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Chicken Hashbrown Casserole

Cook Time: Servings:
J 1hrs @ 8

M
1. Preheat oven to 400°.

2.In a large bowl combine together cheddar
cheese, hashbrowns, salt, pepper, sour
cream, cream of chicken soup, milk and
chicken.

3. Place into a lightly greased 9x13 baking dish.

4. In a small mixing bowl, mix together the
crushed cornflakes with the melted butter.
Sprinkle over the hash brown potato
casserole.

5. Bake for Thour or until golden brown.

.

[ Ingredients |

* 1(2002) bag frozen hashbrowns
e 2 cups shredded cheddar cheese
e 1tsp salt

* | tsp pepper

® 2 cups sour cream

* 1(10.50z) can cream of chicken
soup

e /> cup milk

e 1|b cooked chicken; shredded

e 2 cups corn flakes; crushed

e 4 Thsp melted butter

Freezer Notes

over Casserole wit‘h foll and place in the free e{. Hlastl nger
.tagamontj] inthe ree%er, y{b c?n cover with foll then plac
insicle a 2 gallon freezer bag, then

Eor best results, pklce your casserole in th fridge the night ,
before 5o it can thaw. Or you can thaw the casserole By placing
it on the counter.

reeze.

I{ our ¢ ssg‘ole s khawed, follow cooking directions. If st
rozen, double cooking time,

Side Suggestions:
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Cook Time: Servings:
J 2 hrs @ 8

1. Preheat oven to 375°. Boil chicken until
cooked through. Shred using a stand-up or
hand mixer.

2. Slice corn tortillas into quarters each using a
large knife or pizza cutter. They will be in
triangles.

3. In a large bowl combine your chicken with
the taco seasoning and rotel; mix well. Set
aside.

4. Lightly spray a 9x13 baking dish and pour a
litle enchilada sauce on the bottom of your
pan, then start layering, starting with tortillas.
5. Top the tortillas with the shredded chicken
mixture. Pour enchilada sauce over the
chicken and top with shredded cheese.

6. Continue layering tortillas, chicken, sauce,
and cheese. Finish with a layer of tortillas, the
rest of the enchilada sauce and cheese.

7. Bake covered for 30 minutes. Remove
cover and continue to bake for 10 more
minutes.

8. Cut and serve with sour cream, tomatoes,
cilantro and onions.

Enchilada Casserole

[ Ingredients |

e 3-4 chicken breasts (shredded)

e 2 Thsp Taco Seasoning

e 1 can Rotel

* 1(280z) can green enchilada sauce
* 80z shredded Monterey jack
cheese

® 12 - 16 corn tortillas

Freezer Notes

over Casswrole wﬂﬁ foll and ﬁEJIace in the free e{. ﬁ}last an er

f ag a month In the tree er, you c?n cover with 10 daC

! enp
e a 2 gallon freezer bag, then

ins reeze.
Eor best results, pﬁce your casserole in th%frid e the night ,
before so it can thaw. Or you can thaw the cdsserole By placing
it on the counter.

I'I Our CAss iole 5 Lhawed, folow cooking directions. ff stil
rozen, double cooking time.

Side Suggestions:

EatingOnADime.com © 2018




Cook Time: Servings:
J 35 mins @ 6

1. Preheat oven to 375°.

2. Brown the ground beef. Add in the
chopped onions and cook until soft.

3. Stir in the steak seasoning, salt, pepper and
Worcestershire sauce. Place mixture at the
bottom of the greased 9x13 baking pan.

4. Spread out the Monterey jack cheese over
the ground beef.

5. Place one layer of tater tots over the
casserole.

6. Bake for 25 minutes uncovered. Sprinkle
with the shredded cheddar cheese and put
back in the oven until melted.

7. Serve immediately with your favorite
burger toppings. Add more onions, tomatoes,
bacon, or pickles!

Cheeseburger Tater Tot Casserole

[ Ingredients |

e 2 Ibs ground beef

e /> onion; chopped

e 2 Tbsp Worcestershire sauce

e 1 Thsp steak Seasoning

® /> tsp salt

* /2 tsp pepper

e 1(320z) bag of tater tots

* 8 oz shredded Monterey jack
cheese

e 8 0z shredded Cheddar Cheese

Freezer Notes

over Casserole witr foll and place in the free e{. hlast IPn er
{ a_(r] a monti] In the Treezer, yéju c?n cover with Tol then plac
insicle a 2 gallon freezer bag, then freeze.

Eor best restls, pﬁce vour casserole in the fridge the nightplac'ng
y placi

before 5o 1t can thaw.” Or you can thaw the Clsserole
it on the counter.

I'I Our CAss ‘ole i Lhawed, folow cooking directions. f stil
rozen, double cooking time.

Side Suggestions:
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Cook Time: Servings:
D) 6N
Directions

1. Preheat oven to 350°.

2. In a mixing bowl combine the crushed
tomatoes, Italian Seasoning, and Garlic Salt.

3. Spray a 9x13 baking pan with non stick
spray.

4. Place one layer of cheese ravioli along the
pan (about a half a bag). Then add a layer of
beef on top.

5. Pour half of the tomato sauce over the
ravioli, and top with 1/2 the cheese.

6. Then add a layer of cheese ravioli (the rest
of the bag). Add a layer of beef ravioli (the
rest of the bag). Top with the remaining
sauce.

7. Cover with foil and bake for 50 minutes.

8. Remove the foil and broil for 2-3 minutes
until the cheese bubbles and browns slightly.

9. Allow it to cool for 10 minutes before
serving.

Baked Ravioli

[ Ingredients |

* 3 (140z) cans crushed tomatoes

e 2 Thsp Italian Seasoning

e 2 Thsp Garlic Salt

e 2 bags frozen Raviol;; 1 cheese & 1
beef

* 2 cups Mozzarella

e /> cup shredded Parmesan Cheese

Freezer Notes

over Cassi]role witp foll and {lace in the free e{. m]lastl noer
|

than a month in the freezer, oi then plac
] %)ag,y P

insice a 2 gallon freezer bag, t

Eor best results, pLace your casserole in the fridge the niﬁht ,
before so it can thaw.” Or you can thaw the casserole By placing
it on the counter.

u c?n cover wit

En [reeze.

I{ our ¢ ssgiole IS Lhawed, follow cooking directions. ff stil
rozen, double cooking time,

Side Suggestions:
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Lazy Day Cooking Club Shopping List

Dair Produce Spices Baking Supplies
R T T .
s BUTTER % ONION STEAK SEASONING
aps | SHREDDED CHEDDAR GARLIC SALT
B SOUR CREAM 1 TACO SEASONING
" MILK ITALIAN SEASONING
5| SHREDDED MONTEREY JACK
ag SHREDDED MOZZARELLA
o PARMESAN CHEESE ,

Grains & Pasta
¥ ltem

Canned Goods
¥ ltem
3 | 1402 CRUSHED TOMATOES
1| CREAM OF CHICKEN Frozen Meat & Seafood
1 | DICED TOMATOES W/GREEN CHILIES # Item # I‘[em
1| GREENENCHILADA SAUCE | {200z | FROZEN HASHBROWNS | | 3LB | CHICKEN BREASTS

| TATERTOTS | |2LB| GROUND BEEF Condiments
1| BEEFRAVIOLI # |tem
1 | CHEESE RAVIOLI 2785% | WORCESTERSHIRE SAUCE
o CORN TORTILLAS
=
S| CORNFLAKES
=5
E;
=
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Miscellaneous

Dair Produce Baking Supplies Spices
e Tt otem Rt dem

Grains & Pasta Canned Goods Meat & Seafood Condiments

§o ltem § ltem § o ltem t o ltem
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