Salsa beef and rice casserole
Preheat oven to 375 F

10-cup (2.5L) casserole dish

2 tsp vegetable oil

2 medium zucchini, chopped into small pieces

1 ½ cups fresh or frozen corn kernels

1 ½ cups medium salsa

1 lb lean ground beef

1 onion, finely chopped

2 large cloves garlic, minced

4 tsp chili powder

1 tsp dried oregano

Salt and pepper

3 cups cooked rice (1 cup uncooked rice) 

1 cup shredded cheese

1. In a large nonstick skillet, heat oil over medium-high heat. Add zucchini and cook, stirring, for 3 minutes or until softened. Transfer to a bowl; stir in corn and salsa. 

2. Add beef to skillet; cook, breaking up with a wooden spoon, for 5 minutes or until no longer pink. Add onion, garlic, chili powder, oregano, salt and pepper; cook, stirring, for 3 minutes. Stir in rice. 

3. In a casserole dish, layer half the beef mixture, then half the vegetable mixture. Repeat layers. Sprinkle with cheese. Cover and place in oven for 40 minutes; remove the cover and continue to bake for 15-20 minutes or until center is piping hot and cheese is golden.   
