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Taste of Home Casseroles contains 377 sensational dishes for families, potlucks, & parties. The
people who know comfort food best have created the ultimate collection of bubbling hot bakes
with more than 370 one-dish favorites ideal for today's family cook. Casserole, hot dish, meal-in-
one...no matter what you call it, these comforting sensations have been family favorites for years.
With this hearty collection, today's cooks can always find the perfect casserole,
including:Weekend Breakfast BakeCinnamon Raisin StrataBiscuit Pizza BakeCrunchy Turkey
CasseroleMexican Chicken BakeMac 'n' Cheese with HamSmoked Pork Chops with Sweet
PotatoesSeafood 'n' Shells CasseroleCoconut Carrot CasseroleMostaccioli BakeWhether
baking a bubbling sensation on a busy weeknight, creating a heartwarming entree for a dinner
party or planning a satisfying contribution for a potluck event, the ideal one-dish specialty is
always on hand with Taste of Home Casseroles!

About the AuthorCatherine Cassidy, Taste of Home Editor-in-Chief. Launched in 1993, Taste of
Home is the most popular recipe magazine in the world, with nearly 4 million paid subscribers.
The delectable, practical recipes-more than 60 in each issue-are family favorites contributed by
Taste of Home readers. The dishes, all beautifully photographed, capture special flavors of the
season and are made with ingredients that home cooks are likely to have on hand or can readily
find at a local supermarket.New recipe contests are announced every issue, and readers are
encouraged to send their best recipes for Taste of Home's regular features, like "A Complete
Meal in a Matter of Minutes," "Cooking for One or Two," "My Mom's Best Meal," "Super Snacks
& Appetizers," and "Just Desserts."The magazine's unique staff of field editors is made up of
more than 1,000 experienced home cooks located in each state and Canadian province, who
regularly share recipes, well-liked menus and kitchen tips. Taste of Home is published six times
a year and has five sister magazines, Simple & Delicious, Slow Cooker, Appetizers, Cooking for
2, and Healthy Cooking.From October 2008 through October 2010 the number of unique
monthly visitors to the TOH family of websites increased over 111% to 2.8 million and page
views increased over 124%. Visit TasteofHome.com. The Taste of Home facebook page alone
has a growing fan base of over 150,000 friends. Like it today!
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comforting one-dish bakesCasserole, hot dish, potpie, strata, bake…no matter what you call it, it
means convenient, comforting, home-cooked food. Taste of Home Casseroles is brimming with
377 delicious hot-dish recipes that are guaranteed to be delicious and satisfying.WHY
CASSEROLES ARE SO POPULAR:Casseroles offer an endless variety of food combinations.
As you page through this book, you’ll be amazed by all of the tempting dishes, from old-style
classics to fresh combinations. Here’s just a sample from the 10 chapters that follow.breakfast:
Sausage-Potato Bake, Blueberry Blintz Souffle, French Toast Strata, Egg and Corn
Quesadillabeef: Ground Beef Noodle Bake, Two-Tater Shepherd’s Pie, Chili Mac Casserole, and
Meatball Sub Casserolepoultry:Crunchy Turkey Casseroles, Potato Chip-Topped Hot Chicken
Salad, Chicken Lasagna,and Black Bean Chicken Casserolepork: Sweet Potato Sausage
Casserole, Bavarian Casserole, Ham-Stuffed Jumbo Shells, and Smoked Pork Chop
Casseroleseafood: Salmon Stroganoff, Artichoke Shrimp Bake, Baked Sole and Spinach, and
Tasty Tuna Casserolemeatless: Italian Cheese-Stuffed Shells, Baked Lentils with Cheese,
Vegetarian Enchilada Bake, and Black Bean Cornmeal Piesides: Cauliflower au Gratin, Go for
the Grains Casserole, Elegant Green Beans, and Macaroon Sweet Potato Bakequick & easy:
Greek Spinach Feta Bake, Cajun-Style Brunch Bake, Apple Turkey Potpie, and Cheesy Beef
Casseroleserves two: Sausage-Stuffed Shells, Biscuit-Topped Beef Casserole, Cheddar Bacon
Penne, and Turkey Lattice Pieserves a crowd: Duo Tater Bake, Spaghetti Beef Casserole, Ham-



Potato Phyllo Bake, and Sweet Potatoes and Apples au GratinThe recipes in this collection were
shared by home cooks just like you...they’ve been family tested and approved. And each dish
was tested by a cooking professional at Taste of Home, the world’s No.1 food and entertaining
magazine. So, when you make these recipes, you can cook with confidence knowing that they
will turn out great, and other families have been delighted with them.The casseroles in this
indispensible cookbook are sure to become some of your family’s favorite dishes. They’ll be
asking you to make them time and again!breakfastsausage-potato bakeprep: 20 min. • bake: 55
min. + standingI not only make this casserole for breakfast, but sometimes for supper. To change
it up a bit, you can substitute finely diced lean ham or crumbled turkey bacon for the sausage.—
Ruth Rigoni, Hurley, Wisconsin1/2 pound bulk pork sausage3 large potatoes, peeled and thinly
sliced1/2 teaspoon salt1/4 teaspoon pepper1 jar (2 ounces) diced pimientos, drained3 eggs,
lightly beaten1 cup 2% milk2 tablespoons minced chives3/4 teaspoon dried thyme or
oreganoAdditional minced chives, optionalIn a large skillet, cook sausage over medium heat
until no longer pink; drain.Arrange half of the potatoes in a greased 8-in. square baking dish;
sprinkle with salt, pepper and half of the sausage. Layer with remaining potatoes and sausage;
sprinkle with pimientos.In a small bowl, whisk the eggs, milk, chives and thyme; pour over
pimientos.Cover and bake at 375° for 45-50 minutes or until a knife inserted near the center
comes out clean. Uncover; bake 10 minutes longer or until lightly browned. Let stand for 10
minutes before cutting. Sprinkle with additional chives if desired. yield: 6 servings.Red potatoes
are great to use in casseroles. To thinly slice them for casseroles, you can use a sharp knife, but
it is usually faster to use the slicing slot on a grater or mandoline. If you’re really in a hurry, scrub
the potatoes and slice them unpeeled.broccoli-turkey brunch casseroleprep: 20 min. • bake: 45
min.I have a lot of company at Thanksgiving, and I enjoy making new foods for them. I came up
with this recipe as a great way to use up the leftover turkey. It’s also great with cooked chicken,
too.—Kellie MulleavyLambertville, Michigan1-1/2 cups fat-free milk1 can (10-3/4 ounces)
reduced-fat reduced-sodium condensed cream of chicken soup, undiluted1 carton (8 ounces)
egg substitute1/4 cup reduced-fat sour cream1/2 teaspoon pepper1/4 teaspoon poultry
seasoning1/8 teaspoon salt2-1/2 cups cubed cooked turkey breast1 package (16 ounces)
frozen chopped broccoli, thawed and drained2 cups seasoned stuffing cubes1 cup (4 ounces)
shredded reduced-fat cheddar cheese, dividedIn a large bowl, combine the milk, soup, egg
substitute, sour cream, pepper, poultry seasoning and salt. Stir in the turkey, broccoli, stuffing
cubes and 3/4 cup cheese. Transfer to a 13-in. x 9-in. baking dish coated with cooking
spray.Bake, uncovered, at 350° for 40 minutes. Sprinkle with remaining cheese. Bake 5-10
minutes longer or until a knife inserted near the center of the casserole comes out clean. Let
stand for 5 minutes before serving. yield: 6 servings.potatoes oléprep: 25 min. • bake: 35 min.I
came up with this potato and egg recipe one summer when relatives came to visit. Everyone dug
right in and commented on how delicious it was. To save time, you can use frozen hash browns.
—Lori PierceCottage Grove, Minnesota3/4 cup chopped onion3/4 cup each chopped green,
sweet red and yellow pepper2 tablespoons butter2 pounds red potatoes, cooked, peeled and



cubed (1/4-inch cubes)1 can (4 ounces) chopped green chilies, drained5 eggs, lightly beaten1
cup evaporated milk1 cup (4 ounces) shredded Monterey Jack cheese3/4 teaspoon salt1/4
teaspoon pepperSalsa and sour cream, optionalIn a large skillet, saute onion and peppers in
butter until tender. Add potatoes and chilies; toss to combine.Transfer to a greased 2-qt. baking
dish. In a large bowl, whisk the eggs, milk, cheese, salt and pepper; pour over the potato
mixture.Bake, uncovered, at 400° for 35-40 minutes or until a thermometer reads 160°. Serve
with salsa and sour cream if desired. yield: 8 servings.weekend breakfast bakeprep: 15 min. •
bake: 30 min.My family really enjoys this breakfast casserole on weekends or holidays. It’s so
quick to prepare and very filling. It’s great for those on a low-carb diet, too!—Melissa Ball,
Pearisburg, Virginia1 pound bulk pork sausage1/3 cup chopped onion4 cups (16 ounces)
shredded Monterey Jack or cheddar cheese8 eggs, lightly beaten1 can (10-3/4 ounces)
condensed cream of mushroom soup, undilutedIn a large skillet, cook sausage and onion over
medium heat until meat is no longer pink; drain. Transfer to a greased 13-in. x 9-in. baking dish.
Sprinkle with cheese. Combine eggs and soup; pour over cheese.Bake, uncovered, at 400° for
30-35 minutes or until a knife inserted near the center comes out clean. Let stand for 5 minutes
before cutting. yield: 8 servings.italian sausage biscuit bakeprep: 20 min. • bake: 35 min.This
recipe is a keeper because all the components of a great breakfast go into one dish. It makes the
morning less hectic for the one who is cooking. My family says it reminds them of their favorite
fast-food breakfast sandwich.—Amanda Denton, Barre, Vermont1-1/4 pounds bulk Italian
sausage2 tubes (12 ounces each) refrigerated buttermilk biscuits, divided1-1/3 cups chopped
sweet red peppers8 egg, lightly beaten3/4 cup 2% milk1/2 cup minced fresh parsley1-1/2 cups
(6 ounces) shredded Monterey Jack cheese1 tablespoon butter2 teaspoons dried oreganoIn a
large skillet, cook sausage over medium heat until no longer pink; drain. Arrange 10 biscuits in a
greased 13-in. x 9-in. baking dish. Sprinkle sausage and red peppers over the biscuits. In a large
bowl, whisk the eggs, milk and parsley. Pour over sausage. Sprinkle with cheese.Bake,
uncovered, at 350° for 20 minutes. Top with remaining biscuits. Brush biscuits with butter and
sprinkle with oregano. Bake 15-20 minutes longer or until biscuits are golden brown and a knife
inserted in the egg mixture comes out clean. Let stand for 5 minutes before serving. yield: 10
servings.golden shrimp brunch casseroleprep: 15 min.bake: 50 min. + standingDuring the ’40s,
Mother had a close group of friends whose husbands or sons were off to war. To ease their
worries, the group frequently met for lunch. This was one of my mother’s favorite lunch recipes.—
Marilyn Bagshaw San Rafael, California6 eggs, lightly beaten2-1/2 cups 2% milk2 tablespoons
minced fresh parsley3/4 teaspoon ground mustard1/2 teaspoon salt10 slices bread, crusts
removed and cubed2 cups frozen cooked salad shrimp, thawed8 ounces sliced process
American cheese, cut into thin stripsIn a large bowl, whisk the eggs, milk, parsley, mustard and
salt. In a greased 11-in. x 7-in. baking dish, layer with bread cubes, shrimp and cheese; pour egg
mixture over top.Bake, uncovered, at 325° for 50-55 minutes or until a knife inserted near the
center comes out clean. Let stand for 10 minutes before serving. yield: 6 servings.blueberry
blintz souffleprep: 10 min. • bake: 65 min.Store-bought blintzes speed up the preparation of this



rich blueberry souffle. This delightful brunch entree tastes great with just about any breakfast
meat served alongside.—Iris Katz, Pompano Beach, Florida3 tablespoons butter, melted2
packages (13 ounces each) frozen blueberry blintzes4 eggs, lightly beaten1-1/2 cups (12
ounces) sour cream1/4 cup sugar1 tablespoon orange juice1 teaspoon vanilla
extractConfectioners’ sugar, optionalPlace butter in a 13-in. x 9-in. baking dish. Top with blintzes.
In a large bowl, combine the eggs, sour cream, sugar, orange juice and vanilla. Pour over the
blintzes.Cover and bake at 350° for 55 minutes. Uncover; bake 10-15 minutes longer or until
lightly browned and a knife inserted in the egg mixture comes out clean. Sprinkle with
confectioners’ sugar if desired. yield: 6 servings.meatless sausage egg bakeprep: 25 min. •
bake: 35 min. + standingThis eye-opener is sure to please every palate at your breakfast table.
Crumbled vegetarian patties make the potato casserole a hearty option that doesn’t pack on the
pounds.—Taste of Home Test Kitchen1 small onion, chopped1 small green pepper, chopped1
small sweet red pepper, chopped2 teaspoons canola oil12 egg whites6 eggs, lightly beaten1
cup fat-free milk1 package (16 ounces) frozen shredded hash brown potatoes, thawed1
package (8 ounces) frozen vegetarian breakfast sausage patties, thawed and crumbled1 cup (4
ounces) shredded reduced-fat cheddar cheese1 teaspoon salt1/2 teaspoon pepperIn a small
nonstick skillet, saute onion and peppers in oil until tender. In a large bowl, beat the egg whites,
eggs and milk. Stir in hash browns, crumbled sausage, cheese, salt, pepper and onion
mixture.Transfer to a 13-in. x 9-in. baking dish coated with cooking spray. Bake, uncovered, at
350° for 35-45 minutes or until a knife inserted near the center comes out clean. Let stand for 10
minutes before cutting. yield: 8 servings.french toast strataprep: 10 min. + chilling • bake: 35 min.
+ standingI’m always on the lookout for different breakfast and brunch ideas. I like to serve this
easy make-ahead strata when we have out-of-town guests.—Jill Middleton, Baldwinsville, New
York1 loaf (1 pound) cinnamon bread, cubed1 package (8 ounces) cream cheese, cubed8 eggs,
lightly beaten2-1/2 cups 2% milk6 tablespoons butter, melted1/4 cup maple syrupCIDER
SYRUP:1/2 cup sugar4 teaspoons cornstarch1/2 teaspoon ground cinnamon1 cup apple cider1
tablespoon lemon juice2 tablespoons butterArrange half of the bread cubes in a greased 13-in. x
9-in. baking dish. Layer with cream cheese and remaining bread. In a blender, combine the
eggs, milk, butter and maple syrup; cover and process until smooth. Pour over bread. Cover and
refrigerate overnight.Remove from the refrigerator 30 minutes before baking. Bake, uncovered,
at 350° for 35-40 minutes or until a knife inserted near the center comes out clean. Let stand for
10 minutes before serving.For syrup, in a small saucepan, combine the sugar, cornstarch and
cinnamon. Gradually whisk in cider and lemon juice. Bring to a boil; cook and stir for 2 minutes or
until thickened. Stir in butter until melted. Serve warm with strata. yield: 8 servings (1 cup
syrup).When purchasing maple syrup, read the label to make sure it says pure maple syrup.
Some syrups may say “all natural,” but they have other ingredients listed besides maple syrup.
Once you open the bottle, it should be stored in the refrigerator.asparagus strataprep: 20 min. +
chillingbake: 45 min.This wonderful egg dish originally called for sausage, but I think fresh
asparagus is tasty and healthier.—Amy Grover, Salem, Massachusetts4 cups water1 pound



fresh asparagus, trimmed and cut into 1/2-inch pieces2 cups 2% milk6 bread slices, crust
removed and cubed6 eggs, lightly beaten1 cup (4 ounces) shredded cheddar cheese1
teaspoon saltIn a large saucepan, bring water to a boil. Add asparagus; boil, uncovered, for 3
minutes. Drain and immediately place asparagus in ice water. Drain and pat dry.In a large bowl,
combine asparagus, milk, bread cubes, eggs, cheese and salt. Transfer to a greased 2-qt.
baking dish. Cover and refrigerate overnight.Remove from refrigerator 30 minutes before baking.
Bake, uncovered, at 350° for 45-55 minutes or until a knife inserted near the center comes out
clean. Let stand for 10 minutes before serving. yield: 6 servings.zippy egg casseroleprep: 20
min. + chilling • bake: 40 min. + standingPepper Jack cheese adds a bit of zip to the eggs in this
dish. Instead of plain white bread, it uses seasoned croutons, which give it even more flavor.—
Anita Jones, Raytown, Missouri1 pound bulk pork sausage1 package (5-1/2 ounces) seasoned
salad croutons1-1/2 cups (6 ounces ) shredded cheddar cheese1 cup (4 ounces) shredded
Swiss cheese1 cup (4 ounces) shredded pepper Jack cheese8 eggs, lightly beaten2 cups half-
and-half cream1-1/2 cups 2% milk1 tablespoon finely chopped onion1-1/2 teaspoons ground
mustard1/4 teaspoon salt1/4 teaspoon pepperIn a large skillet, cook sausage over medium heat
until no longer pink; drain. Place the croutons in a greased 13-in. x 9-in. baking dish. Sprinkle
with cheeses and sausage.In a large bowl, whisk the remaining ingredients; pour over the
casserole. Cover and refrigerate overnight.Remove from the refrigerator 30 minutes before
baking. Bake, uncovered, at 350° for 40-45 minutes or until a knife inserted near the center
comes out clean. Let stand for 10 minutes before serving. yield: 8-10 servings.veggie-packed
strataprep: 15 min. • bake: 1 hour + standingPeople are always eager to try this deliciously
different casserole featuring eggs, vegetables and cheese. Baked in a springform pan, the
colorful strata catches folks’ attention no matter where it’s served.—Jennifer Unsell, Vance,
Alabama2 medium sweet red peppers, julienned1 medium sweet yellow pepper, julienned1
large red onion, sliced3 tablespoons olive oil, divided3 garlic cloves, minced2 medium yellow
summer squash, thinly sliced2 medium zucchini, thinly sliced1/2 pound fresh mushrooms,
sliced1 package (8 ounces) cream cheese, softened1/4 cup heavy whipping cream2 teaspoons
salt1 teaspoon pepper6 eggs8 slices bread, cubed, divided2 cups (8 ounces) shredded Swiss
cheeseIn a large skillet, saute the peppers and onion in 1 tablespoon oil until tender. Add garlic;
cook 1 minute longer. Drain; pat dry and set aside. In the same skillet, saute the yellow squash,
zucchini and mushrooms in remaining oil until tender. Drain; pat dry and set aside.In a large
bowl, beat the cream cheese, cream, salt and pepper until smooth. Beat in eggs. Stir in
vegetables, half of the bread cubes and Swiss cheese. Arrange the remaining bread cubes in a
greased 10-in. springform pan. Place on a baking sheet. Pour egg mixture into the pan.Bake,
uncovered, at 325° for 60-70 minutes or until a knife inserted near the center comes out clean.
Let stand for 10 minutes before serving. Run a knife around edge of pan to loosen; remove
sides. Cut into wedges. yield: 8-10 servings.chili-cheese breakfast bakeprep: 20 min. +
chillingbake: 1 hourGet everyone out of bed on nippy fall mornings with this savory
Southwestern breakfast casserole.—Kathy Mead, Surprise, Arizona6 slices whole wheat bread,



cubed1/2 cup shredded reduced-fat Mexican cheese blend1 can (4 ounces) chopped green
chilies4 eggs, lightly beaten4 egg whites2 cups fat-free milk1 teaspoon ground mustard1/2
teaspoon saltDash pepperIn a 1-1/2-qt. baking dish coated with cooking spray, layer half of the
bread cubes, cheese and chilies. Repeat the layers.In a large bowl, whisk the eggs, egg whites,
milk, mustard, salt and pepper; pour over top. Cover and refrigerate overnight.Remove from the
refrigerator 30 minutes before baking. Bake, uncovered, at 350° for 60-70 minutes or until a knife
inserted near the center comes out clean. Let stand for 5 minutes before cutting. yield: 4
servings.cheese ’n’ ham strataprep: 20 min. + chilling • bake: 40 min. + standingWe love to hold
potluck meals at our church, and this is the dish I make for those get-togethers. People always
tell me how well they like this strata.—Ilene Harrington, Nipomo, California5 cups cubed bread,
divided2 cups cubed fully cooked ham1/4 cup chopped green pepper2 tablespoons chopped
onion2 cups (8 ounces) shredded cheddar cheese1 cup (4 ounces) shredded pepper Jack
cheese1 can (10-3/4 ounces) condensed cream of chickensoup, undiluted1-1/3 cups 2% milk4
eggs, lightly beaten1 cup mayonnaise1/2 teaspoon pepperDash cayenne pepper2 tablespoons
butter, melted2 tablespoons minced fresh parsleyPlace 3-1/2 cups bread in a greased 13-in. x 9-
in. baking dish. Layer with ham, green pepper and onion; sprinkle with cheeses.In a large bowl,
combine soup and milk. Stir in the eggs, mayonnaise, pepper and cayenne. Pour over cheeses.
Toss remaining bread cubes with butter. Sprinkle over soup mixture. Cover and refrigerate for 8
hours or overnight.Remove from the refrigerator 30 minutes before baking. Bake, uncovered, at
350° for 40-45 minutes or until a knife inserted near the center comes out clean. Sprinkle with
parsley. Let stand for 5 minutes before serving. yield: 8-10 servings.florentine egg bakeprep: 30
min. • bake: 50 min. + standingFor a flavorful breakfast bake that comes together quickly using
handy convenience foods, including refrigerated hash browns, biscuit mix and store-bought
pesto, try this recipe. For a seafood variation, replace the ham with crabmeat or shrimp.—
Patricia Harmon, Baden, Pennsylvania1 package (20 ounces) refrigerated shredded hash brown
potatoes1 tablespoon olive oil1 package (10 ounces) frozen chopped spinach, thawed and
squeezed dry4 ounces Swiss cheese, cubed4 ounces thinly sliced deli ham, coarsely chopped8
eggs, lightly beaten1/2 cup buttermilk1 tablespoon prepared pesto1 cup biscuit/baking mix1/4
teaspoon salt1/8 teaspoon pepper1-1/2 cups shredded Asiago cheese2 tablespoons minced
fresh basilIn a large bowl, combine the hash browns and oil. Press into a 13-in. x 9-in. baking
dish coated with cooking spray. Bake at 350° for 25-30 minutes or until edges are golden
brown.Combine the spinach and Swiss cheese; sprinkle over crust. Top with ham. In a large
bowl, whisk the eggs, buttermilk and pesto. Combine the biscuit mix, salt and pepper; add to
egg mixture. Stir in the Asiago cheese. Pour over ham.Bake, uncovered, for 25-30 minutes or
until a knife inserted near the center comes out clean. Let stand for 10-15 minutes before cutting.
Sprinkle with basil. yield: 8 servings.To quickly thaw spinach, remove it from the package and
place on a microwave-safe dish. Defrost in the microwave until it starts to break apart. It should
still be cold. Place the spinach in a paper towel-lined strainer and press and squeeze the
spinach to remove the liquid.mushroom sausage strataprep: 15 min. + chillingbake: 35 min. +



standingThis delightful casserole is a filling mainstay for our family’s Christmas Day brunch.
Being able to assemble the recipe ahead of time is a real plus!—Julie Sterchi, Harrisburg,
Illinois1 pound bulk pork sausage10 slices whole wheat bread, cubed1 can (4 ounces)
mushroom stems and pieces, drained1/2 cup shredded cheddar cheese1/2 cup shredded
Swiss cheese6 eggs, lightly beaten1 cup 2% milk1 cup half-and-half cream1 teaspoon
Worcestershire sauce1/2 teaspoon pepperIn a large skillet, cook sausage over medium heat
until no longer pink; drain. Place the bread cubes in a greased 13-in. x 9-in. baking dish. Sprinkle
with sausage, mushrooms and cheeses.In a large bowl, whisk the remaining ingredients; pour
over the cheese. Cover and refrigerate overnight.Remove from the refrigerator 30 minutes before
baking. Bake, uncovered, at 350° for 35-45 minutes or until a knife inserted near the center
comes out clean. Let stand for 10 minutes before serving. yield: 8-10 servings.artichoke egg
casseroleprep: 15 min. • bake: 35 min.This is a great recipe for a brunch as well as breakfast. I
serve it with fresh stir-fried asparagus, a fruit salad and croissants.—Marilyn Moores
Indianapolis, Indiana4 jars (6-1/2 ounces each)marinated artichoke hearts1/2 cup chopped
green onions1 tablespoon canola oil2 to 3 garlic cloves, minced8 eggs, lightly beaten1 jar (4-1/2
ounces) sliced mushrooms, drained3 cups (12 ounces) shredded sharp cheddar cheese1 cup
butter-flavored cracker crumbs (about 25 crackers)Drain artichokes, reserving 1/2 cup marinade.
Set aside. Cut artichokes into slices; set aside. In a small skillet, saute green onions in oil until
tender. Add garlic; cook 1 minute longer. Remove from the heat.In a large bowl, combine the
eggs, artichokes, mushrooms, cheese, cracker crumbs, onion mixture and reserved
marinade.Transfer to a greased 13-in. x 9-in. baking dish. Bake, uncovered, at 350° for 35-40
minutes or until a knife inserted near the center comes out clean. Let stand for 5 minutes before
cutting. yield: 9 servings.ham and broccoli bakeprep: 15 min. + chilling • bake: 35 min.Plan
ahead and start this satisfying and comforting casserole the night before you are going to bake
it. It’s a hearty, warming entree that is also inexpensive to serve.—Harmony Tardugno, Vernon
Center, New York1 loaf (8 ounces) day-old French bread, cubed1/2 cup butter, melted2 cups (8
ounces) shredded cheddar cheese2 cups frozen chopped broccoli, thawed2 cups cubed fully
cooked ham4 eggs, lightly beaten2 cups 2% milk1/4 teaspoon pepperToss bread cubes with
butter. Place half in a greased 13-in. x 9-in. baking dish. Layer with half of the cheese and
broccoli; sprinkle with ham. Layer with remaining broccoli, cheese and bread cubes.In a large
bowl, whisk the eggs, milk and pepper. Pour over casserole. Cover and refrigerate
overnight.Remove from the refrigerator 30 minutes before baking. Bake, uncovered, at 350° for
35-40 minutes or until a knife inserted near the center comes out clean. Let stand for 5 minutes
before cutting. yield: 8 servings.breakfast bakeprep: 15 min. • bake: 50 min.I wanted to have
scrambled eggs and hash browns one morning, and this is the dish I created. My wife loved it.
Guess who’s making breakfast more often?—Howard Rogers, El Paso, Texas1-1/2 cups egg
substitute1/2 cup fat-free milk3-1/2 cups frozen O’Brien potatoes, thawed1-1/3 cups shredded
reduced-fat cheddar cheese, divided1/2 cup chopped sweet onion4 tablespoons crumbled
cooked bacon, divided1/2 teaspoon salt1/2 teaspoon salt-free seasoning blend1/4 teaspoon



chili powder4 green onions, choppedIn a large bowl, whisk egg substitute and milk. Stir in the
hash browns, 1 cup cheese, onion, 2 tablespoons bacon, salt, seasoning blend and chili
powder. Pour into an 8-in. square baking dish coated with cooking spray.Bake at 350° for 45-50
minutes or until a knife inserted near the center comes out clean. Sprinkle with remaining
cheese and bacon. Bake 3-5 minutes longer or until cheese is melted. Sprinkle with the green
onions. Let stand for 5 minutes before cutting. yield: 6 servings.savory salami strataprep: 15 min.
+ chillingbake: 55 min. + standingThe mild Italian flavor makes this a fabulous choice for a
brunch. I served it at my daughter’s First Communion celebration. The wonderful aroma greeted
guests as they came into the house.—Peggy Nelson, Webster, MinnesotaButter, softened16
slices bread, crusts removed1 cup diced fresh tomato1/4 cup diced green pepper8 slices salami
or pepperoni2 cups (8 ounces) shredded mozzarella cheese6 egg, lightly beaten3 cups 2%
milk1 teaspoon dried basil1/2 teaspoon salt1/2 teaspoon Italian seasoningButter one side of
each slice of bread. Place eight slices buttered side up in a greased 13-in. x 9-in. baking dish.
Set aside 1 tablespoon each of the tomato and green pepper. Layer with salami, cheese,
remaining tomato and green pepper. Top with remaining bread.In a large bowl, whisk the eggs,
milk, basil, salt and Italian seasoning. Pour over bread. Sprinkle with reserved tomatoes and
green pepper. Cover and refrigerate for at least 4 hours.Remove from the refrigerator 30 minutes
before baking. Bake, uncovered, at 325° for 55 minutes or until a knife inserted near the center
comes out clean. Let stand for 10 minutes before serving. yield: 8 servings.ham ’n’ egg tortilla
bakeprep: 25 min. • bake: 20 min.This recipe came about one day when I needed to make my
husband’s lunch and we were out of bread. It’s now one of his favorites and also a great brunch
casserole.—Lauren Budweg, Oberlin, Ohio1 cup sliced fresh mushrooms1 medium onion,
chopped1/2 cup chopped green pepper1/4 cup butter, cubed6 eggs, lightly beaten1/4 cup 2%
milk1/4 teaspoon pepper1 cup cubed fully cooked ham1 can (10-3/4 ounces) condensed cream
of mushroom soup, undiluted10 flour tortillas (8 inches), warmed1-1/2 cups (6 ounces)
shredded cheddar cheeseIn a large skillet, saute mushrooms, onion and green pepper in butter
until tender. Meanwhile, in a large bowl, whisk together the eggs, milk and pepper; add the ham.
Pour into skillet. Cook and stir over medium heat until eggs are completely set.In a greased 13-
in. x 9-in. baking dish, spread half of the soup. Place 3 tablespoons egg mixture down the center
of each tortilla; sprinkle each with 1 tablespoon cheese. Roll up and place seam side down over
soup.Spread the remaining soup over tortillas. Sprinkle with the remaining cheese. Bake,
uncovered, at 350° for 20-25 minutes or until heated through. yield: 5 servings.green chili egg
puffprep: 15 min. • bake: 35 min.Green chilies add a touch of Southwest flavor to this fluffy egg
dish. The cottage cheese offers nice texture, and people always adore the gooey Monterey Jack
cheese melted throughout.—Laurel Leslie, Sonora, California10 eggs1/2 cup all-purpose flour1
teaspoon baking powder1/2 teaspoon salt4 cups (16 ounces) shredded Monterey Jack cheese2
cups (16 ounces) 4% cottage cheese1 can (4 ounces) chopped green chiliesIn a large bowl,
beat eggs on medium-high speed for 3 minutes or until light and lemon-colored. Combine the
flour, baking powder and salt; gradually add to eggs and mix well. Stir in cheeses and



chilies.Pour into a greased 13-in. x 9-in. baking dish. Bake, uncovered, at 350° for 35-40 minutes
or until a knife inserted near the center comes out clean. Let stand for 5 minutes before serving.
yield: 12 servings.breakfast enchilada bakeprep: 15 min. • bake: 55 min.My sister gave me the
directions for this fuss-free, hearty breakfast, and I can’t tell you how many times I’ve used it for
holiday brunch. I’m so pleased with it because it’s full of flavor, fast and filling.—Loree Ellis,
Colorado Springs, Colorado2 cups chopped shaved deli ham1/2 cup chopped green onions1/2
cup chopped green pepper1 package (10 ounces) frozen chopped spinach, thawed and
squeezed dry1 can (4 ounces) chopped green chilies1-1/4 cups shredded cheddar cheese1-1/4
cups shredded Monterey Jack cheese8 flour tortillas (6 inches)6 eggs, lightly beaten2-1/2 cups
half-and-half cream2 tablespoons all-purpose flour1/4 teaspoon garlic powder1/4 teaspoon
salt2 to 3 drops hot pepper sauceIn a large bowl, combine the first five ingredients. In another
bowl, combine the cheeses. Spoon about 1/4 cup of ham mixture off-center on each tortilla;
sprinkle with 2 tablespoons cheese mixture. Fold sides and ends over filling and roll up. Place
seam side down in a greased 13-in. x 9-in. baking dish.In a bowl, whisk eggs, cream, flour, garlic
powder, salt and hot pepper sauce. Pour over tortillas. Sprinkle with remaining ham
mixture.Cover and bake at 350° for 50 minutes. Uncover; sprinkle with remaining cheeses. Bake
5-10 minutes longer or until cheese is melted. yield: 8 servings.Italian sausage links are a great
to have on hand in the freezer. They defrost quickly in the microwave, and can be used in place
of bulk sausage. Slit the casing lengthwise down the sausage, peel it off and crumble the
sausage into the skillet. One average link is about 1/4 pound.broccoli sausage breakfast
bakeprep: 20 min. • bake: 25 min.I’m very involved in 4-H and raise hogs to show at our county
fair. I like to share tasty recipes that help promote the pork industry.—Kara Cash, Dumont,
Texas1/2 pound bulk pork sausage1 cup chopped fresh broccoli2 cups (8 ounces) shredded
cheddar cheese3 eggs, lightly beaten1-1/4 cups 2% milk1/2 cup biscuit/baking mixIn a large
skillet, cook sausage over medium heat until no longer pink; drain and set aside. Add 1 in. of
water and broccoli to a saucepan; bring to a boil. Reduce heat. Cover and simmer for 5-8
minutes or until broccoli is crisp-tender; drain.In a greased 9-in. pie plate, layer the sausage,
cheese and broccoli. In a large bowl, combine the eggs, milk and biscuit mix. Pour over
broccoli.Bake at 350° for 25-30 minutes or until a knife inserted near the center comes out clean.
yield: 6-8 servings.blueberry french toast bakeprep: 10 min. + chillingbake: 35 min. + standingIf
you like blueberries and pecans, you’ll appreciate this take on a breakfast favorite. I assemble it
the night before, then I bake it in the morning to surprise my roommates... who finish it in one
sitting.—Melissa Winona Salt Lake City, Utah12 slices day-old French bread(1 inch thick)5
eggs, lightly beaten2-1/2 cups 2% milk1 cup packed brown sugar, divided1 teaspoon vanilla
extract1/2 teaspoon ground nutmeg1 cup chopped pecans1/4 cup butter, melted2 cups fresh or
frozen blueberriesArrange bread in a greased 13-in. x 9-in. baking dish. In a large bowl, combine
the eggs, milk, 3/4 cup brown sugar, vanilla and nutmeg; pour over bread. Cover and refrigerate
for 8 hours or overnight.Remove from the refrigerator 30 minutes before baking. Sprinkle pecans
over egg mixture. Combine butter and remaining sugar; drizzle over the top.Bake, uncovered, at



400° for 25 minutes. Sprinkle with blueberries. Bake 10 minutes longer or until a knife inserted
near the center comes out clean. yield: 6-8 servings.cinnamon raisin strataprep: 20 min. +
chilling • bake: 40 min.This delightful rise-and-shine treat is made with day-old raisin bread, and
is full of cinnamon flavor. I like to serve it for brunch with sliced bacon and a fruit compote.—
Barbara Tritch, Hope, Idaho1/4 cup butter, softened3 tablespoons ground cinnamon8 slices day-
old raisin bread4 tablespoons brown sugar, divided6 eggs, lightly beaten1-1/2 cups 2% milk3
tablespoons maple syrup1 teaspoon vanilla extractAdditional maple syrupIn a small bowl,
combine butter and cinnamon; spread over one side of each slice of bread. Place four slices,
buttered side up, in a greased 8-in. square baking dish (trim to fit if necessary). Sprinkle with 2
tablespoons brown sugar. Repeat with remaining bread and brown sugar.In a large bowl, whisk
the eggs, milk, syrup and vanilla; pour over bread. Cover and refrigerate overnight.Remove from
the refrigerator 30 minutes before baking. Bake, uncovered, at 350° for 40-50 minutes or until a
knife inserted near the center comes out clean. Serve with additional syrup. yield: 4
servings.double-cheese ham souffleprep: 15 min. + chilling • bake: 40 min. + standingI’ve made
this for holiday breakfasts and shower brunches. It’s a big hit. It’s also a welcome change at
covered-dish dinners at church. There’s never another one like it there.—Aita Gattis,
Hawkinsville, Georgia16 slices day-old bread, crust removed and cubed1 pound cubed fully
cooked ham2 cups (8 ounces) shredded cheddar cheese1 cup (4 ounces) shredded Swiss
cheese6 eggs, lightly beaten3 cups 2% milk1/2 teaspoon onion powder1/2 teaspoon ground
mustard1/8 teaspoon pepperDash to 1/8 teaspoon cayenne pepper1-1/2 cups finely crushed
cornflakes3 tablespoons butter, meltedPlace half of the bread cubes in a greased 13-in. x 9-in.
baking dish. Layer with ham, cheeses and remaining bread cubes.In a large bowl, whisk
together the eggs, milk and seasonings; pour over the top. Cover and refrigerate for 8 hours or
overnight.Remove from the refrigerator 30 minutes before baking. Combine the cornflakes and
butter; sprinkle over casserole.Bake, uncovered, at 375° for 40-45 minutes or until a knife
inserted near the center comes out clean. Let stand for 10 minutes before serving. yield: 8-10
servings.sausage egg bakeprep: 25 min. • bake: 25 min.Here’s a busy-day breakfast bake that’s
fast, flavorful and fun to make. As an added bonus, it uses up any hard-cooked eggs you may
have in your refrigerator—Erika Anderson, Wausau, Wisconsin1/2 pound bulk pork sausage3
tablespoons butter, melted, divided2 tablespoons all-purpose flour1/4 teaspoon salt1/4
teaspoon pepper1-1/4 cups 2% milk2 cups frozen shredded hash brown potatoes4 hard-cooked
eggs, sliced1/2 cup crushed cornflakes1/4 cup sliced green onionsIn a large skillet, cook
sausage over medium heat until no longer pink; drain. Stir in 2 tablespoons butter, flour, salt and
pepper until blended. Gradually add milk. Bring to a boil; cook and stir for 2 minutes or until
thickened. Stir in the hash browns and eggs. Transfer to a greased 1-qt. baking dish.Toss
cornflakes and remaining butter; sprinkle over sausage mixture. Bake, uncovered, at 350° for
25-30 minutes or until heated through. Sprinkle with onions. yield: 3 servings.ham ’n’ cheese egg
loafprep: 10 min. • bake: 55 min. + coolingMy family has enjoyed slices of this moist brunch loaf
for many years. Every crumb disappears fast whenever I serve it at potlucks or gatherings.—



Connie Bair, East Wenatchee, Washington6 eggs3/4 cup 2% milk1 teaspoon prepared
mustard1-1/2 cups all-purpose flour2-1/2 teaspoons baking powder1/4 teaspoon salt6 bacon
strips, cooked and crumbled1 cup cubed fully cooked ham4 ounces cheddar cheese, cut into
1/2-inch cubes4 ounces Monterey Jack cheese, cut into 1/2-inch cubesIn a large bowl, beat
eggs until frothy, about 1 minute. Add milk and mustard. Combine the flour, baking powder and
salt. Add to the egg mixture and beat until smooth. Stir in bacon, ham and cheeses. Transfer to a
greased and floured 9-in. x 5-in. loaf pan.Bake, uncovered, at 350° for 55-60 minutes or until a
toothpick inserted near the center comes out clean. Cool for 10-15 minutes. Run a knife around
edge of pan to remove. Slice and serve warm. yield: 6-8 servingsegg and corn quesadillaprep:
25 min. • bake: 10 min.For a deliciously different mid-morning meal, try this excellent quesadilla.
It’s also great for a light lunch or supper. Corn is a natural in Southwestern cooking and a tasty
addition to this zippy egg dish.—Stacy Joura, Stoneboro, Pennsylvania1 medium onion,
chopped1 medium green pepper, chopped2 tablespoons olive oil1 garlic clove, minced3 cups
fresh or frozen corn1 teaspoon minced chives1/2 teaspoon dried cilantro flakes1/2 teaspoon
salt1/4 teaspoon pepper4 eggs, lightly beaten4 flour tortillas (10 inches)1/2 cup salsa1 cup (8
ounces) sour cream1 cup (4 ounces) shredded cheddar cheese1 cup (4 ounces) shredded part-
skim mozzarella cheeseAdditional salsa and sour cream, optionalIn a large skillet, saute onion
and green pepper in oil until tender. Add garlic; cook 1 minute longer. Stir in the corn, chives,
cilantro, salt and pepper. Cook until heated through, about 3 minutes. Stir in eggs; cook until
completely set, stirring occasionally. Remove from the heat.Place one tortilla on a lightly greased
baking sheet or pizza pan; layer with a third of the corn mixture, salsa and sour cream. Sprinkle
with a fourth of the cheeses. Repeat layers twice. Top with remaining tortilla and cheeses.Bake
the quesadilla at 350° for 10 minutes or until the cheese is melted. Cut into wedges. Serve with
the salsa and sour cream if desired. yield: 6-8 servings.beefmeatball rigatoni alfredoprep: 1-1/4
hours • bake: 20 min.My kids love meatballs with rigatoni or spaghetti. The baked cheese sauce
in this recipe just takes it over the top!—Jennifer Ross, Clinton, Ohio1 egg, lightly beaten3/4 cup
seasoned bread crumbs1/3 cup water1/4 cup grated Parmesan cheese4-1/2 teaspoons minced
fresh thyme4-1/2 teaspoons minced fresh oregano4-1/2 teaspoons minced fresh basil1-1/2
teaspoons pepper1/2 teaspoon salt1-1/2 pounds ground beef1 tablespoon canola oil1 small
onion, chopped3 garlic cloves, minced1/3 cup dry red wine or beef broth1 can (28 ounces)
crushed tomatoes1 tablespoon minced fresh parsley12 ounces uncooked rigatoni or large tube
pastaALFREDO TOPPING:1/4 cup butter, cubed2 tablespoons all-purpose flour2 cups half-and-
half cream1 cup grated Parmesan cheese, divided1 teaspoon minced fresh thyme1 teaspoon
minced fresh oreganoIn a large bowl, combine the first nine ingredients. Crumble beef over
mixture and mix well. Shape into 1-1/2-in. balls. In a Dutch oven, brown meatballs in oil in
batches; remove and keep warm.Drain, reserving 1 tablespoon drippings. In the drippings, saute
onion until tender. Add garlic; cook 1 minute longer. Add wine; cook and stir for 3 minutes.Return
meatballs to the pan; stir in tomatoes and parsley. Bring to a boil. Reduce heat; cover and
simmer for 25-30 minutes or until no pink remains and a meat thermometer reads 160°.Cook



rigatoni according to package directions. Meanwhile, in a small saucepan, melt butter. Stir in
flour until smooth; gradually add cream. Bring to a boil; cook and stir for 1-2 minutes or until
thickened. Remove from the heat. Stir in 3/4 cup Parmesan cheese.Drain rigatoni; place in a
large bowl. Add meatballs and sauce; stir to coat. Transfer to a greased 13-in. x 9-in. baking dish.
Top with Alfredo sauce; sprinkle with thyme, oregano and remaining Parmesan cheese. Bake,
uncovered, at 400° for 20-25 minutes or until bubbly. yield: 6 servings.tortilla beef bakeprep: 10
min. • bake: 30 min.My family enjoys Mexican food, so I came up with this simple, satisfying
bake that gets its spark from salsa.—Kim Osburn, Ligonier, Indiana1-1/2 pounds ground beef1
can (10-3/4 ounces) condensed cream of chicken soup, undiluted2-1/2 cups crushed tortilla
chips, divided1 jar (16 ounces) salsa1-1/2 cups (6 ounces) shredded cheddar cheeseIn a large
skillet, cook beef over medium heat until no longer pink; drain. Stir in soup. Sprinkle 1-1/2 cups
tortilla chips in a greased shallow 2-1/2-qt. baking dish. Top with beef mixture, salsa and
cheese.Bake, uncovered, at 350° for 25-30 minutes or until bubbly. Sprinkle with the remaining
chips. Bake 3 minutes longer or until chips are lightly toasted. yield: 6 servings.beefy tomato
rigatoniprep: 15 min. • bake: 20 min.Sharing recipes with friends is a favorite pastime of mine,
and I get many requests for this wonderful main dish. What is especially nice is that this is a
fantastic way to use up leftover roasts.—Trudy Williams Shannonville, Ontario1 large onion,
chopped1 tablespoon olive oil2 cans (14-1/2 ounces each)Italian diced tomatoes, undrained1
can (8 ounces) tomato sauce3 cups shredded fully cooked beef rump roast1/4 teaspoon salt1/4
teaspoon crushed red pepper flakes4-1/2 cups rigatoni or other large tube pasta, cooked and
drained2 cups (8 ounces) shredded mozzarella cheese1 cup (4 ounces) shredded provolone
cheeseIn a large saucepan, saute onion in oil until tender. Stir in the tomatoes and tomato
sauce. Bring to a boil. Reduce heat; cover and simmer for 5 minutes. Stir in the beef, salt and
pepper flakes. Cover and simmer for 5 minutes. Add pasta; toss to coat.Transfer to a greased 13-
in. x 9-in. baking dish. Sprinkle with cheeses. Bake, uncovered, at 400° for 20-25 minutes or until
cheese is melted. yield: 6-8 servings.hamburger noodle bakeprep: 20 min. • bake: 35 min.I enjoy
saving time in the kitchen. This go-to recipe is ideal for busy cooks. You prepare it once and have
two casseroles...one to bake now and the other to freeze and use within 3 months.—Patricia
Teller, Lewiston, Idaho5 cups uncooked egg noodles2 pounds ground beef1 cup chopped
onion1/2 cup chopped green pepper2 cans (10-3/4 ounces each) condensed tomato soup,
undiluted2 cups (8 ounces) shredded cheddar cheese1-1/2 cups water1/2 cup chili sauce1-1/2
cups soft bread crumbs3 tablespoons butter, meltedCook noodles according to package
directions until almost tender; drain. In a large skillet, cook the beef, onion and green pepper
over medium-high heat for 10-12 minutes or until meat is no longer pink; drain. Stir in the
noodles, soup, cheese, water and chili sauce. Transfer to two greased 8-in. square baking
dishes.Toss bread crumbs and butter; sprinkle over casseroles. Bake one casserole, uncovered,
at 350° for 35-40 minutes or until bubbly and golden brown. Cover and freeze remaining
casserole for up to 3 months.to use frozen casserole: Remove from the freezer 30 minutes
before baking (do not thaw). Cover and bake at 350° for 60 minutes. Uncover; bake 10-15



minutes longer or until heated through. yield: 2 casseroles (4 servings each).creamy corned beef
casseroleprep: 15 min. • bake: 45 min. + standingMy gang really loves the flavor of corned beef,
so I created this casserole. It is so easy to whip up, and your family will want to dig right in.—
B.M., Overland Park, Kansas1 can (12 ounces) corned beef, crumbled or 1-1/2 cups diced
cooked corned beef1 can (10-3/4 ounces) condensed cream of chicken soup, undiluted8
ounces cheddar cheese, cubed1 package (7 ounces) small shell pasta, cooked and drained1
cup milk1/2 cup chopped onion2 bread slices, cubed2 tablespoons butter, meltedIn a large
bowl, combine the first six ingredients. Transfer to a greased 2-qt. baking dish. Toss bread cubes
with butter; sprinkle over top.Bake, uncovered, at 350° for 30 minutes. Cover and bake 15
minutes longer or until golden brown. Let stand 10 minutes before serving. yield: 6-8
servings.double-cheese beef pastaprep: 30 min. • bake: 45 min.Provolone and mozzarella
cheeses star in this rich, comforting pasta casserole. My mother shared the recipe with me years
ago when I was a newlywed.—Marilyn Pearson, Billings, Montana2-1/2 cups uncooked medium
shell pasta2 pounds ground beef2 medium onions, chopped1 jar (14 ounces) spaghetti sauce1
can (14-1/2 ounces) stewed tomatoes, undrained and finely chopped1 jar (4-1/2 ounces) sliced
mushrooms, drained1 garlic clove, minced1 teaspoon salt1/2 teaspoon pepper2 cups (16
ounces) sour cream1 package (6 ounces) sliced provolone cheese1 cup (4 ounces) shredded
part-skim mozzarella cheeseCook pasta according to package directions. Meanwhile, in a large
skillet, cook beef and onions over medium heat until meat is no longer pink; drain. Add the
spaghetti sauce, tomatoes, mushrooms, garlic, salt and pepper. Bring to a boil. Reduce heat;
simmer, uncovered, for 20 minutes, stirring occasionally.Drain pasta; place half in a greased 3-
qt. baking dish. Top with half of the beef mixture. Layer with sour cream and provolone cheese.
Top with remaining pasta and beef mixture. Sprinkle with mozzarella cheese.Cover and bake at
350° for 40 minutes. Uncover; bake 5-10 minutes longer or until cheese is melted. yield: 6-8
servings.beef broccoli supperprep: 25 min. • bake: 35 min.When I put together a cookbook for
our family reunion, my sister submitted this recipe. It’s a great way for me to sneak broccoli into
my husband and son’s diet.—Nita Graffis, Dove Creek, Colorado3/4 cup uncooked long grain
rice1 pound ground beef1-1/2 cups fresh broccoli florets1 can (10-3/4 ounces) condensed
broccoli cheese soup, undiluted1/2 cup milk1 teaspoon salt-free seasoning blend1 teaspoon
salt1/2 teaspoon pepper1/2 cup dry bread crumbs2 tablespoons butter, meltedCook rice
according to package directions. Meanwhile, in a large skillet, cook beef over medium heat until
no longer pink; drain. Add the rice, broccoli, soup, milk, seasoning blend, salt and pepper; stir
until combined. Transfer to a greased 2-qt. baking dish.Toss bread crumbs and butter; sprinkle
over beef mixture. Cover and bake at 350° for 30 minutes. Uncover; bake 5-10 minutes longer or
until heated through. yield: 4-6 servings.ground beef shepherd’s pieprep: 10 min. • bake: 30
min.Bake up an easy, down-home dinner with ground beef, frozen veggies and canned gravy.
This hearty supper is ideal for small families.—Elaine Williams Surrey, British Columbia1-1/2
pounds ground beef1 small onion, chopped2 garlic cloves, minced1 can (10-1/2 ounces) beef
gravy1 cup frozen mixed vegetables1/4 teaspoon Worcestershire sauceSalt and pepper to



taste2-1/2 cups mashed potatoesIn a large skillet, cook beef and onion over medium heat until
meat is no longer pink. Add garlic; cook 1 minute longer. Drain. Stir in the gravy, vegetables,
Worcestershire sauce, salt and pepper.Transfer to a greased 1-1/2-qt. baking dish. Spread
potatoes over the top. Bake, uncovered, at 350° for 30 minutes or until heated through. yield: 4
servings.cheesy beef macaroniprep: 25 min. • bake: 20 min.Little ones will light up the room with
smiles when you bring this five-ingredient supper to the table. Corn is an appealing, popular
addition to the mild and cheesy combination of ground beef and pasta.—Dena Evetts, Sentinel,
Oklahoma1 pound ground beef1 can (15-1/4 ounces) whole kernel corn, drained1 can (10-3/4
ounces) condensed cream of chicken soup, undiluted8 ounces process cheese (Velveeta),
shredded2-1/2 cups cooked elbow macaroniIn a large skillet, cook beef over medium heat until
no longer pink; drain. Add the corn and soup. Set aside 1/2 cup cheese for topping; stir
remaining cheese into meat mixture until melted. Gently stir in macaroni until coated.Transfer to
a greased 8-in. square baking dish. Top with reserved cheese. Bake, uncovered, at 350° for
20-25 minutes or until heated through. yield: 4-6 servings.Table of ContentsTitle PageCopyright
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DogBreath101, “Good for days when your tired. Okay, what I like about this book, when ya have
those days when there's not a lot of time, your drained, and don't feel like cooking from scratch.
You pull this book, out & use items, you already have in the pantry. I dont think most people want
to come home from work, cook dinner from scratch, clean the house, take care of everything
that needs to get done everyday. This is middle of the rode, you can get most dishes done, in an
hour. Just provide a nice healthy salad on side.”

MS mom of 2, “Another great one!. What can I say I'm addicted to these cookbooks! I own
roughly 6 of the Taste of Home cookbooks and love them all. The recipes always taste great and
I never have to worry when making something new if my family is going to like it (including my 2
year old daughter). The ingredients are simple and typically things you can stalk up on for future
recipes (like canned goods). There are a variety of serving sizes throughout the recipes so it's
easy to find something to feed a crowd or our family of three. Keep up the great work Taste of
Home!”

Ryan Seth Jones, “Cookbook. There are a lot of tasty recipes that I tried out. I found these
recipes easy to make and quite delicious. Gotta have this of you like all types of casseroles”

Mary, “Yes there are recipes online but I like to have a book to leaf through. I am not a cook. But I
do eat and have to feed my family. Yes there are recipes online but I like to have a book to leaf
through, one with pictures to show how delicious the prepared dish looks. These seem to be
tried and true recipes submitted by ordinary people who can cook. I've had the book a week now
and have made three recipes. Each came out perfectly. They were easy with normal ingredients.
No diet recipes here folks, just good comfort food.”

James Duermeier, “Excellent cook book. A few days ago I picked up this book and looked at
many receipes I found a great many that are very appealing. We shall be making use of them
for meals.  It's a very good book - easy to decipher also!!!”

NursinOne, “Nice book!. Lots of recipes that look great! Can’t wait to try them!”

Crystal W., “Great Helpful photos. I love taste of home cookbooks because every recipe has a
photo which is so helpful so I can compare my finished product to image.”

carol, “Perfect. Just what I was looking for!”

Ebook Library Reader, “Cooking now. Reading it constantly getting great ideas'”



Mark M., “Four Stars. Many useful cheesy good meals for potlucks and dinners”

Linda, “Positive response. I was looking for a book on casseroles. I love making casseroles and
this book is perfect for that. I also appreciate cookbooks with illustrations. Quick delivery is also a
bonus.”

The book by Katie Sullivan Morford has a rating of 5 out of 4.6. 317 people have provided
feedback.

Title Page Copyright Page breakfast beef poultry pork seafood meatless sides quick & easy
serves two serves a crowd alphabetical index general index food equivalents ingredient
substitution



Language: English
Hardcover: 144 pages
Item Weight: 1.45 pounds
Dimensions: 7.12 x 0.6 x 9.23 inches
Paperback: 256 pages
File size: 708 KB
Text-to-Speech: Enabled
Screen Reader: Supported
Enhanced typesetting: Enabled
X-Ray: Not Enabled
Word Wise: Enabled
Sticky notes: On Kindle Scribe
Print length: 160 pages
Spiral-bound: 112 pages
Reading age: 18 years and up

http://dl.neutronbyte.com/pdf-file/18oYWaTP/d

