
400 Casseroles for a Cause 
Return: Monday, February 19, 2018 

Between 6pm ~ 7pm 
To St. Michael Hall parking lot or Ss. Peter & Paul Parking lot (behind Church) 

 
Instructions: 

1. Spray Pan Generously with cooking spray (*PAM) 
2. Write Information on the lid label. 
3. Prepare Recipe (DO NOT BAKE). Pour into casserole pan and cover. 
4. Freezing Directions: Before putting pan in the freezer, cool in the refrigerator, loosely 

covering with the lid. When cool, SEAL LID, locate pan in the freezer so air can circulate 
around the pan. Allow 36 hours to FREEZE completely.  

5. Drop-off Frozen Casseroles: MONDAY, FEB. 20 from 6pm ~ 7pm  
To St. Michael Hall Parking Lot or to the parking lot behind Ss. Peter & Paul Church. 

 
SELECT YOUR RECIPE

 
 
 
 
 
 
 
 
 
 
 
 
  

 
 
 
 
 
 
 
 
 

HOMEMADE SLOPPY JOES 
4lbs. Hamburger 
2 - 6 oz. cans tomato paste 
1 cup onions chopped fine 
4 Tbsp. prepared mustard 
2 Tbsp. Worcestershire sauce 
1 cup catsup 
2 teas. salt 
1 teaspoon pepper 
½ cup water 
Directions: Brown hamburger and drain. 
Add all ingredients, mix Simmer for 
15minutes. Pour into sprayed pan, cover 
and freeze. 
 

EASY SLOPPY JOES 
4 lbs. Hamburger 
1 onion diced 
2 or 3 cans (15.5 oz) Manwich/Sloppy 
Joe Mix 
Directions: Brown hamburger and onion 
and drain.  Add 2 cans of sloppy-Joe mix 
(add another can if you think it needs 
more). Pour into sprayed pan, cover and 
freeze.  
 
 
 

HOMEMADE MACARONI & CHEESE 
1 ½ lb. (24oz) elbow macaroni 
2 lb. cheese melted (like Velveeta) 
1 can Cream of Celery soup 
2 ½ cups milk 
 

Directions: Cook macaroni and drain. 
Melt cheese separately and add to 
macaroni. Add milk & soup. Mix well. 
Pour into sprayed pan, cover, and freeze 
 
 
 
EASY MAC & CHEESE 
4 boxes (7.25 oz.) Mac and Cheese 
2 sticks Butter or Margarine 
4 pkgs. Cheese (in the box) 
1 cup of Milk. 
 

Directions: Cook macaroni and drain. 
Add the remaining ingredients. Mix well. 
Pour into sprayed pan, cover and freeze. 
  
 

( See other side for more recipes ) 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

INSTANT MASHED POTATOES 
 

1 box (13 oz.) instant potatoes 
3½ cups water 
1 stick margarine/butter 
1 teas. salt 
4 cups milk 
2 cups sour cream 
 

Directions: Boil 3½ cups water with 
butter or and salt. Remove from burner. 
Add potatoes, milk and sour cream.   
Mix well, pour into sprayed pan, cover 
and freeze. 
 
 
SPAGHETTI 
1 ½ lbs. thin spaghetti 
2 cans/jars (26 oz.) spaghetti sauce with 
meat 
*1 lb. browned Ground Beef (optional) 
 

Directions: Cook spaghetti and drain.  
Mix in the sauce and *optional meet.  
Pour into pan, cover, and freeze. 
 

 
CHEESY POTATOES 
 

32ozs. frozen hash browns 
½ cup margarine/butter melted 
1 teas. salt 
¼ teas pepper 
¼ cup chopped onion 
1 can Cream of Chicken soup 
1 pint sour cream 
2 cups shredded cheddar cheese 
* 1 cup cornflakes (optional) 
 

Directions: Mix all together and pour into 
sprayed pan. *Optional sprinkle crushed 
cornflakes on top. Cover and freeze. 
 
CHICKEN & NOODLES 
 

1- 16oz. bag Inn Maid noodles 
8 cups Broth/water 
1 can Cream of Chicken soup 
1 can Cream of Mushroom soup 
* 2 cups shredded cooked chicken (optional) 
 

Directions: Bring broth/water to a boil, add 
noodles bring to boil, turn off heat, let set 
for 20 minutes.  Drain off excess, add soups, 
*add optional chicken, mix well and pour 
into sprayed pan. Cover and freeze. 



 
 
 
 


