Chicken and Stuffing Bake
4
cups cooked and cubed chicken
2 pkgs 10 oz frozen peas (thawed)
2
cans cream of mushroom soup
2
seven oz pkgs herb stuffing mix
3½ cups chicken broth
margarine
Place chicken and peas in disposable pan.
Spread soup (undiluted) over chicken.
Sprinkle stuffing mix over soup.
Add chicken broth.
Dot with margarine.
Bake at 350° for 20 minutes.
Sausage and Peas Bake
2
2
1
2

lbs smoked sausage
onions, chopped
Tbls oil
cups beef broth

4
3
½

cups cooked rice
cans black eye peas
cup water

Sautee sausage and onion in oil.
Add broth and water; simmer 10 mins.
Place rice in disposable pan.
Alternate two layers of sausage and black eyed peas on top of it.
Cover with foil.
Bake at 350° for 25 mins.
Calico Ham & Bean Casserole
2
1
1
2
2
2

lbs lean ham, chopped
clove garlic, chopped fine
large onion, chopped fine
cans pork & beans, with liquid
cans butter beans, with liquid
cans kidney beans, drained

3/4 cup ketchup
1/4 cup brown sugar
3 tbls vinegar
1 tsp dry mustard
3/4 tsp salt
1/4 tsp pepper

Saute ham, onion and garlic in margarine. Add remaining ingredients. Bake at
350 for 45 minutes.

Spaghetti Bake
1
2
3
½
2
¾
2
2

lb cooked spaghetti
3 tbsp margarine
beaten eggs
cup Parmesan cheese
lbs lean ground beef
cup chopped onion
cups cottage cheese
1 lb 14 oz jars of spaghetti sauce

Butter cooked spaghetti.
Add eggs and cheese, mix well.
Place in disposable pan.
Sautee meat and onion until tender.
Cover spaghetti with 2 c cottage cheese, hamburger and onion.
Pour spaghetti sauce over mixture.
Bake at 350° for 20 mins.
Chicken Divan
2
2
2
2
½

lbs cooked, skinned chicken
10 oz pkgs frozen broccoli spears
cups cooked rice
cans cream of mushroom soup (do not add water)
cup grated Parmesan cheese

Skin and cook chicken.
Cut into small pieces.
Cook broccoli according to pkg directions, place in bottom of disposable pan.
Cook rice and mix with chicken.
Place chicken and rice over broccoli.
Pour heated soup over mixture.
Top with Parmesan cheese.
Bake at 350° for 15 mins.

