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APPETIZERS

BEEF NACHOS
1
1
1
1

lb. ground beef
pkg. taco seasoning
lb. pkg. Velveeta Cheese
jar (16 oz) Red Cactus Salsa

diced green onions
sour cream
chips

Crumble and brown ground beef and add taco seasoning. Melt Velveeta
cheese with 1/4 c. salsa. Place chips on platter and cover with cheese
mixture. Layer with seasoned ground beef, Red Cactus Salsa, sour
cream and green onions.

BLACK BEAN DIP
1 can (16oz.) refried black beans
1/2 c. plus 2 tbsp. Red Cactus
Salsa, divided
1 1/2 c. Mexican blend shredded
cheese, divided
1 c. prepared guacamole

1 c. diced tomatoes
1/2 c. sliced green onions
1/2 c. light or regular sour
cream
1/4 c. chopped fresh cilantro
tortilla chips

Combine beans, 2 tablespoons salsa and 1/2 c. cheese; mix well. Spread on
12” round serving plate. Drop small spoonfuls of guacamole over beans; top
with tomatoes and green onions. Drop small spoonfuls of sour cream and
remaining salsa over tomatoes and green onions. Top with remaining
cheese; sprinkle with cilantro, Serve with chips. Makes 12 servings.

GOOEY CHEESE DIP
2 c. shredded Mozzarella cheese
2 c. shredded sharp cheddar cheese
1/2 c. sliced ripe olives
1 medium onion, minced

1 c. Red Cactus Salsa
1 1/2 ounces sliced pepperoni
2 c. mayonnaise
raw vegetables

In an ungreased shallow baking dish or pie plate, combine the first five
ingredients. Top with pepperoni and olives. Bake at 325º for 25 minutes or
until bubbly. Serve with crackers, raw vegetables or tortilla chips. Serves
about 36.

APPETIZERS
CON QUESO
1 lb. Velveeta, cubed
1 1/2 C. Red Cactus Salsa
Spray a glass bowl with nonstick cooking spray. Place Velveeta in bowl.
Pour salsa on top. Microwave on high until cheese is melted; about 5
minutes stirring frequently. Serve with veggies or tortilla chips.

CRAB TACO DIP
2 (6 oz.) cans lump crabmeat, drained
2 green onions, minced
1/2 c. diced cucumber
1 c. Red Cactus Salsa
1 medium tomato, chopped
2 tbsp. fresh parsley, minced
1/4 c. lime juice
1/4 c. lemon juice
Tortilla chips to serve

1/4 c. orange juice
salt & freshly ground pepper
1/2 c. diced red onion
1/2 c. diced red onion
2 (8oz.) pkg. cream cheese,
softened
1/4 c. mayonnaise
1 avocado, peeled, seeded
and diced

In a glass bowl, combine crabmeat, green onions, cucumber, red onion,
tomato and parsley. In a small bowl, combine juices. Stir into crab mixture.
Salt and pepper to taste. Cover and refrigerate at least 6 hours or overnight.
Combine cream cheese and mayonnaise, blending well. Spread mixture
over the bottom a serving platter. Spread avocado over cream mixture.
Spoon salsa over avocado. Drain crab mixture, pressing out as much
moisture as possible. Spread mixture over salsa. Serve with tortilla chips.

GRILLED CHICKEN NACHOS
8 oz. tortilla chips
1 c. Red Cactus Salsa
1 can (15 oz.) black beans, drained and
rinsed
3 frozen char-broiled mesquite chicken
patties, thawed, chopped

1 tomato, chopped
2 c. shredded Mexican cheese
blend
1/2 c. chopped green onions
1/2 c. sliced black olives breast

Preheat oven to 400º. Line 9 X 13” baking dish with foil. Spread half of
tortilla chips evenly in foil lined pan. In medium bowl, combine salsa and
beans; mix well. Spoon half of the mixture over chips; top with half of each of
chicken, tomato, cheese, green onions and olives. Repeat layers. Bake at
400º for 12 to 14 minutes or until cheese is melted.

APPETIZERS

GUACAMOLE
4 large ripe avocados

1 c. Red Cactus Salsa

Peel and pit avocados. Mash the pulp in a bowl and add salsa. Combine
until mixture is thick and a little lumpy.

QUESEDILLAS
4 (8”) flour tortillas
1 c. shredded Monterey Jack
cheese
1 lg. sweet red pepper, cut in
strips
1/4 c. cooked corn kernels, drained

3 green onions, chopped
1/4 c. chopped fresh cilantro
1/2 c. Red Cactus Salsa
sour cream

Preheat the oven to 425º. Top each tortilla with cheese, red pepper, corn,
onions, cilantro and salsa, dividing evenly. Fold tortillas in half, moisten and
press edges closed. Wrap in foil. Place on baking sheet and bake until
cheese melts, about 7-10 minutes. Remove form oven, unwrap and top with
sour cream, if desired. Makes 4 servings.

RED CACTUS SWEET CHEESE DIP
Melt 16 ounces of Velveeta Cheese with 4 ounces Red Cactus
Sweet Salsa!

TORTILLA PINWHEELS
1 c. (8 oz.) sour cream
1 pkg. (8 oz.) cream cheese
softened
1 can (4 oz.) green chilies, well
drained
1 can (4 oz.) ripe olives,
chopped, well drained

1 c. shredded Cheddar cheese
1/2 c. chopped green onion
garlic powder to taste
seasoned salt to taste
5 (10”) flour tortillas
fresh parsley
Red Cactus Salsa

Combine sour cream, cream cheese, green chilies, ripe olives, cheddar
cheese, green onions, garlic powder, salt; mix thoroughly. Spread evenly
over the tortillas; roll up. Cover tightly with plastic wrap, twisting ends;
refrigerate for several hours. Unwrap; cut in slices 1/2” to 3/4” thick.
Discard ends. Place pinwheels on a serving plate; garnish with parsley.
Serve with salsa. Makes 4 dozen.

APPETIZERS
SWEET CREAM DIP
1 (28 oz.) cream cheese

1 (16 oz.) jar Red Cactus Salsa

Combine both ingredients in a bowl. Chill for a few hours. Serve with your
favorite corn, tortilla or potato chips.

RED CACTUS SWEET CHEESE DIP
Melt 16 ounces of Velveeta Cheese with 4 ounces Red Cactus
Sweet Salsa!

TORTILLA PINWHEELS
1 c. (8 oz.) sour cream
1 pkg. (8 oz.) cream cheese
softened
1 can (4 oz.) green chilies, well
drained
1 can (4 oz.) ripe olives,
chopped, well drained

1 c. shredded Cheddar cheese
1/2 c. chopped green onion
garlic powder to taste
seasoned salt to taste
5 (10”) flour tortillas
fresh parsley
Red Cactus Salsa

Combine sour cream, cream cheese, green chilies, ripe olives, cheddar
cheese, green onions, garlic powder, salt; mix thoroughly. Spread evenly
over the tortillas; roll up. Cover tightly with plastic wrap, twisting ends;
refrigerate for several hours. Unwrap; cut in slices 1/2” to 3/4” thick.
Discard ends. Place pinwheels on a serving plate; garnish with parsley.
Serve with salsa. Makes 4 dozen.

SALSA & WHITE CHEESE DIP
1(16oz) jar Red Cactus Salsa
1 (20oz) bag Red Cactus White
Corn Tortilla Chips

1(15.5oz) jar Red Cactus White Cheese

Simply serve chips, salsa, and white cheese side-by-side for a great
tasting combination.

BREAKFAST
ITEMS
BREAKFAST BAKE
1 to 2 cups diced fully cooked ham
2 (6 oz.) pkg. shredded hash browns
1 c. Red Cactus Salsa
1/2 tsp. salt
4 eggs

3 c. milk
1 c. Bisquick
(original or reduced fat)
2 c. shredded Cheddar cheese

Grease a 13 X 9” baking dish. Mix ham, potatoes, salsa and 1 c. cheese.
Spread in baking dish. In a separate bowl, stir milk, Bisquick, salt and eggs
until blended. Pour over potato mixture. Sprinkle with remaining 1 c. cheese.
Cover and refrigerate at least 4 hours but no longer than 24 hours before
baking. Bake at 375º. Uncover and bake 30 to 35 minutes or until light golden
brown around edges and cheese is melted. Let stand 10 min before serving.

BREAKFAST BURRITO
1 lb. bulk pork sausage
1/4 c. diced onion
1/4 c. diced green or red pepper
1 (16 oz.) jar Red Cactus Salsa
4 eggs, beaten

12 flour tortillas
1/2 c. shredded Cheddar
Cheese
1 1/2 c. frozen southwesternstyle hash brown potatoes
sour cream

Brown sausage in a large skillet. Add the onion and pepper; cook until
tender. Drain. Add potatoes, cook for 6-8 minutes. Add eggs, stir. Cook until
eggs are set. Prepare tortillas by browning in hot oil in large skillet for 5 seconds
on each side, or heat in microwave for 45 to 60 seconds. Divide mixture
between 12 tortillas. Sprinkle with cheese.
Top with salsa and sour cream.

HUEVOS RANCHEROS
1 1/4 c. Red Cactus Salsa
1/2 lb. pork sausage
vegetable oil

6 corn tortillas
6 eggs
1 1/2 c. shredded cheddar cheese

Cook sausage in skillet over medium heat, stirring occasionally, until no longer
pink; drain. Cover and keep warm. In skillet over medium heat, cook tortillas,
one at a time, in oil for about 1 minute. Spread each tortilla with 1 tbsp. salsa.
Scramble eggs in skillet. Divide equally among tortillas. Place eggs and
cooked sausage on top of salsa then top with cheese and additional salsa.
Makes 6 servings.

BREAKFAST
ITEMS
SALSA SAUSAGE QUICHE
Salsa Sausage Quiche
3/4 lb. bulk pork sausage
1 un-baked pastry shell (9 inches)
2 c. shredded Cheddar cheese, divided

3 eggs
1 c. Red Cactus Salsa

In a skillet over medium heat, cook the sausage until no longer pink; drain.
Transfer to the pastry shell. Sprinkle with half of cheese. In a small bowl,
lightly beat eggs; stir in salsa. Pour over cheese. Bake at 375º for 30-35
minutes or until a knife inserted near the center comes out clean. Sprinkle with
remaining cheese. Bake 5 minutes longer or until the cheese is melted.

FAJITA OMELETTE
1 boneless, skinless chicken breast
1/2 tsp. vegetable oil
1/2 tsp. lime juice
1/4 tsp. chili powder
1/8 tsp. salt
1/8 tsp. cumin
dash of garlic powder
dash of black pepper
1/2 c. green bell pepper, diced

1/2 c. medium onion, diced
1/2 c. tomato diced
2 tsp. butter
5 large eggs, beaten
1 c. shredded Cheddar
cheese
1/3 c. Red Cactus Salsa
2 Tbsp sour cream

Pound chicken breast, then cut into bite-size pieces. Pour oil into a medium
skillet over high heat. Add meat and saute for a couple of minutes until brown.
Add lime juice to the meat. Blend spices together in a small bowl, then add this
mixture to meat. Mix until blended. Add pepper and onion to meat and simmer
for 5 to 10 minutes over medium heat or until the veggies begin to turn brown.
Add tomato and cook another 2 minutes. In a seperate skillet over medium
heat, add butter to pan. Then add half of the beaten eggs to pan. Cook eggs
until the top surface begins to get firm. Sprinkle 1/2 c. of cheese down the
center of the eggs. Spoon a heaping tablespoon of salsa over the cheese.
Spoon one-fourth of the meat and vegetables onto the salsa. Fold the edges
over the center of the omelette and let cook for another minute, then slide out
onto a serving plate. Spoon the remaining tablespoons of cheese over the
other topping. Add 2 tablespoons of salsa. Then add 1 tablespoon of sour
cream to the salsa on the middle of the omelette. Makes 2 servings.

SOUPS, STEWS
and SALADS
RED CACTUS CHILI CON CARNE
3 (15 oz.) cans kidney beans, drained
2 large onions, chopped
2 green peppers, chopped
2 lbs. extra lean ground beef or ground
turkey
2 (16 oz.) cans tomatoes

2 (8 oz.) cans tomato sauce
1 jar (16 oz.) Red Cactus
Salsa
1/4 tsp. paprika
2 bay leaves, crumbled
2 Tbsp. chili powder

Spray a large kettle with non-stick cooking spray and brown the meat. Add
remaining ingredients. Cover and simmer for 1 hour.

MINESTRONE
8 boneless and skinless chicken breast
1 Tbsp. olive oil
1/2 c. chopped onion
1 tsp. minced garlic
6 c. chicken broth
2 c. frozen mixed vegetables
1 medium zucchini, sliced

1 jar (16 oz.) Red Cactus
Salsa
1 can (16 oz.) red kidney
beans rinsed and drained
3/4 c. uncooked long grain
rice

Cut chicken into 1” pieces. In a large saucepan, heat oil over medium heat;
stir in chicken, onion and garlic. Cook, stirring occasionally, until chicken is
lightly browned. Stir in chicken broth, salsa, kidney beans and rice. Reduce
heat to low; simmer 15 minutes. Add mixed vegetables; cook 5 minutes.
Add zucchini; cook until vegetables and rice are tender and internal juices
of chicken run clear. Makes 6 servings.

RED CACTUS LIGHTLY SWEET CHILI
1
1
6
1
2

pound ground beef
small onion
ounces tomato paste
1/2 cups of water
tsp. chili powder

1 tsp. salt
1/4 tsp. pepper
1 Tbsp. brown sugar
1 can kidney beans in juice
1 jar Red Cactus Salsa

Brown 1 pound of ground beef with 1 small onion; drain. Add 6 ounces
tomato paste, 1 1/2 cups water, 2 tsp. chili powder, 1 tsp. salt, 1/4 tsp.
pepper, and 1 tablespoon brown sugar. 1 can kidney beans in juice, 1 jar of
16 ounce Red Cactus Salsa to meat/onion mixture and bring to a low boil
and simmer for 30 minutes and eat.

SOUPS, STEWS
and SALADS
PASTA SALAD
2 c. uncooked tubular pasta
1 c. Red Cactus Salsa
1 (15 oz.) can tomato sauce
1 (15 3/4 oz.) can pinto beans,
drained and rinsed

1 c. frozen corn
1 tsp. chili powder
1/2 tsp. ground cumin
1/4 tsp. garlic powder
1 c. shredded Cheddar cheese

Cook pasta according to package directions. Rinse under cold water. Drain
well. Let cool. In a nonstick skillet, combine remaining ingredients, except
cheese. Bring to a boil over medium heat, stirring frequently. Set aside and
let cool. Once cooled, combine all other ingredients. Sprinkle cheese over
top and serve.

SALSA CHICKEN SALAD
1/2 c. mayonnaise
3 c. chicken, cooked and chopped
1/2 c. chopped green onion

1/2 c. shredded Cheddar
cheese
1/4 c. Red Cactus Salsa

Mix mayonnaise and salsa in large bowl. Add cooked chicken, cheese and
green onion; mix lightly. Serve on crackers or bread. Makes 6 servings.

TACO SALAD
1 lb. ground beef
1 envelope taco seasoning
1 head lettuce, shredded
4 medium tomatoes, diced
tortilla chips

1 medium onion, chopped
2 c. shredded cheddar cheese
1 c. mayonnaise or salad dressing
Red Cactus Salsa

In a skillet, cook beef over medium heat until no longer pink; drain. Stir in
half of the taco seasoning. Remove from the heat; stir in shredded lettuce,
tomatoes, onion and cheese. In a small bowl, combine mayonnaise, salsa
and remaining taco seasoning. Pour over salad and toss to coat. Line a
large bowl or platter with leaf lettuce; top with taco salad. Sprinkle with
tortilla chips around the edge.

SIDE DISHES
& VEGETABLES
BAKED BEANS
1/2 lb. bacon diced, fried and drained
2 large onions, chopped
2 (16 oz.) cans baked beans
1 1/2 tsp. dry mustard
2 Tbsp. prepared mustard
1/2 c. Red Cactus Salsa
1/4 c. ketchup

1/4 tsp. salt
6 dashes of hot sauce
1/2 to 3/4 c. apricot preserves
1/4 c. brown sugar
1 Tbsp. white sugar
1/4 c. honey

Combine onions, honey, brown and white sugars. Cook over low heat until
onion is tender. Combine remaining ingredients in mixing bowl. Place in
refrigerator overnight. Bake in 350 degree oven for 1 1/2 to 2 hours. Serve
warm.

REFRIED BEANS
1 (15 3/4 oz.) can pinto beans, drained

1 c. Red Cactus Salsa

Drain beans. Spray pan with non-stick cooking spray. Add beans and
mash. Add salsa and heat thoroughly.

RED RICE
5 slices bacon
1 green pepper, chopped
1 c. chicken broth
1/2 tsp. salt
1 tsp. sugar
1 tsp. hot pepper sauce

1 jar (16 oz.) Red Cactus Salsa
1/2 c. chopped celery
3/4 c. onion, chopped
2 c. long grain white rice

Cook bacon in large skillet until crisp. Drain on paper towels and crumble
when cool. Pour out all but 2 tbsp. fat. Preheat oven to 325º. Saute green
pepper, celery and onion in skillet over medium heat for 5 minutes. Stir in
rice, reduce heat to low, and cook, stirring for 3 minutes. Add salsa, broth,
salt, sugar, hot pepper sauce and 1/2 c. water. Cook over low heat for an
additional 5 minutes. Stir in half of the crumbled bacon. Spoon rice into
large, lightly oiled casserole. Cover tightly with lid or aluminum foil. Bake for
45 minutes. Top with parsley and the remaining bacon before serving.

SIDE DISHES
& VEGETABLES
SALSA GREEN BEANS
4 c. fresh or frozen cut green beans
2 small onions, chopped
1/4 c. butter or margarine
3 medium tomatoes, cut into wedges

2 Tbsp. Red Cactus
Salsa
1 garlic clove, minced
1/4 to 1/2 tsp. Salt

In a saucepan, cover beans with water; bring to a boil. Cook, uncovered for 8
to 10 minutes or until crisp-tender. Meanwhile, in a skillet, saute onions in
butter until tender. Drain beans. Add the tomatoes, salsa, garlic, salt and
onions; heat through.

SPANISH RICE
1 c. uncooked long grain rice
2 tbsp. vegetable oil
1 small onion
1 garlic clove, minced
1/2 tsp. salt, optional
1/3 c. diced cooked carrots

1 jar (16 oz.) Red Cactus
Salsa
1 c. water
1 c. chicken broth
1/3 c. frozen peas

In a large skillet over medium heat, saute rice in hot oil until lightly browned.
Add the onion, garlic and salt; cook over low heat until onion is tender. Add
Salsa; cook over medium heat about 15 minutes. Add water; cover and
simmer until water is absorbed. Stir in broth, peas and carrots; cover and
simmer until liquid is absorbed and rice is tender, about 10 minutes.

SWEET CORN
8 ears fresh corn, husked and cleaned
1/2 tsp. dried basil
1/4 c. cider vinegar
1 1/2 tsp. lemon juice
1/4 c. minced fresh parsley
2 tsp. sugar

1 tsp. salt1/2 c. vegetable oil
1 c. Red Cactus Salsa
1/3 c. chopped sweet pepper
1/2 c. chopped onion
1/3 c. chopped green pepper

In a large saucepan, cook corn in enough boiling water to cover for 5-7
minutes or until tender. Drain, cool and set aside. In a large bowl, mix oil,
vinegar, lemon juice parsley, sugar, salt, and basil. Cut cooled corn off the
cob (should measure about 4 cups). Add corn, salsa, onion and peppers to
the oil mixture. Mix well. Cover and refrigerate for several hours or
overnight. Makes 10 servings.

MAIN DISHES
TASTY LASAGNA
1 pound ground turkey or beef
1 onion
1 Tbsp. virgin olive oil
3 cups Red Cactus Salsa
1 package lasagna noodles

2 cups shredded mozzarella
cheese
1/2 cup grated Parmesan
cheese

Cook 1 lb. ground turkey, 1 onion in olive oil until meat is brown and onions
are tender. Stir in 3 cups of Red Cactus Salsa, 1 cup shredded mozzarella
cheese, 1/2 cup grated Parmesan cheese. Layer sauce mixture and cooked
lasagna noodles, ending with sauce in a 13 X 9” baking pan. Top with 1 cup
mozzarella cheese and bake at 400º for 40 minutes or until golden brown.

BEEF OR PORK FAJITAS
1 lb. boneless top sirloin or pork
3 Tbsp. lime juice
1/2 tsp. coriander
1/2 tsp. chili powder

1 green pepper, sliced tenderloin
1 onion, sliced
8 (6”) flour tortillas
Red Cactus Salsa

Cut meat into 1” strips. Mix lime juice with coriander and chili powder and
pour over meat. Set aside for a few minutes or for up to 3 hours. Meanwhile,
slice vegetables; add to meat mixture and stir. Spray a skillet with non-stick
cooking spray and stir-fry meat and vegetables until done. Warm tortillas in
microwave about 45 seconds on high or in a non-stick skillet. Fill each tortilla
with meat mixture and top with salsa.

CHEESY CHICKEN ENCHILADA
1 lb. boneless chicken breast halves,
cut into 1/2” pieces
1 envelope taco seasoning
1 jar (16 oz.) Red Cactus Salsa
2 Tbsp. sliced ripe olives
1 can (15 oz.) black beans, rinsed
and drained

1 can (8 3/4 oz.) whole kernel cut
corn, drained
2 c. Mexican blend shredded
cheese
1 can (15 oz.) mild enchilada
sauce, divided
8 flour tortillas

Prepare chicken with taco seasoning as directed on package of seasoning
mix; cool 10 minutes. Stir in salsa, beans, corn, and 1 c. cheese. Spread 1/4
c. enchilada sauce on bottom of 9X13” baking dish. Place 2/3 c. chicken
mixture down center of each tortilla; roll up. Place in dish, seam side down
on top of sauce. Pour remaining enchilada sauce over tortillas; sprinkle with
remaining cheese and sliced ripe olives. Bake at 375º for 20 minutes or until
cheese is melted and filling is hot.

MAIN DISHES
BEEF TOSTADAS
3 c. all-purpose flour
5 tsp. baking powder
1 1/4 c. milk
1 lb. ground beef
2 garlic cloves, minced
4 oz. chopped green chilies
diced tomatoes

3/4 c. water
1 can (16 oz.) refried beans
1 envelope taco seasoning
Red Cactus Salsa
shredded lettuce
finely chopped green onions
shredded cheddar cheese

In a large bowl, combine flour and baking powder; add the milk to form a soft
dough. Cover and let rest for 1 hour. About 30 minutes before serving, cook
beef and garlic in a skillet until meat is no longer pink; drain. Stir in chilies,
taco seasoning and water; simmer for 10 minutes. Stir in beans; heat
through and keep warm. Divide dough into sixths. On a lightly floured
surface, roll each portion into a 7” circle. In a deep-fat fryer, preheat oil to
375º. Fry tostadas in hot oil until golden, turning once; drain on paper towels.
Top each with meat mixture, salsa, lettuce, onions, tomatoes and cheese;
serve immediately. Makes 6 servings.

CHICKEN ENCHILADA MONTEREY
3 chicken breasts, boned,
skinned, chopped and sauteed
1 1/2 c. Red Cactus Salsa
1 (4 oz.) can green chilies,
chopped
1/2 pint carton half and half

3 Tbsp. olive oil
1 (12 pack) flour tortillas
1 large onion, chopped
1 pkg. (16 oz.) monterey jack
cheese, shredded

Preheat oven to 350º. Combine chicken, salsa, and green chilies in a bowl.
Pour half and half in a separate bowl. Heat oil in fry pan; lightly brown
tortillas in oil. Dip tortilla in half and half and fill with chicken mixture. Roll with
seam side down. Place in 9X13” pan. Pour remaining half and half over
tortillas. Top with onions and cheese. Bake for 25 to 30 minutes.

MARINATED BAKED CHICKEN
Marinated Baked Chicken
4 skinless, boneless chicken breasts
1 jar (16 oz.) Red Cactus Salsa
Place chicken into a square casserole dish and top with salsa. Bake at 375º
until meat is done, about 30 minutes.

MAIN DISHES

ENCHILADA CASSEROLE
1 lb. ground turkey
1 1/2 c. chopped onions
2 garlic cloves, minced
1 Tbsp. plus 1/3 c. vegetable oil,
divided
1/3 c. all-purpose flour
2 Tbsp. chili powder

3/4 tsp. seasoned salt
1/8 tsp. pepper
4 c. water
12 (7”) corn tortillas
1 1/2 c. shredded cheddar cheese
1 1/2 c. Red Cactus Salsa

In skillet over medium heat, cook turkey, onions and garlic in 1 tbsp. oil until
no longer pink; drain. Sprinkle with flour, chili powder, seasoned salt and
pepper. Add water; bring to a boil. Reduce heat; cover and cook 8 to 10
minutes. In another skillet, fry tortillas in remaining oil for about 15 seconds,
turning once. Drain well. Cut nine tortillas in half. Place cut edge of one
tortilla against long side of dish, overlapping to fit. Place a whole tortilla in
center. Spoon 2 cups of meat mixture over tortillas; sprinkle with 1/2 c.
cheese. Repeat layers. Top with remaining tortillas and meat sauce. Bake,
uncovered, at 375º for 20 minutes. Sprinkle with remaining cheese. Bake 510 minutes longer or until cheese is melted. Spread salsa over top of cheese
and serve.

CHICKEN FAJITA CASSAROLE
1 pkg. (7.4 oz.) red beans and
rice mix
1 can (4 oz.) sliced ripe olives
1 can (4 oz.) green chilies
4 chicken breasts (whole)

1 can (14 1/2 oz.) diced tomatoes
1 c. shredded Monterey Jack cheese
1 c. crushed tortilla chips
1 jar (16 oz.) Red Cactus Salsa
2 c. boiling water

Place red beans and rice in a 9X13” baking dish (do not include
seasoning packet); top with olives and chilies. Place chicken in baking
dish. In a medium bowl, combine boiling water, tomatoes and contents of
rice seasoning packet. Pour over chicken. Cover and bake at 350º for 45
minutes. Uncover; sprinkle with cheese and tortilla chips. Bake,
uncovered, 5 minutes longer or until rice is cooked and internal juices of
chicken run clear. Remove from oven, top with salsa and serve.

MAIN DISHES
GRILLED TUNA STEAKS
1 tsp. grated lime peel
1Tbsp. fresh lime juice
1 lg. garlic clove, minced

4 (4 oz.) tuna steaks
2 c. Red Cactus Salsa

Combine lime peel, lime juice and garlic, mix well. When ready to grill, oil grill
rack. Brush tuna steaks with lime and garlic mixture. Place tuna on gas grill
over medium heat or charcoal grill 4 to 6” from medium coals. Cook 8 to 12
minutes or until fish flakes easily with fork, turning once. Top each tuna steak
with 1/2 c. salsa.

MEXICAN TORTILLA
1 jar (16 oz.) Red Cactus
Salsa
1/2 c. chopped fresh cilantro
2 Tbsp. lime juice
6 corn tortillas, torn into 1 1/2”
pieces

1 can (15 oz.) black beans, rinsed
and drained
1 can (8 oz.) whole kernel corn,
drained
2 c. shredded Mexican blend cheese

In a small bowl, combine salsa, 1/4 c. cilantro and lime juice, set aside.
Arrange 1/4 of the tortillas in the bottom of a greased 8” square baking dish;
spoon 1/4 of the salsa mixture over tortillas. Top with 1/4 each of beans,
corn and cheese. Repeat layering three more times with remaining tortillas,
salsa mixture, corn, beans and cheese. Bake, uncovered, at 375º for 25
minutes or until cheese is melted and sauce is bubbly. Sprinkle with
remaining cilantro. Let stand 10 minutes before serving. Makes 4 servings.

MEATLOAF ‘OLE
3/4 c. crushed tortilla chips
1/2 c. Red Cactus Salsa
1 lb. Ground beef

1/4 tsp. ground black pepper
1 egg, slightly beaten
1/4 c. barbecue sauce

Preheat oven to 375º. In a large bowl, combine tortilla chips and salsa; mix
well. Add ground beef, pepper and egg; mix well. On ungreased shallow
baking pan, shape ground beef mixture into an 8X3X2” loaf. Bake at 375º
for 30 minutes. Spoon barbecue sauce over meat loaf; bake an additional 10
to 15 minutes or until meat loaf is no longer pink in center. Let stand 10
minutes before slicing.

MAIN DISHES

HAMBURGER PIE
3 medium potatoes (about 1 lb.)
1 1/2 tsp. butter flavored
sprinkles
1/8 tsp. salt
2 to 3 Tbsp. skim milk
12 oz. 90% lean ground beef
1/2 c. chopped onion
1 (9 oz.) pkg. frozen cut
green beans

1 can (14 1/2 oz.) stewed tomatoes
1/2 of a 6 oz. can (1/3 c.) tomato
paste
1 tsp. dried basil, crushed
1tsp. Worcestershire sauce
1/4 tsp. dried thyme, crushed
1/4 tsp. pepper
1 c. Red Cactus Salsa
1/4 c. water

Wash and peel potatoes. Cut potatoes in quarters. In a medium saucepan
cook potatoes, covered, in a small amount of boiling water for 20 minutes or
till tender. Drain well. Mash with a potato masher or with an electric mixer on
low speed. Add butter flavored sprinkles and salt. Gradually beat in enough
skim milk to make potatoes light and fluffy. Cover and keep potatoes warm.
In a large skillet cook meat and onion till meat is brown. Drain off fat.
Meanwhile, run cold water over green beans to separate. Stir green beans
and water into skillet. Cook, covered, for 5 to 10 minutes or till green beans
are tender. Stir in the undrained stewed tomatoes, the tomato paste, basil,
Worcestershire sauce, thyme, pepper and salsa. Transfer mixture to a 1 1/2
quart casserole. Drop mashed potato mixture in mounds atop hot meat
mixture. If desired, sprinkle potatoes with paprika.
Bake in 375º oven for 20 to 25 minutes or till mixture and potatoes are
heated through. Makes 4 servings.

SLOPPY JOES
1 lb. lean ground beef or
ground turkey
1 c. shredded Cheddar cheese
6 hamburger buns

1 c. Red Cactus
Salsa
1 can (10 3/4 oz.) condensed
tomato soup, undiluted

In a large skillet, brown beef; drain. Add soup and salsa. Heat through. Top
with cheese and heat until cheese melts. Serve on hamburger buns.

MAIN DISHES
MEXICAN PIZZA
1/2 lb. ground beef
1 c. Red Cactus Salsa
chopped onions (red and/or green)
1 1/2 tsp. chili powder
1/2 tsp. cumin
1 c. refried beans
4 (10”) flour tortillas
2 c. shredded Co-Jack cheese

To taste:
sliced green peppers
guacamole
mushrooms
sliced black olives
sour cream

Brown ground beef and drain. Stir in chili powder and cumin. Spread refried
beans evenly over each tortilla. Spread 1/4 c. salsa and 1/2 c. meat mixture
on each tortilla. Top each with 1/2 c. cheese and desired toppings. Bake in
preheated oven 400º for 8-10 minutes or until crisp and lightly browned.
Makes 4 servings.

PIZZA CALZONES
1 lb. ground beef
3/4 c. pizza sauce
1/2 c. Red Cactus Salsa
5 c. Bisquick

3/4 c. water
3 Tbsp. vegetable oil
1 1/3 c. shredded Cheddar cheese
grated Parmesan cheese

Preheat oven to 450º. Brown ground beef and drain. Stir in pizza sauce and
salsa. Set aside. Stir Bisquick, water and oil until dough forms (dough will be
dry). Turn dough onto surface generously dusted with Bisquick; knead 5
times. Divide dough in half. Roll or pat each half into 12” circle. Place each
dough circle on ungreased cookie sheet. Top half of each circle with
Cheddar cheese. Top cheese with beef mixture. Fold other half of each
circle over filling. Press edges together with fork to seal. Sprinkle with
Parmesan cheese. Bake 15 to 20 minutes or until golden brown.
Immediately remove from cookie sheets to wire rack. Cool 5 minutes. Cut
each calzone into 5 wedges. Makes 10 servings.

MAIN DISHES
RED CACTUS CABBAGE ROLLS
8 large cabbage leaves
1 lb. ground beef
1 tsp. salt
1/4 tsp. pepper
2 Tbsp. chopped onion
1/4 c. chopped green pepper

1 c. cooked rice
1 egg
1 can (10 1/2 oz.) tomato soup
3/4 c. water
1 c. Red Cactus
Salsa

Pour boiling water over cabbage leaves and let stand for 5 minutes.
Combine meat, salt, pepper, onion, green pepper, rice, egg and 1/2 c. of the
salsa to make filling. Roll filling into each leaf and fasten with toothpicks and
place in 9X13” baking dish coated with non-stick cooking spray. Mix tomato
soup, 1/2 c. salsa and water; double this for an extra saucy coating. Pour
over the cabbage rolls. Bake uncovered at 350º until tender, about 45 to 60
minutes. Turn the cabbage rolls several times during baking to keep moist.

SASSY CHICKEN & PEPPERS
1 tsp. chili powder
1/2 tsp. salt
1/2 tsp. ground cumin
1/8 tsp. red pepper
2 (4 oz.) boneless, skinless
chicken breasts
2 tsp. canola oil
1 small red onion, sliced

1/2 red bell pepper, cut into long,
thin strips
1/2 yellow or green bell pepper, cut
into long, thin strips
1/4 c. Red Cactus Salsa
1 Tbsp. lime juice
lime wedges

Combine first four ingredients in a zip lock bag. Toss chicken in seasoning.
Heat oil in large nonstick skillet over medium heat. Add onion; cook 3
minutes, stirring occasionally. Add bell pepper strips; cook 3 minutes, stirring
occasionally. Push vegetables to edges of skillet; add chicken to skillet.
Cook 5 minutes; turn. Stir in salsa and lime juice into vegetables. Continue
to cook 4 minutes or until chicken is no longer pink in the center and
vegetables are tender. Transfer chicken to serving plates; top with vegetable
mixture and garnish with lime wedges, if desired. Makes 2 servings.

MAIN DISHES
TACO SKILLET
1 lb. ground beef
1 can (10 3/4 oz.) condensed
tomato soup, undiluted
1 c. Red Cactus Salsa

1/2 c. water
8 flour or corn tortillas, cut into 1”
pieces
1 c. shredded Cheddar cheese

In a large skillet, cook beef until no longer pink; drain. Add soup, salsa, water,
tortillas and 1/2 c. cheese. Bring to a boil. Cover and cook over low heat for
5 minutes or until hot. Top with remaining cheese and serve. Makes 4
servings.

SAUSAGE PIE
16 small fresh pork sausage
links (1 lb.)
1/2 medium green pepper,
chopped
1/2 medium sweet red pepper,
chopped
1 Tbsp. vegetable oil
3 c. cooked long grain rice
2 c. Red Cactus Salsa

1 (10 oz.) pkg. frozen corn
1 c. shredded Cheddar cheese
1 Tbsp. Worcestershire sauce
1 tsp. salt
2 Tbsp. chopped fresh parsley
1 tsp. dried basil
1 c. soft bread crumbs
2 Tbsp. butter or margarine,
melted

Place sausages on a rack in a baking pan; bake at 350º for 15 minutes or
until lightly browned. Cut into 1” pieces; set aside. In a skillet, saute peppers
in oil for 3 minutes. Place in a 3 quart casserole; add the sausages, rice,
salsa, corn, cheese, Worcestershire sauce, salt, parsley and basil. Combine
bread crumbs and butter; sprinkle on top of casserole. Bake, uncovered, at
350º for 30-40 minutes or until heated through.

SWISS STEAK
2 lb. round steak, tenderized
1 can (15 oz.) tomato sauce
1/2 onion, thinly sliced
2 Tbsp. vinegar

1 c. Red Cactus Salsa
3 Tbsp. cooking oil
flour

Tenderize round steak. Roll in flour. Heat oil in electric skillet. Brown floured
round steak on both sides. Top with single layer of thin slices of onion. In a
separate bowl, combine tomato sauce, vinegar and salsa. Pour on top of
steak and onions. Cover and cook over low heat for 15 to 20 minutes.

MAIN DISHES
SPAGHETTI
8 oz. spaghetti
1/2 lb. ground beef
1 small onion, chopped
1 jar (16 oz.) Red Cactus
Salsa
1 garlic clove, minced

2 cans (8 oz.) tomato sauce
2 Tbsp. grated Parmesan cheese
1 tsp. sugar
1 tsp. dried basil
1/2 tsp. dried oregano

Cook spaghetti according to package directions. Drain and keep warm. In a
large skillet over medium heat, cook beef, onion and garlic until beef is
browned and onion is tender. Drain. Stir in all remaining ingredients. Bring
to a boil. Reduce heat; simmer 25 minutes. Serve sauce over spaghetti.

SPAGHETTI SAUCE
Use your favorite jar of prepared Spaghetti sauce. Add 1/2 jar Red Cactus
Salsa. Combine and simmer for 15- 30 minutes and serve over your favorite
pasta.

STUFFED GREEN PEPPERS
2 lg. green peppers
8 oz. lean ground beef
1/3 c. chopped onion
2 medium tomatoes, peeled
and cut into wedges
1/2 c. long grain rice
1/2 c. water

2 tsp. Worcestershire sauce
1/2 tsp. dried basil or oregano,
crushed
1/4 tsp. pepper
1/2 c. shredded Cheddar cheese
Red Cactus Salsa
to taste

Halve peppers lengthwise and remove stem ends, seeds, and membranes.
Immerse peppers into boiling water for 3 minutes. Invert into paper towels to
drain well.
In a large skillet, cook meat and onion till meat is brown and onion is tender.
Drain off fat. Stir in the tomatoes, uncooked rice, water, Worcestershire
sauce, basil or oregano and pepper. Bring to boiling; reduce heat. Cover
and simmer for 15 to 18 minutes or till the rice is tender. Stir in half of the
cheese. Spoon meat mixture into peppers. Place peppers in an 8X8” baking
dish. Spoon any remaining meat mixture into baking dish. Top with salsa.
Bake, uncovered, in a 375º oven about 15 minutes or till heated through.
Sprinkle with remaining cheese.

MAIN DISHES
TEX-MEX STUFFED POTATOES
6 large baking potatoes
1/2 lb. ground beef
1 medium onion, finely chopped
1 garlic clove, minced
1 can (16 oz.) refried beans
1 c. Red Cactus Salsa

pepper to taste
1 c. sour cream
2 Tbsp. finely chopped green onions
2 Tbsp. finely chopped tomato
corn or tortilla chips

Bake potatoes at 400º for 1 hour or until tender. Meanwhile, in a medium
saucepan, brown beef, onion and garlic. Drain; add beans, salsa and
pepper. Simmer, stirring occasionally for 40 minutes or until thickened. To
serve, cut an “x” in the top of each potato. Fluff potato pulp with a fork and
spoon beef mixture over each potato. Top with sour cream, green onions and
tomato. Serve with corn or tortilla chips, if desired. Makes 6 servings.

TACO PIE
1 lb. ground beef
1 envelope taco seasoning
1/2 c. water
1/2 c. Red Cactus Salsa
1 tube (8 oz.) refrigerated

1 1/2 c. crushed corn chips, divided
1 c. sour cream
6 slices American cheese
shredded lettuce
sliced ripe olives
diced fresh tomatoes crescent rolls

Brown beef in a large skillet; drain. Add taco seasoning, water and salsa;
simmer for 5 minutes. Unroll crescent roll dough and place in a 10” pie plate
to form crust; press edges together at seams. Sprinkle 1 cup of the corn
chips over crust. Spoon meat mixture over chips. Spread sour cream on
top. Cover with cheese slices; sprinkle with remaining corn chips. Bake at
375º for 20 minutes or until crust is golden brown. Sprinkle with lettuce,
olives and tomatoes. Makes 6-8 servings.

PORK LOIN
1 (3/4 lb.) pork tenderloin
2 tsp. olive oil
1/2 tsp. dried oregeno

1/2 tsp. ground cumin
2 c. Red Cactus Salsa

Place pork in a greased 11x17” baking dish; rub meat with oil. Sprinkle with
oregeno and cumin. Bake, uncovered, at 400º for 25 minutes or until a meat
thermometer reads 160º. Let stand for 10 minutes before slicing. After slicing,
top with salsa and serve.

BREADS

BRUSCHETTA
1 baguette French bread (8 oz.)
4 oz. light cream cheese
1/2 c. ricotta cheese
2 tsp. dried oregano

2 tsp. dried basil
1 c. Red Cactus Salsa
1/2 c. shredded Co-Jack cheese
1 onion, cut into paper thin wedges

Split bread in half lengthwise. Pull out some bread from center of each half,
leaving a 1/2” shell. In a bowl, combine cream cheese, ricotta and herbs;
spread mixture on bread halves. Top with salsa and onions; sprinkle with
cheese. Bake on a baking sheet at 400º for 30 minutes or until onion is
tender and tips are slightly blackened. Slice and serve. Makes 6 to 8
servings.

SOUTHWEST SALSA CORNBREAD
1 1/4 c. all-purpose flour
3/4 c. cornmeal
2 tsp. baking powder
1/4 tsp. salt
1 c. frozen sweet corn

3/4 c. skim milk
1/2 c. Red Cactus Salsa
1 c. shredded Cheddar cheese
3 Tbsp. oil
1 egg

Preheat oven to 400º. Spray 9” square pan with nonstick cooking spray.
Lightly spoon flour into measuring cup; level off. In a large bowl, combine
flour, cornmeal, baking powder and salt; mix well. Add all remaining
ingredients; stir just until well mixed. Spoon batter evenly into spray-coated
pan. Bake at 400º for 18-23 minutes or until center is firm to the touch and
toothpick inserted in center comes out clean. Cut into squares. Serve warm.

