FACS Casserole Recipes
[image: image1.wmf]
Pizza Casserole
6 oz. wide noodles

½ lb ground beef

1 c. pizza sauce

½ tsp. salt

1 c. shredded Mozzarella cheese

½ tsp. oregano



Shepherd’s Pie

1 lb. ground beef

1 medium-sized onion

1 can of condensed tomato soup

1 can of green beans- French style cut
2 c. mashed potatoes (or potato flakes)

½ c. cheddar cheese



Get Creative and Make Your Own Casserole!


Casseroles have three main parts.  Choose one part from each and put them together!


Base: Meat, poultry, fish, cheese


Extender: Bread crumbs, potatoes, pasta, rice, grains, dry beans


Binder: Milk, broth, fruit juice, soup, eggs, or sauce





Take Advantage of the Casserole Advantage!


Casseroles:


Save time�
Saves energy�
Are easy to prepare�
�
Are a complete meal�
Are economical (inexpensive)�
Come in a large variety�
�
Can be made ahead�
Can be frozen for the future�
Served in the same dish�
�
Provide leftovers�
Kids can make them�
Cook in under an hour�
�






Bring 2 quarts of water to a boil for 8 minutes.  Drain noodles using a colander.  Brown the meat in a skillet until there is no more pink.  Drain off grease.  Add sauce, oregano and salt to meat.  Heat well.  Place half noodles in bottom of a greased 8x8 pan.  Cover with half sauce mixture and half cheese.  Repeat layers, and cover with foil.  Store in refrigerator until ready to bake, or bake immediately at 375 degrees for 15 minutes (or until the cheese melts.)








Dice the onion and brown with the meat until there is no more pink.  Drain the grease.  Place the meat and onion in the bottom of a greased 8x8 pan.  Open and spread the tomato soup on the meat.  Open and spread the green beans on soup.  Spread the mashed potatoes over the top.  Lightly layer with cheddar cheese.  Cover with foil to store in refrigerator until ready to bake or bake immediately at 350 degrees for 30 minutes covered and 15 minutes uncovered.  








