Taco Salad For A Crowd
	 Ingredients
	 8 Servings
	 25 Servings

	Ground Beef
	2 pounds
	6 pounds

	Minced garlic
	1 teaspoon
	1 tablespoon

	Canned green chopped chiles, drained
	2 (4 ounce) cans
	6 (4 ounce) cans

	Canned kidney beans, drained
	1 (16 ounce) can
	3 (16 ounce) cans

	Canned diced tomatoes, drained
	2 (14-1/4 ounce) cans
	 6 (14-1/4 ounce) cans

	Salt
	1 teaspoon
	1 tablespoon

	Pepper
	1/4 teaspoon
	3/4 teaspoon

	Tomatoes, medium chopped
	2 (2 cups)
	6 (6 cups)

	Iceberg lettuce
	8 cups (3/4 head)
	24 cups (2 heads)

	Shredded sharp Cheddar chees
	1 (8 ounce) package
	3 (8 ounce) packages

	Onion, medium, chopped
	1 cup
	3 cups

	Sour cream
	1 (8 ounce) carton
	2 to 3 (8 ounce) cartons

	Either Tortilla chips
	8 ounces
	1-1/2 to 2 pounds

	OR Taco salad shells, baked
	2 (5.6 ounce) packages
	

	 Taco sauce (optional)
	 
	 


In large skillet, cook ground beef and garlic until meat is no longer pink. Drain off fat. Stir in chiles, canned tomatoes, kidney beans, salt and pepper. Simmer uncovered for 30 minutes. Arrange tomatoes, lettuce, cheese, onion and sour cream in separate serving bowls.

To Serve 8: Arrange tortilla chips or salad shells on dinner plates. Spoon lettuce over chips; spoon meat mixture evenly over lettuce. Let guests complete salad with choice of toppings. Drizzle with taco sauce if desired.

To Serve 25: Place tortilla chips, lettuce and meat mixture in serving dishes alongside toppings and allow guests to assemble their own salads. 

