
Dinner of Last Resort 
 
1 lb ground beef or venison 
1 large onion, chopped 
½ lb dry macaroni 
28-oz can plus 15-oz can tomatoes 
 
1. Fill a large saucepan half to two-thirds full of water, add 1 

tsp salt and bring to a boil. Add macaroni and cook until 
tender, about 8-9 minutes. Drain well; don't rinse. 

2. Brown meat and onion together until all red color is gone. 
(Drain fat if using beef.) 

3. Combine macaroni, meat mix and tomatoes; cook over 
medium heat, stirring occasionally, 10-15 minutes. 

 
Makes about 6 servings. 
Serve with fruit slices and chewy bread. 


