creamy taco soup


This is one of my favorite recipes for “chili” weather!

As much as we love Chili, this is wonderful variation – easy and creamy!  Perfect for warming up your tummies on a cold winter night!  Serve with sour cream, shredded cheese and taco or corn chips.  
INGREDIENTS:

1 lb. lean ground beef or turkey
1 (10.75 oz.) can Campbell’s Tomato Soup

2 (14.5 oz.)  cans Hunts Tiny Diced Tomatoes

1 (15.25 oz.) can corn (or 1 pkg frozen corn)

1 (16 oz.) can chili beans 

1 (16 oz.) can kidney beans, drained & rinsed

1/3 cup taco seasoning (or 1 pkg)

1/3 cup ranch seasoning mix (or 1 pkg)
1 (8 oz.) pkg. cream cheese (room temperature)

GARNISH:  cheddar cheese (shredded), sour cream, corn chips or taco chips, sliced green onions) 

HOW I MAKE THIS:
1. Brown ground beef; drain. 

2. Add beef, soup, tomatoes, corn, chili beans (DO NOT DRAIN), and drained kidney beans, along with taco and ranch seasoning in a large slow cooker.

3. Cook on high for 2-3 hours or on low for about 4-6 hours. (Because all slow cookers cook a little differently, adjust as necessary for your slow cooker or crockpot.)

4. Ten minutes before serving, add cream cheese that has been cut into chunks.  Stir after five minutes and again before serving.

YIELD:   8 servings
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