
Bacon Cheeseburger Grilled Cheese Casserole 

 

 



 

 



 

 

 

        

  







 



Vegetable Lasagna with Alfredo Sauce 

  

 

 

 

 

 

 

 

 



Macaroni and Cheese 

Makes a 9x13 pan 

8 oz. elbow noodles, cooked and drained 

¼ c. butter 

¼ c. flour 

3 c. milk 

2 c. shredded Cheddar Cheese (8 oz.) 

2 slices bread, cut into ½” cubes,   1/3 c. butter, melted (combine bread cubes and melted butter to coat 
cubes before placing on top of mac-n-cheese) 

 

Prepare the noodles as directed on the package.  Drain and set aside.   

Meanwhile prepare the cheese sauce by making a roux.  In a saucepan, melt the butter over medium 
heat. Add the flour, salt and pepper and stir with a whisk, mixing until they’re well combined and the 
mixture looks smooth. Cook, stirring frequently, for 2 minutes, until the mixture is bubbly and foamy. At 
this point, it should look like a thick paste.  Whisk in cold milk. Bring the mixture to a boil and cook for 
about 2 minutes, stirring with a whisk, until the liquid is thickened.  Stir in shredded Cheddar cheese, 
stirring until cheese is melted and well combined with the white sauce.  Remove from heat and pour 
over cooked noodles, stirring to coat. 

Pour noodles into 9x13 baking dish that has been sprayed with cooking spray (or greased with butter).  
Add buttered bread cubes on top and bake at 350 degrees for 30 min until bread cubes are browned 
and the mixtures are bubbling. 

  



No-Boil Baked Ziti 

 

 

 

  



 

 

 





 

 

 



Swiss Chicken 

 

2-3 boneless chicken breasts, sliced thinly (1/4" thick) while still partially 

frozen***** 

2 – 10.5 cans cream of chicken soup (or 1 – 26oz can) 

8 oz ranch salad dressing 

2 – 12 oz pkg shredded Swiss Cheese 

garlic powder to taste (about 1 T) 

onion powder to taste (about 1 T) 

dried parsley (3-5 T) 

stuffing cubes (like Stove Top or Pepperidge farms for stuffing a turkey), 

unprepared 

 

Preheat oven to 375 degrees.  Combine the soup, the salad dressing and 

seasonings, mixing well.  Spread about 1/2 cup of this mixture over the 

bottom of a 9x13 baking dish, just to coat the bottom.  Lay the thin slices of 

chicken across the bottom of the dish, can double up if you have lots of 

chicken.  Spread 1 1/2 pkg of the cheese on top of the chicken.  Pour the 

remaining soup mixture over the cheese, covering it entirely.  Sprinkle the 

stuffing cubes to cover the sauce, gently pressing it into the sauce a 

bit.  Sprinkle the remaining cheese on top. 

Cover loosely with foil and bake for 45 minutes or until the chicken is 

cooked.  Remove foil for the last 10 minutes or so to toast up the 

cheese.  Serve over rice or flat (egg) noodles. 

***** I have done this with whole chicken breasts.  I have done it where I've 

cooked the chicken first, put cooked rice in the bottom, then chicken, then 

cheese, then sauce, then stuffing, baked it and taken to a pot luck. 



Taco Casserole 

Makes a 9x13 pan 

1-1.5 pound ground beef 

1 small onion, diced 

1 packet taco seasoning mix 

1 – 6 oz. can of large, black olives, sliced 

2 c. shredded Cheddar Cheese (8 oz.) 

2 cans refrigerator crescent rolls (I prefer the “crescent dough sheet” so I don’t have to close up the 
perforations) 

Brown the hamburger in a frying pan with the diced onions.  When browned, add the taco seasoning 
packet and only enough water to coat the meat with the seasoning. Set aside. 

Meanwhile, spray a 9x13 baking dish with cooking spray.  Unroll first can of crescent roll and spread 
onto the bottom of the baking dish.  Top with the seasoned ground beef, sliced black olives and Cheddar 
cheese. (Original recipe also included diced tomatoes, these would be optional.) Cover with 2nd can of 
crescent rolls.   

Bake per instructions on crescent dough can.  Serve with salsa and sour cream. 

  



Tater Tot Hot Dish 

 

 

 (I use cream of mushroom soup) 

 

 

 

 

 

 


