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For My Mothen
(aka G-Maw)



REED’S BASIC T.D.C.J.
RECIPES

By Reed Robests
#1586492



A NOTE BEFORE WE BEGIN

I AM IN PRISON. AS SUCH I AM LIMITED TO, NOT ONLY.
THE VARIETY OF “INGREDIENTS”; BUT ALSO THE VERIOUS METH-
ODS OF MEASURING, COOKING & SERVING (THE LATTER CONSID-
ERED "TRAFFICING & TRADING” IF WE SHARE FOOD ONE WITH
ANOTHER & ENFORCED BY SOME C.0.’'S (CORRECTIONAL OFFICERS))
HERE IS A BRIEF BREAK-DOWN OF SOME OF THESE OBSTACLES.
INGREDIENTS: AGAIN, 1'M IN PRISON; NOT JUST ANY PRISON.,
BUT A Texas STATE PRISON, & TEXAS ISN'T ABOUT TO GIVE
Anyone ANYTHING, IF THEY DON'T HAVE TO, INMATE & VENDOR
ALIKE. AS A RESULT MANY OF OUR VENDORS ARE NOT PAID
UNTIL AFTER THE CONTRACT HAS EXPIRED. MOST TIMES THE
INMATE WILL NEVER SEE THAT PRODUCT AGAIN; THAT IS,
UNTIL ONE OF THE T.D.C.J. AFFILATED DISTRIBUTORS HAS
BRANDED A SIMILAR ITEM. BARBCO, KEEFE, BROTHER KANE.,
ROYAL PACIFIC TO NAME A FEW .
MEASURING/COOKING: wHILE MOST OF US ARE NOT TOO CONCERNED
WITH PRECISE MEASURMENTS, I MEASURE EVERYTHING. WE ARE
OFFERED A REUSABLE PLASTIC SPOON THAT IS EQUAL TO ITBS.
A 120Z. MUG, A 2 CUP “INSERTCUP” THAT COMES WITH A 5 CUP
HOTPOT THAT GET TO A TEMP OF ABOUT 150° (I HAVE MY IN-
SERTCUP TATOOD EVERY # CUP) THE LID OF THE HOTPOT HOLDS
60z. OR 3/4 OF A CUP. THEN OUR LARGEST ITEM IS A 9IN.
BOWL THAT IS 3IN DEEP AND HOLDS 8 CUPS. THAT IS USED
FOR MIXING & EATING OUT OF. BELIVE IT OR NOT MANY FILL

THIS BOWL TO THE REM AS A MEAL EVERY TIME THEY EAT.



THIS CONSTITUTES THE WHOLE OF OUR “LEGAL” COOKING
UTENSILS. ANYTHING BEYOND THIS POINT WOULD BE CON-
CIDERED CONTRABAND & CONFISCATED; BUT WHAT CAN I SAY,
WE ADAPT. WE HAVE A 1TSP DISPOSABLE SPOON THAT WE
GET WHEN THE WATERS OFF, THE LID ON THE PEANUT BUTTER
JAR IS 20Z, & I HAVE A 90Z. GRADUATED CUT THAT I GOT
FROM THE INFERMARY... I FORGET WHAT IT WAS USED FOR.:-]
THEN THERE IS THE EVER FAITHFUL BAG. RICE BAGS
ARE RESEALABLE & WORK WELL FOR MOST THINGS. BEAN BAGS.
ALTHOUGHT NOT RESEALABLE, ARE BIGGER AND VERY DURABLE.
SOUP BAGS (WRAPPERS REALLY) & CHIR BAGS ARE TOO LIGHT
TO BE USED IN THE HOTPOT UNLESS PUT INSIDE ANOTHER BAG.
BUT CAN STILL BE USED TO MIX WITH OR EVEN COOK IN BY
POURING THE HOT WATER INTO THEM.(MAKE SURE TO CHECK FOR
LEAKS)
SERVING: “OFFENDERS MY HAVE ONE OPEN CONTAINER OF FOOD,
ENOUGH FOR 4e£4-CONSUMTION, SUCH AS CHIPS, COOKIES,
CANDY, NO CANNED FOOD; (TDCJOH F.l12.B) AS MENTIONED
BEFORE THE 9IN BOWL FILLED TO THE TOP IS MOST COMMON.
BUT LARGE CHIP BAGS WORK WELL TO “SPRED” WITH AS YoOu
CAN MIX, COOK & SERVE ALL IN THE ONE BAG. IF YOU ARE
JUST OFFERING A BITE OF FOOD, A TASTE, IT IS NOT UN-
COMMON TO JUST PLACE A SPOONFUL INTO SOMEONES HAND.
A NOTEABOUT THE RECIPES: 1 DO NOT CLAIM TO HAVE BEEN
THE CREATOR OF ANY OF THESE RECIPES, AS I AM NOT THAT
CREATIVE. ONLY TO HAVE REFINED THEM, SIMPLIFIED THEM,
NAH, PERFECTED THEM INTO THE MOST PURE A BASIC FORM.
READY FOR YOUR OWN PERSONAL TOUCHES tS/BE APPLIED,

I HOPE YOU LIKE THEM... ENJOY!
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THE MOST BASIC . , .
BURRITO

This was the §inst "recipe” T ever got, way back in the ccunty
jodL. Sadly, T.D.C.J. dosn't sell the crackerns any mone (pwhbably
burnd thai bridge) but that dosn't make the "Burnito" any Less do-
able & has an endless number of vardiations, frum Lining the soup
whapper with Lontillas Lo the much Larnger peet-za that you' £l find
Later in the book. The kids always hated doing the dishes requined
fon making a soup, S0 whan T sent this one home to (same 10+ yeans
ago) Susan sadd they Loved it - No Dishes Required!

INGREDIENTS:

1 soup of choice

I pack of cheese §illed crackens £.55 § you're §ull

DIRECTIONS:

Crwsh scup, bedng coreful not 1o put any holes in the wiappen.
Cush 3 of the 6 (um, that's half) snack crackers. Open soup cone-
fully along Lop seam, pour in hot water to fust belcw the soup &
squdsh a he bag a bix 1o mix. Roll package tightly but carfuely,
then wap An a 2ol & put in bawl o stability NOTE: BECARFUL NOT
TO BUST THE BACK SEAM OF WRAPPER & WATCH FOR WATER TRYING TO SNEEK
OUT THE TOP AS YOU ROLL & WRAP IN TOWEL. Let 44t gon 10 Lo 15 min.
then unnoll & tean @ back seam - gently - hotding by one end of
buvidio, while peeling avay the wapper on the other.

I At was wapped conectly, the scup expanded 4in the wappen
causing AL the became im. Enjoy! ... not doing any dishes!




CoOK1s cAKE

Cockie Cake 45 prehistonic comoaned 1o the other necipes in Ahis
bock; but 44, Like the peetza, a T.D.C.J. staple. Also Like the
peedza it i done in Layers & the vardations ane endless, not to men-
tion. .. a cheap way fo make a buck. | or a soup rathen)

INGREDIENTS: NUTRITION FACTS: (jer slice)
| pack of cockies. (160z.) Cafonies 200
Total Fat 8.6g
Total Carb. 30g
1 BowL 8 SLICES
DIRECTIONS: Il P o e

Put cookies An a bawl & crush as fine as you Like. Add 6 £o § spoons
of waten & knead. Smosh into a glat surgace in the boawt.

Add one. Apoon of watern Lo the cheam 4iLLgs & mix. Pous oven
cookde dough cwat.

VARTATIONS:

Same. gus will add catmeal Lo the cockde dough crust, or put a
cappuccino in the frosting, on mybe a crushed couple of MEM's on
a chik-cstick. One of the biggest uses of the cookie cake is §or some-
one with nothing to hussle up a few soups. The base "Cockie Cake" | a
pack of cockies) cost $1.15 1o make; but over the yeans, with addi~
Hons Like ple lling, cmdybammhmgbwm ect., I've seen
them cost over $15.00 Lo make.




PEET-2

The peetza 48 neally fusi e géant bunito done in Layers, fon
thait reason At 45 the go Lo for Lange spreds & agadn, the vaniations
ane endless. 1'm not a big fan; but at the same Lime , the only Lime
I do spred 48 Friday Night Nacho's. This dish 45 another T.D.C.J.
staple 50 1 giguned 42 should be included. The primary Angredient o
"ous ! As soup, as with a buwiito a single soup 45 used, in a peetza,
3105, even 10... T've seen as many as 30 soups used. For 3 4o 5 a
Eangechipbagusuéed m?OtoBGamhbagoﬂécmém The
hardest port in getting Hght glmmess 48 haw much water £o add.

INGREDIENTS NUTRITION FACTS: (st only)

3 soups w/ glavor pack (cwist) Caleruies 2040

3 hotpot Lids of beans (1/3 bag) | Total Fat 57

1/2 slecve crackens Tatal Carb. 331g

1 Lg chip bag (160z size) Sodbéum 5478g
$6.20 qutty Loaded

DIRECTIONS: 6 4 feeas 6!

Crush soups & chackens & put in a Large chip bag (160z s4ize) with
beans. Add hot waten (CHECK FOR LEAKS FIRST) just belaw the sugace of
the saups, sqeeze & squdsh Lo mix. As Lg begins to set stant 1o flat-
ten Laying bag face dom on Zable fo create Mewst!. When §ully set
(10 2o 15 min.) cut cpen bag down center & fold back wrapoer. Add Zop-
pings - Child, Jack Mack, Cheese, Ect. - sphedding from center cut.

Nau,aéwﬁmmoéwzeaﬂdenmm A5 some cebate
as o the phopen order the topping ane to be added; but as with the
chalupa, - Everwone knaws the cheese goes on Last!




A IR R LY R LS

Synius )y BALL

Snikey (aka Fake News) 45 my friend fruom Mable Falls, Tx. Mom &
Naney actualy can pocked with his mom & aunt a couple of times. He's
a quertky guy that repadired pin-ball wachines in his othen Life. 1f a
Moy L4 incomplede or we arne Lacking inforumadion o any othen ne-
son, Smiley will hagoily (L 4in alk the blanks forn yod.

INGREDIENTS:

2 oalmeal pies

1 spoongul of peanut butten
1 single serve frosted §lakes cereal

DIIRECTIONS:

Crumble. carmeal pies & mix with peanut butter. Cush §rosted flakes
to abcut a quanded of thein size. Make balls with the catmeal/ph mix
then noll them in the §rosted §akes.



" Mmeune Beed W N B merns B Swd B WA B

e ED5 .t’&‘AaJu? % L,;;[;{&a COD K,[f.é

Red (Joseph Geen) 48 my fuiend from Deuine, Tx. Red not only
counts calonies ,conbs & potedn; but the Lime bedween protedin intake
50 he can moke sune that he absanbs £t ALLY (no wasted protedn) This
man wakes up in the middle of his sleep cycle fo exencise, goes back
to sleop, then wakes up again 1o exencise somemane. He has a 4 .
Andake window & 44 on a seemingly endless 24 hr fast.

INGREDIENTS: NUTRITION FACTS: (per cookie)

b jan peanutbuditen Calonies 543

1 Vanitla Chike (meal neplacement) | Carbs 17.5g

4 pack of prayuts prodedn 25g
MAES 6

PREPARE ! Oy $.44 a Cockie

Cwsh Peants - Melt peanutbuiten in hot pot.

DIRECTIONS:

In a bal, mix Chike with melied peamutbutier. Add peanuts &
continue Zo mix. Roll aut 6 1o § balls & mash into cookie. Let set
uo.




BASIC Skl - SUUR FURK

The 4inst Zime 1 saw Sweed -n- Sowr Pok T was amazed that Zhes
"meat" came from pork ninds. There ane 40 many varladions Lo this
"Chino Bawl", most could never be considened Vching". Hot -n- Spicy
with habanero sauce & mustond o unbroken/Long nocdle scup with
crushed peanuts ane some of the better combinations; but, then
again, this is fust a basic sweet -n- scun pork hecipe.

INGREDIENTS: NUTRITION FACTS: {pen sewing)
2 bags of pork ninds (2.750z.) Calonies 1161
30z, Strawbenny Jelly Total Fat 279
30z, Guape. Jelly Total Carb. 1839
30z. BB) Sauce Pruotedn 55g
I bag of rice (8oz.) Soddum

| e ES 2 SIS

$3.55 forn both servings
PREPARE;
FALL & plug-in 2 hot pots - put orange spord drink Ainto nice,
seal & shake o méx (NO WATER YET)

DIRECTIONS:

Mix 1.50z of each; straubersy, ghape & BBQ sauce Ltogethen in an
Lnsent cup. Check the pork rinds bag o Leaks then open at bottom
of bag. Beding caneful not Lo get sauce on cutside of bag. pour the
mixdure ndo the bag Luydng o cover as much of the pork rinds as
possible. Twist bag closed & Atww bag around making sure o get
Méwmemmémém.summgwmm
hatf of the Lingredients. Pout 120z, of hot water {ndo rice bag &
shake well. Wombagoéﬂiepmfzwmmtoeachhm}wt(mW
be necessary 4o double bag) keeping bag fwisted with a bread tie.
Agter 30 min. put half the nice in Zo 2 bawl & add one bag of Sweet
-n- Sour Pork over each.




BASIE TAMALLS

When makdng tamales, ook 48 the traditional cholce, but these

5 people wibl wuap-up fust about anything & call £t mexican food.
Swlommcmamw"mbemdwmby, especially 44
you conedden buying food cut of the kitchen stealing. The Last time
T macle these T used 3 Leg/thigh quantens seasoned with gouda &
oneam cheese, garbic & ondon pawder ect.. T1've even heard of pecple

using fust beans as §ULLing; Ao use yowr Amagination.

INGREDIENTS: NUTRITION FACTS:  (per Aomade)

1 bag of com chips (160z.) Calories 228

§ 10 10 porkchops (4 cups shnedded) | Total Fat 16g

1 bag of pork rinds (2.750z.) Total Canb. 169

2 chili soup season packs (not soup) | Protedn 10g

24 scup whapehs

ZhaﬁootéfszcwEé MKES 20 TO 24 TAVALES
Only $2.35 a dozen

FILLING:

Shred. porkchops [ham stedks; crush pork rinds <n bag & add o shhedded
meat. Mix well, put {nto nice bag with a spoonful oh o of waden &
seal, wokmhc@wtﬁm3m4haﬂm

PREPARE:

Open scup bags at every seam & Lay out. Cush com chips Lo pasder,
& place in bawl. remove meat grom hotnot & place Ain second bawt.

THE BUILD:

MthaZchc&AmonmckAmmwmwpzmmm
(.‘anqos)ﬁneadmmmuéhedcmcmps
With the masa mixed, Lay out a soup wapper ol infront of of you
shont ways . pw/tai‘/”ba&oﬁthznmamxonmme@'doﬁm
wiapper. & flatten 4o a 5" hick. Take a heeping spoonful of the
meat & place L& on the msa. Take the edge of the wuappen & use AL
1o fotd over the masa holling the meat into the wasa. With the
whappen. folded over, with both hands-index fingers & thumbs to-
gmmmmmmaﬁmmm@axmmw
& spred the mixtune out in one even stnoke. Fold 4in one side &
§inish nolling, making sure Lo keep the tamale tight, then place
the tamale -§old down - into the third bol. Repeat.

It will be clumsy at §inst; but will become easdien

thtzégﬁmtohm%anbagﬁw%ﬁ (gently) indo a hotpot & cock for



ENCHALADAS

This 45 a pedty good recim, although, Like the burnito, 44's not
neeeally enchaladas . Thmemetamﬁmse}u&mvaﬂvedhmum-
not quite encugh child; but 2 packs would be foo much.

INGREDIENTS: NUTRITION FACTS: (pen senuing)
1 bag pork ninds (2.75 0z) Calonies 851
2 20z Lids of nice Total Fat 31.5g
| 20z id of beans Total Conbs 115g
1 scup w/ glaven pack Protedn 46g
6 tondillhas
1 chili no beans (100z)
Squeeze Cheese & Ranch Pack MACES 2 SERVINGS
2 ndee bag / 2 hot pots $3.70 §or both servings
PREPARE ;

Put chili pack & squeeze cheese Lnto hot pot.
DIRECTIONS:

Crush scup & put n bawl with rice & beans, add §Lavor pack & any
othen seasonings youd Like. hot water to fust belaw the scup Line then
MMA&gngwkmwpaka(domtmm)acovmdmw
Lo 15 min. Roll into Lontillas evenky & put 3 An each nice
bag Take chili cun of kot pot & poun half in each bag over enchaladas

maammmmoﬁmmm Put ane rice
bagmaachhoipot&mz&dom,mmfgm%mm Dump rice bag
Ao bowt & Layen cheese (Lo taste) over each & drnizzle nanch over

senwing evenly.




Piz2.A

Thewmréwomoﬁmuemzmmmmad@wm
though o padns of glass; T was shocked by A1 sappeanance. "Hey,
that's pizzal” 1 yelled, banging on the glass & waving my arms. "How
nuch a sclice?" Welk, A,tumado&anaé&ﬂesdumn'twmbﬁe
MMmMoﬁdp%edéomnymMm It tock me a year
1o get even the vaguesi recdpe from the guy & sdnce then T've only
made £t three times, s0 Lt's not quite as refined as some of the ather
necdpes An this book. Needless 1o say, there ane many unknouns; but .
AL's s4RL fun Lo make & even moe fun Lo eat.

INGREDIENTS: NUTIRITION FACTS: (per slice)
4 sleeves of sallines Calonies 550
3 soups (no glavor pack) Tatal Fat 13.5g
1 sleeve nitz crackerns Sodéum 9.59
| bag pork adnds (2.750z) Total Canb. 84g
%2 bottle of ketchup Sugans %
garkie pawder (Lo taste) Protedn 14g
Lorge chip bag X2
toppings - cheese ect. (8 SLICES PER F’IZZA)

| (CRUST & SAUCE ONLY;
PREPARE : 47,37 ; 02y Loaded

Crush everything Lo dust, especially the Aoups, the” ciackens net 50 rruch.

DIRECTIONS:

- Pour ketehup over the pork rind dust in a bawl & mix. set aside
covered. Lay cut chip bag as a catch-all, in a bat powr soup dust &
as much saltine fragments as will 44t up Lo 14" from Zop of bowt &
Aok o add hot waten (maybe stond with 4 cup) & ganlic powder & mix
with yoaurn hands. (don't wovy oo much about the sugd falling cut on-
2o chip bag, 4t will ol end-up there amyway.) As you knead the crust
contoue 1o add saltines & water as needed. NOTE: THERE"S NO COMING
BACK FROM TOO MUCH WATER! As it gets biggen move to ithe chip bag fon
Apace & continue Lo mix. You want ever porntical to have some medstwe
yet be dny fon it all 1o congeal (add itz chackers & a bit mone gandic
as you ginish kneading) From a ball, push dough cut 2o form crust to
about 3/8" thick, Leaving At a bit thicker on the cutside edge fust
Like a pizza & Lot set up about 10min. (NOTE: The making of the cwst
needs %o be done a8 quickly as possable Lo set conectly. Check sauce
fon Zhickness, add more kedchup or water as needed, pout ondo middle
of cwst & spned cutvwvd, Add cheese & any other Zopping that suite
you. THERE ARE § SLICES IN A PIZZA.



BASIC CHEESE CAKE

I got this hecioe hom my friend Jesse Ace. He hoad just gotiten
1o the wildt - T was his 4wt cellie. Nomaly 1 could cane Less about
a cheese cake reclipe; but several semi-tuck-foads of bananas had
been sedized by the stafe & we were getting 2 on 3 a day, At was great!
Ayuay, OL' Jesse saad, "I gota cheese cake recipe that works gheat
with bananas " & that was all it took. We hawn't seen bananas in
yeans; but my basic cheese cake £8 sLULL hailed as one of the best.

INGREDIENTS: NUTTRITION FACTS: (pet slice)
I pack Vanilla Cream Cockies(160z) | Calonies 315
4 packs of Cream Cheese ( Total Fat 10g
2 bag of duy mild (4oz.) Total Carb. 33.5g
I Mt. Daw (120z.) Spride 48 ok too | Potien &g
2 bowts Total Sugan 13g
MAES 1 9 BOWL (12 SLICES)
DIRECTIONS: A Cheese Cake §or only $5.00!

Seponate cookie from cheam §ikLing, puiiting each into a sepanaie bowt.
Use imsent cut Zo crush cookdes as gine as possible, then add 7 spoons
of M Dew (3.50z.) NOTE: SOME PEOPLE ADD MAPLE-BROWN SUGAR OR STRAW-
BERRY OATMEAL TO THE CRUST. Mix with a spoon then with your hands,
finaly nio a ball. Let st 4in bowl covered, fon now.

Squeez alk 4 cream cheese packettes into bawl with the cream §ill-
Ang then use spoon Lo smash & mix, making sune 1o break-dom the cock-
Press cockde crust into centen of bawl pushing excess out & up
the wakls of ithe baw 1o make a thin-even cust an Lnch o 50 §rom

Zop of bawl (don't wony about edges being even yet)

Par T (one) spoon of Mt Dew nto the cream mix then add one of
the bags of milk. Smash-Stir & fold mixtwe fon atleast 15min. Then
add one mone spoon of ME Dew & the s¢cond bag of milk & nepeat,
Smush-Stin & fold mixtune fon atleast 15 min.

NOTE: IT IS VERY IMPORTANT NOT TO ADD MORE MOISTURE TO FILLING THAN
NECASSARY.
THE SODA HELPS TO BREAK-DOWN THE DRY-MILK. IT IMPORTANT THAT
THE SMASH-STIR & FOLD PROCEEDURE FORCEFULLY AS TO MAKE THE
FILLING AS SMOOTH AS POSSIBLE,

Paun §ilLing indo cust, clean & deconate crust with spork as
desined. Let stand until §illing sets up.Regridgenation may help.



The ginst me 1 saw this, 1 had been Locked-up fon about § yeans
& then one commissany day, out of no where, two digferant guys came
doun with Lagfy One guys (a soup a plece) was 0 sweet that 4t made
my teeith hut; othens was 50 creamy with fust the night sueetness
I was hooked - My friend Red has such an issue with taphy that he
can't even tny the smallest piece with it wanting 1o eat the whole
batch. The difference between the fwo 4is, ofccnse, the mmber of . .
sueedrens addec | & on 4 perspectively) The reason T call this one
"State Soap" 44 due to the colon AX fwws when AL's done; cut o the
nightt size 4t Looks fust Like the Littfe bans of scap they give ub &
has been mistaken several times.

INGREDIENTS: NUTRITION FACTS: (per plece) .
1 bag of non-dairy creamen Calonies . 24
4 single serve diink mixes (grape) | Total Fat 1g
Total Carb. 29
Protedn 0g
MAKES ABOUT 80 3/4” PIECES

A whole batch §or only $2.10
NOTE: THE AMOUNT OF WATER USED IS VERY CRITICAL! EVEN THE HUMIDITY

CAN AFFECT THE OUTCOME!

DIRECTIONS:

Mix creamen & drnine mixes An a bout. Add 2, two, dos TUWO! spoons
of waden & mix. 14 will stont to become clumpy & seem Like 4t needs
more waten. .. DO NOT AUD MORE WATER! when £t has become too clumay 4o
mix with a spoon pick 4t up & continue pinching & dabbing until it is
all one piece.Naw, begin to smosh, pull, strech, §old & pull; this
could Zake 20 Ao 30 min 4§ you want At rnight. Less 4§ your Lazy. 1t
will stand Lo go from gitty & sticky o creamy & smooth; when you
can standt Lo feel the ol coming cut ....mmmmmmm  Put into creamen
bag & smash cut §lat (1/4" thick). Cut into 1% X 14 4n pleces (the
34ze of a ban of state soap. As LT ALLs out 4t will go from a Stan-
bwwt Lo a Now o Laten consistency & gets softer with a bit of heat.

I



FRIDAY NIGHT NACHOS

Sitting 4in the day room one §ruiday night, back <n 2010, with a
frdlend of mine (Jew Boy) we noticed abl the festivities - Thenexw:m
withihein toeps - the blacks with bawts of food being dished cut - &
the whites with the ever present peetza. Joe | 60&#@('4#&%%
mara. gave him) & T also noticed a fonth group; this group was all to-
gethen, together at being alone, along & most with nothing & 4in puison
that's neally saying something. So Joe & T decdided to have alitile
something the next Friday, we went dom Lo the commissary on cur next
stone doy & got all the §ixn's. There wene however same rudes 1) any-
one. can eat AWONE! with a focus on those with nothing. 2) nopcdwzg
at the food L' At's prayed over. 3) no spoons. 4) the Last person
eating cleans up. Oh, & no kitchen food. Over . the yeans there have
beznaﬁauchmgeamthemmdwtocmm&mmm&mdamaé
an@gevmya%mmcdag but the effect 46 always the same, Lo see a
ghoup of guys get Logether oven something as simple as nachos & become
friends, even 4§ L1's fust Long encugh £o have a nacho o 4wo,

INGREDIENTS : NUTRITION FACTS:

1 bag tondilla chips (1é0z) IT'S FRIDAY NIGHT NACHOS

2 chili no beans NO BODY CARES

"2 bag of beans (2 cups) {EXCEPT RED)

% botitle of squeeze cheese

leamhpadzé (1.502) Feed the whole dayroom
fon Less than $7.00

PREPARE :
Put chili's & cheese in hot pot an hour on Zwo befone hand.
DIRECTIONS:

Ooen chips at Ltop & Lay on Zabln face dam, continue to Lear a-
(’,ongbachabaﬂ:aﬂéeam Spred chips over open bag. Powe chili's oven
warade. beans & mix then add 8oz. of hot water & continue fo mix. Pour
chili evenly over chips. Squeeze heated cheese over chips in a Lattice
pattern. Then add both packs of ranch in a duizzle over that. PRAY!
And don't forget Lo invite EVERYONE!
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