
Cargill Holds United Way Luncheon
For years, Cargill Wyalusing has remained deeply committed to strengthening our community through steadfast support of the United Way and partner charitable organizations. 

Each year, we host an exclusive luncheon to honor our Leaders in Giving—exceptional individuals whose generous contributions make a meaningful diff erence. We extend our 
sincere gratitude to everyone whose dedication continues to drive positive change in our area. Great job, team!

Cargill is now hiring for General production in Wyalusing, PA

Cargill is powered by our plants, and our plants 
are powered by our people. That’s why we are 
committed to creating a culture built on doing 
what’s right for our employees. At Cargill, you’ll 
have a community by your side. Your safety and 
well-being will be prioritized, and you’ll have 
opportunities to grow. Discover how you can be 
part of nourishing the world.  

Pay rates

Starting pay: $20.59-$31.16/hour

Apply online today

careers.cargill.com/wyalusing-pa   

Explore our opportunities 

401 (k) retirement and more!

EOE, including disability/vets

Cargill offers career advancement opportunities, benefit packages, vacation time.

Easy Taco Casserole
Prep Time:  15 minutes
Cook Time:  45 minutes
Total Time:  1 hour
Servings: 6

Ingredients

1-pound lean ground 
beef

½ cup chopped onion

1 package taco 
seasoning mix

14 ounce can of tomato 
sauce

14 ounce can of kernel 
corn drained or 1 cup 
frozen corn kernels

2 cups shredded cheddar 
cheese

2 cups Bisquick mix

1 cup milk

2 large eggs

Directions
1. Preheat oven to 350 degrees and spray a 7 x 11 inch 

casserole dish with non-stick spray.

2. Brown the ground beef and onion, drain and transfer 
to prepared casserole dish.

3. Stir the taco seasoning, tomato sauce and corn into 
the ground beef and stir to combine. Spread mixture 
out to cover the bottom of the dish.

4. Cover the ground beef with the shredded cheddar 
cheese

5. Combine the biscuit mix, milk and eggs until well 
blended. Pour over the ground beef and cheese to 
completely cover.

6. Bake for 40-45 minutes, until the biscuit mix is lightly 
golden brown.

7. Remove from oven and let stand for 3-5 minutes, cut 
into 6 large or 8 smaller squares.

8. Serve with chopped lettuce, chopped tomato and sour 
cream
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