
Taco Lasagna 

 
Ingredients:  

1 lb. Wingnut Acres Grass-fed Ground Beef 

½ cup Chopped Green Pepper 

½ cup Chopped Onion 

2/3 cup Water 

1 envelope Taco Seasoning 

1 can (15 oz.) Black Beans, drained and rinsed 

1 can (14 ½ oz.) Mexican diced tomatoes, undrained 

6 Flour Tortillas (8 in.) 

1 can (16 oz.) Refried Beans 

3 cups shredded Mexican cheese Blend 

1 small can sliced Black Olives 

Sour Cream 

 

Grease 9”x13” casserole dish. Preheat oven to 350.  

Cook beef, pepper, and onion until meat is no longer pink. Add water and taco seasoning. Bring 

to a boil, reduce heat, simmer uncovered 2 minutes. Stir in black beans and tomatoes. Simmer 

uncovered 10 more minutes.  

Place 2 tortillas in greased casserole dish. Spread with half of the refried beans and the beef 

mixture. Sprinkle with 1 cup cheese. Repeat layers. Top with remaining 2 tortillas, cheese, and 

olives.  

Cover and bake 30 minutes. Garnish with sour cream and enjoy! 

 


