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e Don’t skimp on the cheese. Pepper jack brings the kick, cheddar brings the stretch—
together they make this casserole sing like a mariachi band.

e Drain smart. Drain the beef well so the casserole doesn’t turn into greasy soup.
Nobody’s here for that.

e Check the spice level. Rotel + chiles can range from “pleasant tingle” to “call the fire
department.” Taste before you dump the whole can in.

e Buttermilk bonus. Using buttermilk instead of regular milk gives your cornbread
topping that tangy, Southern-grandma-approved flavor.

e Letitrest. Give the casserole 10 minutes after baking to firm up. Otherwise, you’ll be
serving cornbread soup with a spoon.

e Gorogue. Add black beans, jalapenos, or even a handful of crushed tortilla chips if
you're feeling rebellious.

e Grab a seasoning packet. Taco seasoning packets are cheap, cheerful, and faster than
measuring 7 spices with your “eyeball method.”

e Pre-cook your beef. Make a big batch ahead of time, portion it out, and freeze.
Future-you will thank past-you on busy nights.

o Go frozen with the onions. Pre-diced frozen onions sauté just fine and save you from
crying over cutting boards.

e Bake, cool, and freeze. Make the casserole on a lazy Sunday, wrap it up, and stash it in
the freezer. Then all you have to do is reheat and pretend you slaved over it.

CHerage

e Refrigerator: Cover tightly or pop leftovers into an airtight container. They’ll keep for up to 3
days, though honestly, good luck making it last that long.

e TFreezer: Wrap cooled casserole in plastic wrap + foil or stash in a freezer-safe container.
Keeps up to 3 months without losing its charm.

e Reheating: Warm in the oven at 350°F (covered with foil) until heated through, or zap
individual portions in the microwave if patience isn’t your thing.

https://www.restlesschipotle.com/mexican-cornbread-casserole/



OYweiations

e Chicken swap. Not in the mood for beef? Shredded rotisserie chicken makes this
casserole just as hearty—and cuts down on cooking time.

e Veggie-loaded. Add black beans, bell peppers, or zucchini and suddenly you can call it
“balanced” without lying to yourself.

« [Iixtra heat. Jalapenos, hot Rotel, or even a splash of hot sauce if you want your
casserole to come with a warning label.

e Tex-Mex twist. Top it off with salsa, sour cream, avocado slices, or a handful of
crushed tortilla chips after baking.

e Cheese shuffle. Not into pepper jack? Try Monterey Jack, cheddar, or a mix—there’s
no wrong way to drown this in cheese.

e Breakfast edition. Swap the beef for chorizo and call it brunch. Pair with a Bloody
Mary and you're basically a genius.

FAQS

Can I make Mexican Cornbread Casserole ahead of time?

Yep! Assemble it, cover, and refrigerate for up to 24 hours before baking. Just let it sit on
the counter while the oven preheats so you're not shoving a frosty dish into a hot oven.
Can I freeze it?

Sure can. Bake it first, let it cool, then wrap tightly and freeze for up to 3 months. Thaw
overnight in the fridge and reheat in the oven until warm and melty.

Do I have to use Jiffy?

Nope. You can use any cornbread mix you like—or even homemade if you're feeling
ambitious. But honestly, Jiffy’s been holding down this casserole for decades and does the
job just fine.

How spicy is it?

That depends on your cans. Regular Rotel = mild kick. Hot Rotel + extra chiles = hope
you've got a glass of sweet tea handy. Adjust based on your audience.

What goes with Mexican Cornbread Casserole?

It’s basically a one-pan meal, but it plays nice with a side salad, pinto beans, or a big ol’
scoop of guacamole. Margaritas don’t hurt either.
Why is my cornbread topping mushy?

You probably underbaked it, didn’t drain your meat/veggies well, or your oven’s a liar.
Give it a few more minutes until the cornbread is golden and set in the middle.

OYVice to frave
As an Amazon Associate, I earn commission from qualifying purchases.

This_retro-look casserole dish is so cute and perfect for everything from potlucks to
holiday dinners.

https://www.restlesschipotle.com/mexican-cornbread-casserole/
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