DESERT MOUNTAIN CASSEROLE

100 Servings – Saint Peter’s
	12 - 1 lb. cans (or 16 14 oz) Italian plum tomatoes with liquid, mashed with potato masher

	12 - 1 lb. cans kidney beans with liquid

	1 qt. tomato juice 

	8 jalapenos, seeded, deveined and minced

	12 large onions, coarsely chopped

	24 crushed & minced cloves of garlic

	4 TBSP salt

	2 TBSP fresh ground pepper 

	¾ cup ground cumin

	¼ cup Mexican oregano (if you can’t find it, then use the Mediterranean)

	½ cup New Mexico chili powder 

	¾ cup sweet paprika

	14 lb. ground round

	2 green bell pepper, 1” dice 

	3 yellow peppers, 1” dice

	3 red peppers, 1”dice

	9 cups long grain rice

	3 cups pimento stuffed green olives, chopped (salad olives)

	5 lb. cheddar or jack/cheddar combination cheese, shredded


Previous day
Bring tomatoes, kidney beans and tomato juice to simmer in two large pots (divide all ingredients equally between pots)
Add jalapenos, onions and garlic

Add salt, pepper and four spices

Raise heat and add ground beef by large spoonfuls, breaking up to make a uniform sauce

Cook for about 15 minutes more until meat is cooked through
Remove from heat and cool

Refrigerate overnight

Meanwhile, dice green, yellow and red peppers.

Put into plastic bags and refrigerate

Sunday morning

Heat meat sauce until simmering
Preheat oven to 350 F 

Add diced peppers

Add rice and mix thoroughly

Turn into four oiled 11” x 19” foil pans and cover with aluminum foil

Bake on high convection for 45 minutes

Sprinkle olives on top

Sprinkle cheese on top (leave cheese in refrigerator until used to avoid melting)

Bake uncovered for additional 15 minutes

Goes well with cornbread and salad
