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Summary

			Of all the favorite dishes and all the food choices that we have, there isn’t one more convenient or popular than the casserole. Not only is it a one-dish meal that saves on time, dishes and ingredients, but there are so many casseroles to choose from – a selection where there is literally ‘something for everyone.’

			In this book we’ve included new and old favorites and a wide variety of each. You’ll find ingredients in these recipes that are easily obtained from the grocery if they aren’t already in your pantry. You’ll also find that these casseroles are easy to prepare, some of them in a slow cooker crock pot and others on top of the stove. 

			All your friends and family will be very happy when you pull one of these casseroles from the oven to serve for any meal you choose.

			Enjoy!

			



		


Instructions

			The word “casserole” carries a double meaning – it is both a meal and an ovenproof dish used to cook that one-dish meal. It was designed for busy people on the go who needed more time – all the casserole required was some simple preparation and a no-fuss cooking period. It is budget and time-friendly for our modern style of life where “on the go” is the norm. And the casserole dish is usually an attractive one that can be brought straight to the table for dinner. The casserole has become a reliable stand-by and go-to for modern cooks and homemakers.

			When the days begin to grow cooler in the fall, it is wonderful to inhale the aromas from a slow cooking casserole in the oven or crock pot. Not only does it smell wonderful, but a casserole is a perfect way to use lesser expensive cuts of meat and chicken which greatly helps our food budget.

			But the real beauty of a casserole is in how very easy they are to make and cook – anyone can do it. There are some very simple tricks to the trade, however, that will make your casserole a success every time. Here are some to follow:

			
					All ingredients in the casserole should be the approximate size so they all cook within a similar timeframe. Add quick cooking ingredients at the end, if possible.

					Use ovenproof and flameproof casserole dishes so you can use the same dish to cook on top of the stove, if needed, as well as in the oven.

					Dip your meat and vegetables in flour before putting into the casserole if thicker sauce is desired – do not add raw flour to a casserole while it is cooking.

					Use a tight fitting lid, if one is required, so that moisture remains in the casserole.

					Make sure the casserole dish is the right size for the casserole to prevent boil overs – but always put a flat baking sheet under the casserole as a precaution.

					Pat vegetables dry with a paper towel before adding them to the casserole ingredients.

					You may pre-cook any vegetables that will take a longer time than other things in the casserole, such as potatoes or carrots.

					When using pasta in a casserole, precook, but only to the first al dente stage.

					Thaw frozen casseroles before baking them; they will always cook more thoroughly if at room temperature before going into the oven.
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Super Easy Breakfast

			A dish of happiness
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			Ingredients:

			
					1 box (2 cups size) stuffing mix, chicken flavored, dry

					2 cups 2% milk

					1 1/2 cups cubed ham or cooked sausage

					6 beaten eggs

					1 cup shredded cheddar cheese

					Salt and pepper to taste

			

			Instructions:

			
					Preheat the oven to 350 degrees; spray a 9x13-inch casserole dish with oil.

					In a bowl, mix all the ingredients together with a spoon; pour into the prepared dish.

					Bake for 45 minutes or until the casserole is set and the eggs are done. Serve immediately.

			

			



	


Croissant Casserole

			The best topped by the best
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			Note: This recipe requires waiting overnight in the refrigerator before baking.

			Ingredients:

			
					4 croissants, plain variety, split lengthwise

					1 tablespoon margarine

					2 cups mushrooms, sliced

					1/4 cup green onion, chopped

					4 eggs

					1 cup milk

					1 cup each: shredded Swiss and mozzarella cheese

					1/4 cup parmesan cheese

			

			Instructions:

			
					Place the bottoms of the croissants across the bottom of a casserole dish, usually and 8x8-inch size that has been sprayed with oil.

					In a pan, sauté the onions and mushrooms together until tender and dry; set aside.

					With a whisk, beat the milk and eggs together well; pour half of the mixture over the croissant bottoms in the dish. Layer the mushroom/onion mixture over the eggs, followed by the cheeses and the remaining half of the milk/egg mixture.

					Lay the croissant tops over the bottoms, cut side down. Place overnight in the refrigerator to “set.”

					Preheat the oven to 350 degrees; bake the casserole for 25 minutes or until set. Let stand for 5 minutes before serving.

			

			



	


Tater Tot Breakfast

			Oh Boy! The kids will go crazy for this treat!
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			Ingredients:

			
					1 package (2 3/4 ounces) country gravy mix

					1/2 pound bulk sausage or cased sausage with casings removed

					3 cups thawed tater tots

					1 1/2 cups water

					3 eggs

					1 cup cheddar cheese, grated

			

			Instructions:

			
					Preheat the oven to 350 degrees; use oil to lightly spray a 10x8-inch casserole dish with high sides to it.

					Cook the sausage for 2 minutes, breaking up any big chunks. Add the tater tots to the pan and cook for another 5 minutes, or the tater tots are light brown. Make sure there is enough oil in the pan to prevent the tater tots from sticking.

					In a bowl, mix the water and the gravy mix together with a whisk; add the eggs to the mixture.

					In the prepared casserole dish, spread the tater tot/sausage mixture evenly; pour the egg and gravy mixture over the top of the sausage mixture.

					Bake for 25 minutes or until done. Remove from the oven, sprinkle the cheddar cheese evenly over the top; bake for an additional 3 minutes until melted.

			

			



	


An Amish Breakfast

			A hearty way to start the day
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			Note: This recipe may be halved without loss of taste.

			Ingredients:

			
					4 green onions, chopped, include part of the green tops

					1 pound raw bacon, diced

					6 beaten eggs

					4 cups thawed hash browns (or fresh)

					2 cups cheddar cheese, shredded

					1 1/2 cups cottage cheese

					1 1/4 cups Swiss cheese, grated

					Salt and pepper to taste

			

			Instructions:

			
					Preheat the oven to 350 degrees; grease a 9x13-inch dish lightly.

					Cook the bacon and onion together in a large pan until the bacon is crisp, about 8 minutes, and drain.

					In a bowl, mix together all the remaining ingredients; add the bacon mixture to it and mix again. Pour the contents into the prepared dish. Bake for 35 minutes or until a tester comes out clean.

					Let the casserole cool for 10 minutes before serving.

			

			



	


Asparagus for Breakfast

			A richly crowned casserole!
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			Note: This casserole requires refrigeration for up to 24 hours.

			Ingredients:

			
					1/2 pound of asparagus, cut in 1-inch pieces and steamed

					1/2 cup butter

					1 each: medium sized red bell pepper and onion, chopped

					8 cups bread, Italian, cubed

					2 cups Swiss cheese, shredded and divided

					1 cup cubed ham, cooked

					8 eggs, lightly beaten

					2 1/2 cups 2% milk

					1/2 teaspoon each: marjoram and oregano

					Salt and pepper to taste

			

			Instructions:

			
					Lightly spray a 13x9-inch dish with oil.

					Melt butter in a small pan; cook the pepper and onion for 5 minutes; stir in the asparagus.

					In the dish, layer the bread and ham; add the vegetables and 1 cup of the Swiss cheese.

					With a whisk, beat together the milk, eggs and seasonings; pour over the contents of the dish. Refrigerate for at least 12 hours or up to 24 hours.

					Preheat the oven to 350 degrees; let the casserole come to room temperature. 

					Bake for 45 minutes, or until done and golden in color. Sprinkle the remaining cheese over the top and bake for an additional 3 minutes.

					Let set for 10 minutes before serving.

			

			



	


Biscuit and Chicken Casserole

			An old time favorite with great taste
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			Ingredients:

			
					1 onion, chopped

					1 1/2 teaspoons butter

					2 pounds chopped chicken breasts, cooked

					1 can (10 3/4 ounces) cream of chicken soup

					1/2 cup mayonnaise

					1 cup whole milk

					1/2 cup pimiento, chopped or 1/2 cup bell pepper, chopped

					1 1/2 cups cheddar cheese, shredded

					Canned biscuits

			

			Instructions:

			
					Preheat the oven to 350 degrees; grease the sides and bottom of a 7x11-inch casserole dish or a 10-inch quiche/pie plate.

					In a skillet, sauté the onion in the butter for 5 minutes or until tender

					Combine the cooked onion, chicken, milk, pimiento, soup and mayonnaise in a bowl; stir well. Pour the mixture into the prepared baking dish. Bake the casserole for 15 minutes; remove from the oven and sprinkle with 1 cup of the cheddar cheese.

					Arrange 6 of the biscuits over the top of the casserole and sprinkle with the 1/2 cup of cheese that remains. Return to the oven and bake for another 20 minutes or until bubbly and biscuits are done.

			

			Note: May substitute sour cream for all or part of the mayonnaise so the casserole is less rich.

			



	


Broccoli, Biscuits and Chicken

			A true meal in one dish
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			Ingredients:

			
					2 cups cubed chicken, cooked

					1 package (10 ounces) broccoli, cooked

					1 can of cream of chicken soup

					1/4 cup each: sour cream and chopped onion 

					1/2 cup cheddar cheese, grated

					1 1/2 teaspoons Worcestershire sauce or soy sauce

					1/8 teaspoon curry powder

					8 ounces refrigerated crescent rolls

					1/4 cup sour cream

					1 beaten egg

					1 teaspoon celery seed or celery leaves, dried

					Salt to taste

			

			Instructions:

			
					Preheat the oven to 350 degrees. Lightly spray a 9x13-inch casserole with oil.

					In a bowl, mix all the ingredients together except for the biscuits and the last 4 ingredients. Bake the mixture for 25 minutes.

					Cut the biscuits in half and arrange the pieces around the casserole top. Mix the egg, sour cream and celery seasonings together; pour over the casserole. 

					Bake for an additional 25 minutes or until the bread is done and slightly browned.

			

			



	


Chicken Curry Casserole

			With broccoli and tons of taste
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			Ingredients:

			
					6 boneless, skinless chicken breasts, cooked and in chunks

					1 can (10 3/4 ounces each) of: cream of mushroom and cream of chicken soup

					1 cup mayonnaise

					1 cup chicken broth

					3 tablespoons curry, or to taste

					12 ounces cooked broccoli in bite sized pieces

					1 cup shredded cheese, cheddar is best

					3/4 regular large bag of potato chips, crushed

					Cooked white rice and garlic bread, for serving

			

			Instructions:

			
					Preheat the oven to 375 degrees; lightly spray a 9x13-inch casserole with oil.

					Combine soup, broth, mayonnaise, curry and a dash of black pepper in a pot; heat until warm. Stir in the shredded chicken.

					Spread the broccoli across the bottom of the dish. Pour the chicken mixture over the broccoli. Cover with the shredded cheese; top with the crushed potato chips.

					Bake for 30 minutes or until bubbly and chips a lightly browned.

					Serve over white rice with garlic bread.

			

			



	


Penned Chicken

			A delightfully delicious casserole
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			Ingredients

			
					1 box (16 ounces) pasta cooked per package directions (penne is best)

					1 quart (2 jars) alfredo sauce, warmed (or make your own)

					4 cups shredded cheese, divided

					1 pound fresh spinach or broccoli, cooked

					3 boneless and skinless chicken breasts, cooked, in bite-sized pieces

			

			Instructions:

			
					Preheat the oven to 350 degrees; lightly spray a 9x13-inch casserole dish with oil.

					Mix the chicken, broccoli (or spinach), pasta, Alfredo sauce with 1 bag of the cheese in a bowl; stir gently to combine. Pour the mixture into the casserole dish and sprinkle the remaining cheese evenly over the top.

					Bake for about 15 minutes or until the cheese is melted and slightly browned.

					Offer grated Parmesan cheese alongside when serving.

			

			



	


Chicken Cordon Bleu

			Easy and tasteful
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			Ingredients:

			
					2 pounds chicken breasts cut into 1-inch pieces, skinless

					1 cup breadcrumbs

					1/2 cup milk mixed with 1 egg

					8 ounces each: cubed Swiss cheese and cubed ham

					1 can (10 3/4 ounces) cream of chicken soup

					1 cup milk

			

			Instructions:

			
					Preheat the oven to 350 degrees; lightly spray a 9x13-inch dish with oil.

					Dip each piece of chicken into the egg/milk mixture, then coat well with the breadcrumbs. Brown in the canola oil in a skillet. Place browned chicken in the casserole dish. Sprinkle both the ham and the cheese over the chicken.

					Mix the soup with the 1 cup of milk and pour over the chicken. Bake for 30 minutes or until bubbly.

			

			



	


Pork Chops and Stuffing

			Served with apples – yummy!
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			Ingredients:

			
					6 pork chops

					1 box (12 ounces) stuffing mix, pork flavor

					1 can (10 3/4 ounces) cream of mushroom soup

					3/4 cup water

					1/4 cup melted butter

					1 cup very hot water

			

			Instructions:

			
					Preheat the oven to 350 degrees. Lightly spray a 9x13-inch casserole dish with oil

					Brown the chops in a skillet; remove to the casserole dish. Pour the water in the skillet; add the soup and stir to make a gravy.

					Mix the vegetable packet from the stuffing mix with the melted butter and 1 cup hot water; stir well. Put a mound of this dressing on the top of each pork chop.

					Pour the gravy over the pork chops and dressing in the dish; bake without covering for 1 to 1 1/2 hours until chops are done.

					Serve over fried or baked apples for a delicious combination of tastes.

			

			



	


Mushrooms and Pork in Cream Sauce

			Delicious for dinner
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			Ingredients:

			
					2 pork chops, about 1-inch thick

					Salt and pepper to taste

					2 ounces shredded mozzarella cheese

					2 large, fresh basil leaves

					1 tablespoon each: olive oil, butter and minced onion

					4 ounces of mushrooms, quartered

					1/4 cup each: dry white wine and chicken broth

					1/2 cup heavy cream

			

			Instructions:

			
					Preheat the oven to 350 degrees.

					Cut a stuffing pocket in each pork chop; season with salt and pepper to taste.

					Stuff each pocket with 1 basil leaf and half the mozzarella cheese; close the pocket with a toothpick and pound lightly along the edge of the pocket with a meat mallet to close the pocket.

					Lightly brown the chops in a skillet on both sides; place the chops in an 8x8-inch casserole dish.

					In the same skillet, on low heat, cook the mushrooms and onions for 5 minutes; stir in the wine, cream and chicken broth and cook for another 1 minute.

					Pour the sauce over the chops and bake for 30 minutes. Serve immediately.

			

			



	


Slow Cooker Tenderloin and Onions

			Such a delicious and hearty dish
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			Ingredients:

			
					3 pounds pork tenderloin, cut into 6 pieces, about 8 ounces each

					1 tablespoon canola oil

					2 thinly sliced onions

					4 minced garlic cloves

					1 teaspoon dry mustard

					Salt and pepper to taste

					1/8 teaspoon cayenne pepper

					2 tablespoons flour, all-purpose

					1 tablespoon vinegar, cider (brown)

					1/2 cup dry white wine

					2 tablespoons spicy mustard

					1/2 cup whipping cream, unwhipped

			

			Instructions:

			
					Brown pork tenderloin on both sides in a skillet; place the pork in the bottom of the slow cooker crock.

					Sauté the onions for 5 minutes in the same skillet; add the garlic, salt, pepper, mustard and cayenne and cook for another 1 minute.

					Add the flour, cook another 1 minute; add the wine and vinegar and cook until thickened, stirring constantly. Pour the mixture over the pork and cook in the slow cooker on LOW for 5 hours or on HIGH for 2 1/2 hours. Pork should be very tender.

					Remove the pork from the slow cooker to a platter. Add the mustard and cream to the slow cooker, stirring until well blended. Pour the sauce over the pork and serve immediately.

			

			



	


Tenderloin, Thyme and Cranberries

			A perfect substitute dish for the holidays – slow cooker method
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			Ingredients:

			
					1/2 cup melted butter

					4 nice pork chops, about 8-ounces each

					1 cup each: white wine and whole-berry cranberry sauce

					1 chopped onion

					1/4 cup chopped thyme

					Salt and pepper to taste

			

			Instructions:

			
					Brown the pork chops on both sides in a skillet and arrange them in the bottom of the crockpot.

					Combine the cranberry sauce, butter and thyme in a small bowl; pour over the chops.

					Cook on Low for up to 8 hours, or on HIGH for up to 6 hours when the chops are done and very tender. 

					Serve with the sauce ladled over them.

			

			



	


Magic Cabbage Casserole

			Use any meat – ground beef, pork, turkey or chicken – all delicious
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			Ingredients:

			
					1 pound of ground meat of choice (or bulgur, if vegetarian)

					1 onion, chopped

					1 minced garlic clove, or to taste

					2 cups shredded cheese (cheddar usually works well)

					1/2 cup sour cream

					1 medium head of cabbage, chopped (not grated)

					1/2 cup breadcrumbs, unseasoned

					Salt and pepper to taste

			

			Instructions:

			
					Preheat the oven to 375 degrees; lightly grease a 9x13-inch casserole dish.

					In a skillet, brown the meat; ass the onion and garlic and cook for another 5 minutes. Drain off any excess grease.

					Add the cabbage to the pan, cover and cook for 20 minutes or until the cabbage is translucent. 

					Remove from the heat; stir in the sour cream and cheese, mixing very well. Pour the mixture into the casserole dish; top with the bread crumbs.

					Bake for 40 minutes; remove from the oven and let stand for 10 minutes before serving.

			

			



	


Seafood Salad Casserole

			A surprise twist to a great salad
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			Ingredients:

			
					1 cup each (chopped): bell pepper, onion and celery

					1 cup each: crab meat and cocktail shrimp (cleaned well)

					1 cup fat-free mayonnaise

					1 teaspoon Worcestershire sauce

					1/8 teaspoon each: salt, paprika

					1/4 cup Italian seasoned breadcrumbs

					1/4 stick melted butter

					4 lemon wedges (for serving)

			

			Instructions:

			
					Preheat the oven to 350 degrees; lightly spray and 8x8-inch casserole dish or pie plate with oil.

					Combine the shrimp, crab, and all with vegetables with the mayonnaise; stir well. Place the mixture into the casserole dish. Sprinkle with the salt and paprika; top with the bread crumbs and drizzle with the melted butter.

					Bake for 30 minutes, but check for doneness after 20 minutes; remove when done and serve immediately with lemon wedges.

			

			



	


Fish Casserole

			Similar to a fish stew – great for cool evenings
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			Ingredients:

			
					1 1/2 pounds white fish (such as sole, whiting)

					1/2 teaspoon salt and pepper

					Juice from 1/2 lemon

					4 ounces herbed cream cheese

					1 teaspoon oregano

					 8 ounces quartered mushrooms

					1 can (14.5 ounces) diced tomatoes, drained

					1 tablespoon each, chopped: parsley and basil

			

			For the Provencal topping:

			
					3 tablespoons each: parsley and basil

					5 tablespoons each: breadcrumbs and parmesan cheese

					2 tablespoons olive oil

					3 crushed cloves of garlic

			

			Instructions:

			
					Preheat the oven to 415 degrees; lightly spray a square casserole with oil. Mix together the Provencal ingredients, except the olive oil, very well.

					Layer the mushrooms in the bottom of the casserole dish; top with tomatoes. Sprinkle the basil and parsley over the tomatoes.

					Prepare the fish: Drizzle the lemon juice over the fish fillets; season with salt and pepper to taste. Spread the cream cheese over each fillet and sprinkle with oregano. Roll up each filet like a jelly roll and season with more salt and pepper, if desired. 

					Lay each fish roll over the tomatoes in the casserole dish; sprinkle them with the Provencal mixture. Drizzle with the olive oil. Bake for 20 minutes.

			

			



	


Louisiana Oyster Casserole

			Delicious even if you don’t like oysters!
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			Ingredients:

			
					1 pint drained oysters

					2/3 cup each: chopped parsley and onion

					1 cup cracker crumbs (saltine)

					1/2 cup melted butter

					2 tablespoons lemon juice

					1/2 teaspoon mustard, dry

					1 teaspoon Worcestershire sauce

			

			Instructions:

			
					Preheat the oven to 450 degrees.

					Empty the oysters into a shallow pie plate, about 9-inches. Sprinkle with the onions and parsley; evenly sprinkle the cracker crumbs over the top.

					Melt the butter and add the remaining ingredients. Pour over the cracker crumbs.

					Bake for up to 15 minutes or until the oysters are done (curled slightly) and the cracker crumbs are lightly browned.

			

			



	


Standby Crab Casserole

			An old favorite – use artificial crab meat if desired
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			Ingredients:

			
					8 ounces of crabmeat 

					1 jar (17 ounces) alfredo sauce with tomatoes in it

					8 ounces of dry macaroni, cooked and drained

					1 each: zucchini and yellow squash, sliced

					1/2 cup each: diced onion and mushroom

					1/4 teaspoon red pepper flakes or cayenne

					1 tablespoon chopped parsley

					2 cups shredded mozzarella cheese

					2 tablespoons bread crumbs

					2 teaspoons melted butter

			

			Instructions:

			
					Preheat the oven to 325 degrees; grease a 9x13-inch casserole dish.

					Combine the Alfredo sauce, crab, macaroni, onion, squashes, mushrooms, pepper flakes and parsley in a bowl; toss gently to coat well. Pour into the prepared casserole dish. Spread the cheese across the top of the dish. Bake for 35 minutes.

					Combine the bread crumbs with the melted butter. Remove the casserole from the oven and sprinkle the breadcrumb mixture over the top. Bake for 10 additional minutes.

			

			



	


Blue Ribbon Tuna Casserole

			A prize winning casserole staple!
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			Ingredients:

			
					3 cups small or medium egg noodles, cooked per package directions

					1 chopped onion

					2 celery stalks, diced fine

					1 teaspoon butter

					1 can (10 3/4 ounces) cream of celery soup (or mushroom)

					1/2 cup low-fat mayonnaise

					1/2 cup of milk (or more, if needed)

					1 cup frozen peas and carrots mixture

					2 cans (6 ounces each) tuna, one drained, one not

					2 1/2 cups grated cheddar cheese, divided

					1/2 cup crushed potato chips, any flavor desired

			

			Instructions:

			
					Preheat the oven to 350 degrees; lightly grease a 10x13-inch casserole dish.

					Sauté the onions and celery together in the butter for 5 minutes or until tender. Combine with the egg noodles and the rest of the ingredients, except potato chips and 1/2 cup of the cheese. Mix gently, but well; pour into the casserole dish.

					Bake for 30 minutes; remove from the oven and sprinkle with the remaining cheese and potato chips. Bake for another 3 minutes or until cheese is melted.

					Delicious served with a crusty bread.

			

			



	


Cazuela de Burrito

			An easy Mexican casserole that pleases everyone
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			Ingredients:

			
					1 pound lean ground beef

					1/2 onion, chopped

					1 package ( 1 1/4 ounces) taco seasoning

					6 flour tortillas (8-inch size)

					1 can (16 ounces) refried beans

					1 can Mexi-corn, drained

					3 cups taco or cheddar cheese blend, shredded

					1 can (10 3/4 ounces) cream of mushroom soup

					1/2 cup sour cream

					1/4 cup prepared salsa (heat degree to suit taste)

			

			Instructions:

			
					Preheat the oven to 350 degrees; grease a 10x13-inch casserole dish lightly.

					Brown the meat in a skillet and drain off excess grease. Add the onion, taco seasoning and beans to the meat; mix well and set aside.

					In a bowl, combine the soup with the sour cream and salsa, whisking to blend. Spread 1/2 of the mixture in the bottom of the casserole dish.

					Tear 3 of the tortillas into pieces and layer them over the sour cream mixture; top with 1/2 of the meat mixture and 1/2 the cheese. Repeat the layers, ending with the cheese on top.

					Bake for up to 30 minutes, uncovered, or until bubbly and cheese is slightly browned.

			

			



	


Beef, Spinach and Pasta

			Yummy! Says it all
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			Ingredients:

			
					1 pound lean ground beef

					1 box (16 ounces) of penne pasta, cooked per package directions

					1 cup Monterey jack cheese, shredded (or other cheese, to taste)

					1 teaspoon garlic powder

					Salt and pepper to taste

					12 ounces frozen spinach (or 3 bunches of fresh spinach)

					2 teaspoons olive oil

					4 minced garlic cloves

					1/2 chopped onion

					1 can (10 3/4 ounces) cream of mushroom soup

			

			Instructions:

			
					Preheat the oven to 350 degrees; spray a 9x13-inch baking dish with oil.

					Heat the olive oil and cook the garlic and onion for 5 minutes, or until transparent. Add the spinach and cook until done (wilted, if fresh); set aside.

					Brown the beef in a large pan; season with garlic powder, salt and pepper. Add the spinach mixture, the soup and 1/2 the cheese; mix well and pour into the casserole dish.

					Cover the casserole with the remaining cheese; bake for 30 minutes covered with foil.

					Uncover and bake an additional 10 minutes to allow a little browning.

			

			



	


Corned Beef Surprise

			A Reuben sandwich in a casserole dish!
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			Ingredients:

			
					1 pound of cooked corned beef, chopped into pieces (or canned)

					2 cups sauerkraut, any brand

					1 cup sour cream

					1 diced onion

					2 minced garlic cloves

					3 cups grated or sliced Swiss cheese

					6 slices rye bread, broken into small pieces

					3/4 cup melted butter

			

			Instructions:

			
					Preheat the oven to 350 degrees; lightly spray an 8x8-inch casserole with oil.

					Combine the sauerkraut, onion, garlic and sour cream in a bowl; spread the mixture into the bottom of the casserole dish.

					Sprinkle the corned beef over the sour cream mixture; top with the cheese.

					Evenly distribute the rye bread pieces over the cheese; drizzle the melted butter over the rye bread.

					Bake for 30 minutes. Serve hot with kosher pickle slices.

			

			



	


Leftover Pot Roast Casserole

			Perfect for an easy dinner!
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			Ingredients:

			
					2 cups left over, chopped pot roast

					1/2 cup drippings from the pot roast

					1/4 cup milk, 2%

					1 cup cheddar cheese, shredded

					1 can ( 10 1/2 ounces) cream of mushroom soup

					1 bag (14 ounces) frozen broccoli

					1 cup French fried onion rings (canned brand)

			

			Instructions:

			
					Preheat the oven to 350 degrees; butter or oil a 9x9-inch casserole dish.

					Mix all the ingredients except the onion rings in a bowl; pour into the casserole dish. Top with the onion rings.

					Bake for 30 minutes and stir slightly before serving hot.

			

			Note: If using frozen broccoli, make sure it is done before ending the baking time.

			



	


Meatball Sub Magic

			Literally a whole meal in a dish
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			Ingredients:

			
					1/3 cup onion, chopped

					1/4 cup breadcrumbs, seasoned variety

					3 tablespoon parmesan cheese, grated

					1 pound lean ground beef

					1 loaf bread, Italian variety, cut into slices about 1-inch

					8 ounces soft cream cheese

					1/2 cup low-fat mayonnaise

					1 teaspoon Italian seasoning blend

					1/4 teaspoon black pepper

					2 cups mozzarella cheese, shredded and divided

					1 jar (28 ounces) spaghetti sauce

					1 cup tap water

					2 minced garlic cloves

			

			Instructions:

			
					Preheat the oven to 400 degrees. Make the meatballs: Combine the meat, bread crumbs, onion and parmesan cheese. Roll into balls about 1-inch and place on a shallow baking pan. Cook for 15 minutes or until pink no longer. Reduce the oven to 350 degrees.

					In a 9x13-inch casserole dish, lay the bread in a single layer. Combine the cream cheese, Italian seasoning, mayonnaise and pepper; spread evenly over the bread slices. Sprinkle 1/2 cup of the mozzarella cheese over the cream cheese layer.

					Combine the spaghetti sauce, meatballs, water and garlic; mix well. Pour the mixture over the cheese layer; sprinkle with the remaining mozzarella.

					Bake for 30 minutes or until bubbly.
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