious casserole. We’ll be taking
you through a step-by-step guide from detailed ingredients to cooking techniques, ensuring
your dish turns out perfect every single time.

Detailed Ingredients
To prepare the Taco Bake Casserole, you will need the following ingredients:

1 lb ground beef
1 (1 ounce) package taco seasoning mix
2/3 cup water
1 (16-ounce) can refried beans
1 (15.25-ounce) can whole kernel corn, drained
1 (10-ounce) can diced tomatoes with green chilies, undrained
1 (1 pound) bag tortilla chips, crushed
2 cups shredded Cheddar cheese
2 cups shredded Monterey Jack cheese

Prep Time, Cook Time, Total Time, Yield
Preparation Time: 15 minutes

Cook Time: 30 minutes

Total Time: 45 minutes

Yield: 8 servings

Detailed Directions and Instructions
Preheat your oven to 350°F (175°C).1.
In a large skillet over medium-high heat, cook the ground beef until fully browned and2.
crumbled, about 7-10 minutes. Drain any excess fat.
Stir in the taco seasoning and water, bringing to a simmer. Cook for an additional 2-33.
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minutes until the mixture thickens slightly.
Set the seasoned meat aside and let it cool slightly.4.
In a mixing bowl, combine the refried beans, whole kernel corn, and diced tomatoes5.
with green chilies.
Spread half of the crushed tortilla chips evenly in a 9×13-inch baking dish.6.
Layer with half of the refried bean mixture, followed by half of the seasoned ground7.
beef. Then sprinkle with one cup of Cheddar cheese and one cup of Monterey Jack
cheese.
Repeat the layers starting with the remaining tortilla chips, followed by the remaining8.
refried bean mixture, seasoned ground beef, and finally the remaining Cheddar and
Monterey Jack cheeses.
Bake in the preheated oven until the cheeses are melted and bubbly, about 25-309.
minutes.
Remove from oven and let the casserole rest for about 5 minutes before serving.10.

Notes
If you want to add a bit of a creamy texture to your casserole, you can mix in 1 cup of sour
cream with the refried beans. This adds a delightful richness without overpowering the
other flavors.

Feel free to customize this dish by adding extra ingredients like black beans, chopped
jalapeños, or olives. These additions offer a unique twist to the classic recipe.

Cook Techniques
To get the best results from your Taco Bake Casserole, it is essential to follow a few helpful
cooking techniques:

Browning the meat properly: Ensure that the ground beef is fully browned and
crumbled before adding any seasonings. This step helps enhance the flavors and
ensures a better texture.
Layering: Proper layering is crucial for a well-balanced casserole. Each layer should be
spread evenly to guarantee that every bite is a perfect combination of flavors.
Baking time: Keep an eye on the casserole towards the end of the baking time. You
want the cheese to be fully melted and bubbly but not overly browned or burnt.
Resting: Let the casserole rest for a few minutes before serving. This helps the layers
set and makes it easier to serve clean portions.
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FAQ
Can I make this casserole ahead of time?</strong


