Tex-Mex Cobbler
Preheat oven to 400 F

10-cup (2.5L) casserole dish

1 lb lean ground beef

1 onion, chopped

2 cloves garlic, finely chopped

1 large green bell pepper, chopped

2 tsp chili powder

1 tsp dried oregano leaves

½ tsp ground cumin

2 tbsp all-purpose flour

1 ½ beef stock

1 can tomato paste (156ml)

1 cup frozen corn kernels

1. In a large nonstick skillet over medium-high heat, cook beef, breaking up with a wooden spoon, for 5 minutes or until no longer pink.

2. Stir in onion, garlic, green pepper, chili powder, oregano and cumin; cook, stirring, for 4 minutes or until softened.
3. Blend in flour; stir in stock and tomato sauce. Bring to a boil, stirring, until thickened. Reduce heat, cover and simmer for 5 minutes. Stir in corn; cook for 2 minutes or until piping hot. Spoon into casserole dish.

4. Meanwhile, make Cheddar Cornbread Crust (see recipe below). Spoon over beef mixture in an even layer. Bake for 20-25 minutes or until top is light golden and filling is bubbly.

Cheddar Cornbread crust

2/3 cup all-purpose flour

½ cup cornmeal

1 ½ tsp sugar

1 ½ baking powder

½ shredded Cheddar cheese

1 egg

2/3 cup milk

1. In a bowl, combine flour, cornmeal, sugar, baking powder and salt; mix in cheese. In another bowl, beat together egg and milk. Stir into dry ingredients to make a smooth batter. 

