Mexican Hamburger Helper
Serves

2

Points per serving
8.5
Ingredients
5 ounces lean ground beef (92% fat-free or better)
½ cup diced onion
½ cup diced sweet green pepper
1 seeded fresh jalapeno pepper, minced
1 14.5-ounce can diced tomatoes with jalapenos (or chiles)
8 ounces fat-free sour cream
1 teaspoon molasses
½ tablespoon chili powder
3 ounces uncooked elbow macaroni

Directions
· Using a large non-stick skillet, brown the meat along with the onion and green pepper.  Cook until meat is cooked through and onion and green pepper are tender.
· Stir in the jalapeno peppers, tomatoes, sour cream, molasses, and chili powder.  Stir until well blended.  
· Add the uncooked pasta to the skillet.  Stir, cover, lower the heat and gently simmer until the pasta is tender (about 25 minutes).  Stir every 5 minutes, to keep the pasta from sticking to the bottom of the pan.
· Divide in half and serve.
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