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Beefy Biscuit Casserole

Ingredients:

1-1/2 Ibs 93/7 lean ground beef

1 large red onion, chopped

1 cup diced celery

1 can (10.5 0z) condensed cream of mushroom soup
1 cup coined frozen carrots

3 medium red potatoes, peeled and cubed
1 tsp dried parsley flakes

1 tsp marjoram

1/2 tsp dried herb seasoning

1/4 cup instant potfato flakes

1 container (8 0z) sour cream

2 cups Cheddar cheese

1 can (6-cf) refrigerated biscuits

Directions:

Preheat oven to 350°F. In a large skillet over medium heat,
cook ground beef, onion, celery and salt and pepper to tasfe
over medium-high heat until meat is no longer pink and
internal femperature reaches 160°F on a meat thermometer.
In a large sftockpot, mix soup, 1 can of water, carrofs,
potatoes, parsley, marjoram and herb seasoning. Bring fo
a boil. Reduce heat to low; simmer for 15 fo 20 minufes.
Add ground beef mixture, instant potato flakes, sour cream
and 1-1/2 cups of cheese and fransfer fo a greased 9" x 9"
baking dish. Top with remaining cheese. Separate dough
info 6 biscuits and place evenly on top of mixture. Bake for
15 to 20 minutes or until biscuits are done.

Servings: 6 é %Oék(')o

Southwestern Cornbread
Casserole

Ingredients:
1 1o 1-1/2 Ibs ground sirloin (or 90/10 ground beef)
2 boxes (8.5 0z each) cornbread mix
2 eggs
1 cup milk
2 cans (4 0z) green chilies, drained
1 can (10 oz) diced tomatoes with
green chilies, drained
1 can (10.5 0z) condensed vegetable soup
1 block (16 0z) processed cheese, sliced
1 can (14.75 oz) creamed corn

Directions:

Preheat oven fo 350°F. In a large skillet over medium
heat, cook ground beef until meat is no longer pink
and internal temperature reaches 160°F on a meat
thermometer; drain. In a bowl, combine cornbread mix,
eggs and milk. Pour half of the cornbread mixture in a
greased 9" x 13" baking dish. Layer ingredients sfarfing
with ground beef, then green chilies, fomatoes, soup,
sliced cheese and corn. Top with remaining cornbread
mixture. Bake for 30 minutes or unfil bread is done.

Servings: 6 é %%kdo

Creamy ltalian Pasta Bake

Ingredients:

1-1/2 Ibs ground round (or 85/15 ground beef)
1 small onion, chopped

1 pkg (13.25 0z) penne pasta

1 can (10.5 0z) condensed tomato soup
1 tsp salt

1/4 tsp ground black pepper

1 pkg (8 0z) cream cheese, soffened

1 cup small-curd cottage cheese

1 cup sour cream

1/4 cup chopped green bell pepper

1/4 cup thinly sliced green onions

1/4 cup shredded Parmesan cheese

Directions:

Preheat oven fo 350°F. In a large skillet over medium
heat, cook ground beef and onion until meat is no
longer pink and infernal temperature reaches 160°F on
a meat thermometer. Meanwhile, cook and drain pasfa
according to package directions. Add soup, salt and
pepper to ground beef mixture; bring to boil. Reduce
heat; simmer, uncovered, for 5 minutes. In a mixing
bowl, beat cream cheese, cotfage cheese and sour
cream until blended. Stir in green pepper, onion and
pasta. Transfer fo a greased 2-1/2-quart baking dish.
Top with beef mixture. Sprinkle with Parmesan cheese.
Bake uncovered for 30 fo 35 minutes.

Servings: 6 é %‘ak&



