Heat oven to 358,

Cook the macaroniy drain and set aside.
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el macarond
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vagetable oil
d bell pepper - chopped

aarlic - chopped
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lean oround basef
crushed red tomatoss
zalt and peppar
crisd basil

aronred Cumin

chriecd oregar

grated cheddar chesse
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Heat oil in s skillst:

H

add the peppers, ondon, and

marlic, and saube undil sofh. Add the beef and saute until browrsd, Add the tomaboss, =all
and papper, o Taste, and the basil, cumin
ard mesat mixhure.

ard oregno. Inoa laves bowl, combing macsrond
Spread inko s el dizshoend cover with chesse, Bake for 28-25

o until the chesse iz liahitly browned and bubblu.
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