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Instructions
BROWN ground beef in frying pan, and drain excess fat. 4to 6 Buns orRolls  Of your favorite kind
pcs
ADD chicken gumbo soup, ketchup, mustard, plus salt and pepper to
your taste. MIX well. As Cheese Optional - Your favorite sliced or grated sharp
BRING to a boil and then reduce heat to simmer. SIMMER uncovered until eD:swed cheddar or other type

sauce thickens, stirring occasionally. ADD a little more ketchup if you want
more sauce. ADD more salt and pepper to your taste if desired.

SERVE on buns or rolls . Also great topped with your favorite cheese .

Variation: Serve open-faced, top with your favorite cheese, then put
under the broiler until cheese melts.
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