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The families that raise cattle take good care of the land and water.

They use crops, trucks, tractors and horses to help raise healthy beef.



BREAKEAST SKILLET BEEF TACOS

INGREDIENTS

8 ounces cooked (leftover) beel Steak or Roasl,
chopped (about 1-1/2 cups)

2 teaspoons vegelable oil

4 large eggs, beaten

1cup frozen Mexican vegetable blend

8 small flour tortillas or taco shells (about 6-inch
diameten, warmed

Crumbled gueso blanco or shredded reduced-fat

INSTRUCTIONS

1. Heat oll in large nonstick skillet over medium heat until hot. Add
eggs and vegetables; cook 1to 3 minutes or until eggs are
scrambled and just set, stirring occasionally.

2.51r in beef Steak; cook and stir 1 minute or untll beefis just
heated through.

3. Evenly divide beef mixture between tortillas; top evenly with



