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SAVE TIME WITH CASSEROLE DINNERS! 

Turn a casserole dinner into an oven meal, Steam a frozen 
or fresh vegetable in a covered casserole and bake a dessert 
and bread, rolls, muffins or biscuits at the same time. 

Have casseroles in your freezer in aluminum foil or ot her 
suitable containers ready to pop in the oven at a moment's notice. 

LET YOUR AUTOMATIC EQUIPMENT HELP! 

Prepare dishes in the morning, place in refrigerator all 
ready to put in the oven and have piping hot for dinner--- or 
better .yet, make use of the automatic clock on your range to have 
your dinner baked just when you want it! 

?? TO COVER OR HOT TO COVER ?? 

COVER-- When a majority of the ingredients are raw or only part­
ly cooked, the casserole should be covered for at least a 
part of the cooking time. 

DO HOT COVER -- When leftovers or cooked foods are used in a 
casserole, it is seldom necessary to use a cover. 

Occasionally use an edible cover for the casserole. Bis­
cuit, pastry or mashed potato may double as a cover, as well as 
a tasty addition. 
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CASSEROLE ~ SAUCES 

MEDIUM CREAM SAUCE 
2 T butter or margarine 
2 T flour 
t t sa It 

Few grains pepper 
I c milk 

1. Melt butter, add flour, salt and pepper and cook I minute. 
2. Add milk and bring just to the boiling point. Keep hot in 

double boiler over hot water. 

CHEESE SAUCE 
a c grated cheese I t Worcestershire sauce 

Few grains of cayenne pepper I c medium Cream Sauce 

1. Combine these ingredients. Heat. Serve over vegetables. 

CREAM SAUCE MIX 

2 c non-fat dry milk sol ids c butter or margarine 
I call-purpose flour 

1. Combine dry milk solids with flour. 
2. Cut in butter with pastry blender until of consistency of fine 

cornmeal. 
3. Store in covered container in refrigerator. 

TO MAKE I CUP CREAM SAUCE 
Thin Sauce ~ c firmly packed mix plus c cold water 
Medium Sauce - t c firmly packed mix pI us I c cold water 
Thick Sauce a c firmly packed mix plus I c cold water 

1. To cream sauce mix add water while stirring. 
2. Cook until thickened, stirring constantly. Season to taste 

with salt and pepper. 

CREAM SOUP SAUCE 

Blend I can (I~ c) condensed cream soup with t c milk. 

DID YOU KNOW THAT-
I c instant rice is 2 c cooked 

c uncooked rice is 3 c cooked 
c uncooked macaroni is 2 c cooked 

~ 1b or 2~ c uncooked spaghetti is I~ qt cooked 

TO COOK RICE 
I . Use a large saucepan with tight fitting cover. 
2. To I c rice , add 3 c boiling water and It salt. 
3. When mixture comes to the boiling point, turn burner low and 

cook 10 minutes. 
~. Remove from heat and let stand 10 minutes more . 

(2) 



MEAT CASSEROLES 

BAKED LASAGNA Temp : 37SOF Time: 25 mtn. 
1-i t salt 1-8 oz pkg broad lasagna 

noodles (~ c) * 
I 1 b ground beef 
2 T fat or drippings 
2 cloves gar! ic, crushed 
t c m i need on i on 
1-8 oz can tomato sauce 
I I b-~oz can tomato puree (2-i c) 

t t pepper 
1-i t ground oregano 
-i lb ricotta cheese * 

(Italian style cottage 
cheese) 

-i c grated Parmesan cheese 

1. Cook noodles in boiling salted water for 20 minutes, or until 
tender. Drain. 

2. Brown ground beef in fat with garlic and onion. 
3, Add tomato sauce, puree, salt, pepper and oregano. 
~. Cover and simmer 15-20 minutes, or until slightly thickened. 
5. Fill a shallow 2 qt greased casserole with alternating layers 

of noodles, cheese and tomato-meat mixture. Bake uncovered in 
preheated oven. Cut in squares to serve. 

* Or use broad noodles and cottage cheese. 

MEAT PIE Temp: 450°F Time: 12-15 mtn. 
2 c diced cooked meat 
2 c leftover gravy * 

I t Worcestershire sauce 
Salt and pepper 

I 
I. 
2. 

3. 

* 

c cooked peas or carrots Pastry or biscuit dough 
onion, minced 
Combine meat, gravy, vegetables and seasonings. Heat. 
PI ace in greased 1-i qt casserole. Cover with pastry or rounds 
of biscuit dough cut with doughnut cutter. 
Bake in preheated oven until crust is brown. 

If there is no leftover gravy, use ~ c fat, ~ c flour and 2 
bouillon cubes dissolved in 2 c boiling water. Make as for 
cream sauce. 

Meat pie can also be topped with leftover mashed potatoes which 
have been whipped up with an egg. Bake until brown. 
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BEEF STROGANOFF 
I diced onion 
1/3 c fat 
2 lbs chuck or shoulder 

beef cut in thin slices 
lb sliced mushrooms 
can condensed tomato soup 

Temp: 350°F Time: 1~ hrs. 
I can tomato paste 
I c dairy sour cream 
I t salt 
1/8 t pepper 
I t Worcestershire sauce 

1. Cook onion in fat until transparent. 
2. Add meat and mushrooms and cook until brown. 
3. Combine rest of ingredients; pour over steak mixture. Bake 

covered in preheated oven, or cover and simmer for I hour on 
top of range. 

q, Serve in Olive Rice Ring. 

OLIVE RICE RING Temp: 3500F Time: 15-20 min. 
5 oz box precooked rice I! c water 

! t salt I c sliced stuffed olives 
1. Combine rice, salt and water. Cover and bring to a full boil. 

Turn off heat and let stand 10 minutes, 
2. Add sliced olives and pack into a well-greased 9" ring mold. 

Bake in preheated oven. 
3. Unmol d on pi atter. F iII center with Beef Stroganoff or any 

creamed mixture. 

SPANISH NOODLES 
2 slices bacon , diced 
i lb ground beef 
q c uncooked noodles 
I 

I. 
green peppet, diced 
Cook bacon until brown. 

Temp: 3500F Time: 1 hr. 
I on ion, diced 
I lb q oz can tomatoes 
i c chili sauce 
Salt and pepper to season 

2. 
3. 

Add meat and cook until slightly browned. 
Add rest of ingredients, cover closely and bake in preheated 
oven. 

SPANISH RICE 
Substitute i c uncooked rice for the noodles and I T Worcestershire 

sauce for the i c chili sauce in the Spanish Noodles. 
If desired, i lb chopped leftover beef, veal, or pork may be used, 

Brown in bacon fat. 

Note : Spanish Rice or Noodles may be cooked on t op of the range in 
a tightly covered pan for 40 minutes . Do not remove cover during 
cooking . 



COUNTRY CASSEROLE 

I. 

2. 

2 c diced cooked ham 
6 hard cooked eggs 
1-6 oz can mushrooms, 

drained 
can condensed cream of 

celery soup 

Arrange alternate layers 
greased casserole. 
Combine soup and mi Jk. 

Temp: 375°F Time: 25 mtn. 
! c mi 1 k 
2 c grated sharp cheese 
2 t Worcestershire sauce 
Few drops Tabasco sauce 
I c dry bread crumbs 

T mel ted butter 

of ham, eggs, and mushrooms in 2 qt 

Add cheese, Worcestershire sauce and 
Tabasco sauce. Pour over mixture in casserole. 

3. Mix crumbs and butter, sprinkle over top. 
~. Bake uncovered in preheated oven. Serves 6. 

BEEF AND LIMA CASSEROLE 
2 c cooked lima beans 

2 c cooked beef or corned 
beef 

I c s I iced onions 

3 T flour 

Temp: 450°F Time: 30 min. 
lttsalt 
2 t sugar 
I t prepared mustard 

2t c tomatoes 
2 T butter or drippings 

I. Arrange I ima beans, meat and onions in 2 qt greased casserole 

dish. 
2. Combine flour, salt, sugar and mustard. Add to tomatoes and 

pour over mixture in casserole. 

3. Dot with butter or drippings and bake uncovered in preheated 
oven. 

HAM-CABBAGE QUICKIE 
I qt shredded cabbage 
~ c flour 
2 c diced cooked ham 

Temp: 350°F Time: 30 min. 
2 c hot m i I k 
t c grated sharp cheese 

1. Cook cabbage 5 minutes in boi I i ng sal ted water. Drain. 
2. Place half of cabbage in a greased 2 qt casserole and sprinkle 

with flour. 
3. Add layer of ham and cover with remaining cabbage. 
~. Add milk and top with cheese. 
5. Cover and bake in a preheated oven. Remove cover for last 5 

minutes. 

A product which brings out the natural flavor in foods ts mono­
sodium glutamate - commercially sold as Accent. Try ~ - ).:; t in 
any meat or vegetable casserole. 

(5) 



MACARONI AND MEAT EN CASSEROLE 

c uncooked ring macaroni 

~onion, finely chopped 
I pimiento, finely chopped 

2 c tomatoes 
green pepper, chopped 

Temp: 350~F Time : 1 hr. 
]hen : 15 mw. 

I~ t salt 
I /8 t pepper 
I~ lbs ground · beef 
I c grated cheese 

1. Cook macaroni until tender, in boiling salted water. Drain 

thoroughly. 
2. Add onion, pimiento, tomatoes , green pepper, salt and pepper. 

3. Arrange macaroni mixture and meat in alternate layers i n a 
greased 2 qt cassero l e. 

J+, Bake uncovered for I hour in a preheated oven. 
5, Sprinkle with cheese and return to the oven for 15 minutes. 

TAMALE PIE 
3 c boiling water 
l~tsalt 

I c corn mea I 
c ripe olives 

2 T butter or margarin e 
1. Add It salt to th e boiling 

meal. Cook for 30 min utes. 

Te mp: 350°F Time: 30 mtn . 
I onion, chopped 

green pepper, chopped 

I b ground beef 
2 c tomatoes 
I t ch i I i powder 

water and slowly st i r in t he corn -

2. Add ripe ol i ves wh i ch have been stoned and diced . Ch i ll . 
3. Melt butter, add on i on, green pepper and meat , and brown well. 
J+, Add tomatoes, chi li powd er and remaining salt. Cook 10 mi nu t es. 
5. Place half of co rnmeal mush i n greased 2 qt casse r ol e, add 

cooked meat and cover with remaining cornmeal . 
6. Bake uncovered in preheated oven. Serve hot. 

CHIPPED BEEF DELIGH T 
6 oz box or 3 c wide noodles, 

uncooked 

~ c sharp cheddar cheese , 
grated 

2/3 c chipped bee f 

Te mp: 375°F Time: 30min . 
I small can mushrooms, 

sliced 

3 T chopped p imiento 
2 c medium cream sauce 

(page I ) 
Buttered br ead cr umbs 

1. Cook noodles in boi I ing sa lted water unti I tender , 9- 10 min. 
Drain and place in greased I~ q t casserole. 

2. Add cheese, ch i pped beef, mushrooms, and pimiento to cream sauce. 

Pour over noodles. Stir slightly with a fork so sauce wil l r un 
through noodles. 

3. Top with buttered bread crumbs and brown in preheate d ov en. 
Serves 6. 
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CHIPPED BEEF AND CORN PUDDING Temp : 35oPF Time: 30-40 mtn. 
t c chipped beef 2 eggs, well beaten 
2 T butter or margarine It c milk 
t diced pimiento t t salt 
2 c whole kernel corn 1/8 t paprika 

1. Shred beef, add to melted butter and cook until edges curl. 
2. Add rest of ingredients. 
3. Turn into a greased It qt casserole and bake uncovered in a 

preheated oven . 

PORK AND APPLE PIE 

It lb shoulder pork, cut 
in I" cubes 

2 T flour 
I t sage 
t t sal t 
2 T diced bacon 

Temp: 350°F Time : 1 hr. 
Then: 40oPF Time: 20 min. 

I c leftover gravy 
~medium apples, peeled and 

s 1 iced 
t recipe Baking Powder 

Biscuit dough 

1. Dredge pork with flour seasoned with sage and saiL Saute 
with bacon until brown. 

2. Place in casserole, add water and arrange apples on top. 
Cover and bake in preheated oven for I hour. 

3. Roll biscuit dough to fit top of casserole. Remove cover, 
top with dough and cut steam vents in dough. Bake 20 minutes. 

RED AND GREEN CASSEROLE Temp : 350°F Time : 45 min . 

3 c soft bread crumbs 3 eggs, well beaten 
c milk c chopped cooked spinach 

a t s a 1 t 2 T d i ce d p i m i en to 
~ c butter c cubed cooked meat 

1. Combine bread crumbs, milk and salt. 
2. Melt butter, add with eggs, vegetables and meat to the first 

mixture. 
3. Pour into a greased casserol e and bake uncovered in a pre­

heated oven until just set. 

No t e: Chopped cooked asparagus may be subs tituted for the spinach. 

To extract juice from an onion, cut a small ptece from blossom 
end and scrape pulp with a spoon. 
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RICE AND VEAL CASSEROLE 
~ veal or pork cho ps 
3 T drippings 

green peppe r 

~ c uncooked rice 

1. Brown chops in drippings. 

Temp: 325°F Ti me : 1~ hr s . 
I t sa It 
6 slices onion 

lb ~ oz can tomatoes 

c boiling water 

2. Arrange in bottom of a greased casserole. Place a thick slice 

of green peppe r on top of each chop. 
3. Sprinkle rice over meat, add salt, onion and tomatoes. 
~ . Add boiling water. Cover and bake in preheated oven. 

HUNGARIAN GOULASH 
I I b beef chuck 

Temp : 325°F Time: ~h . hr s 

3 T finely chopped onion 
2 T minced parsley 

I. 

I lb veal or pork 

1/3 c flour 
I t salt 
I t pepper ~ 

3 T fat or drippings 

Cut meat into I" cubes. 
salt and pepper. Brown 

ole. 

2~ c boiling water 
a c dairy sour cream 
I t paprik a 
Cooked noodles 

Roll in flour that has been mixed with 

in fat. Arrange in 2 qt greased casser-

2. Add onion, parsley and water. Bake in preheated oven. 
3. Last 20 minutes of baking add sour cream and paprika. 
~. Serve with buttered noodles. 

Not e: % c tomatoe s can be used in p lace of sour cream, i f des ired. 

L IVER ITALIAN STYLE 
1-k lb beef or pork liver, 

s 1 iced thin 

1-8 oz can tomato sauce 

I clove garlic 
3 T flour 

Te mp: 350°F Time: 25-30 min. 
Salt and pepper 
3 T butter, margarine or 

bacon drippings 

2 T prepared horseradish 

1. Remove thin membrane from liver, if necessary. Place liver 
slices in a shallow dish and add tomato sauce. Add clove of 
garlic and allow to stand several hours in refrigerator. 

2. Remove liver, saving sauce. Discard garlic. Coat liver with 
flour, sprinkle wi t h salt and pepper, and brown well on both 

sides in melted fa t, about 10 min. Transfer to heat-proof 
platter or shallow baking dish. 

3. Combine horseradish and tomato sauce and pour over liver. Heat. 
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ROBINSON CRUSOE Temp: 350°F Time: 1Yz-2 hr. 
I T melted butter or margarine I c sliced raw onions 
2 c sliced raw potatoes 2 green peppers, sliced 
2 c chopped celery I lb can kidney beans 

lb ground beef 2 c canned tomatoes 

t Worcestershire sauce Salt and pepper 
1. Pour melted butter or margarine into bottom of casse rol e d ish. 

2. Arrange potatoes in bottom, sprinkle with salt and pepper; 
cover with chopped celery. 

3. Arrange meat on celery, sprinkle generously with salt, pepper 
and Worcestershire sauce. 

~. Add onions, green pepper and kidney beans in separate layers, 
sprinkling each layer with salt and pepper. Cover with 
tomatoes. 

5. Bake covered in preheated oven. 

CHOP SUEY 
2 T drippings 
2 medium onions, diced 
I 1 b fresh pork or 
2 c diced leftover meat 

Temp: 350°F Time : 1 hr. 
I small can mushrooms 
I c uncooked rice 
2 t sa 1 t 
~ bou i 11 on cubes 

2 c celery, diced 5 c water 
green pepper, diced 

1. Melt drippings, add onions and meat, and cook until lightly 
browned. 

2. Add celery, pepper, mushrooms, washed rice, salt and bouillon 
cubes dissolved in water. Bake in covered casserole in pre-
heated oven or cook covered on top of range for ~0-~5 minutes. 

SPANISH LIMAS Temp : 350°F Time: 45 mtn. 
onion, chopped t t salt 
green pepper, diced ~ t pepper 

2 Tdrippings It Worcestershire sauce 
2 c cooked tomatoes 6 shoulder pork chops or 
2 c cooked 1 ima beans bacon strips 

1. Saute onion and green pepper in drippings. Add tomatoes and 
simmer 10 minutes. 

2. Add beans and seasonings. Cook 20 minutes. 
3. Place in greased 2 qt casserole, with pork chops on top. 
~. Bake uncovered in preheated oven. 

(9) 



HAM BROCCOLI DIVAN 
2 lbs broccoli, cooked 
6 s lices cooked ham,~" thick 
~ c butter or margar i ne 
~ c flour 

Temp: 400°F Time: 25 mtn . 
I t grated onion 
2/3 c grated cheese 
li T prepared mustard 

~ t salt 
2 c milk Dash of cayenne pepper 

1. Place cooked broccoli in bottom of a shallow baking dish. 
Arrange ham slices over broccoli. 

2. Melt butter or margarine. Add flour and stir in milk and 
onion. Cook unti 1 smooth. Add cheese and cook, stirring 
constantly, until cheese is melted. Stir in mustard, salt, 
and cayenne pepper. 

3. Pour mustard cheese sauce over ham and broccoli. Bake un­
covered in preheated oven. 

Note: Green beans or asparagus may be used in p lace of brocco li . 
Sliced cooked t urkey may be used in place of ham. 

HAM-CHEESE BAKE 
12 slices bread 

6 sl i ces cheese 
6 thin slices cooked ham or 

small can deviled ham 

2-2/3 c milk 

Temp: 400°F Time: 25 min . 
2 eggs, beaten 
I t salt 
1/8 t pepper 
Grated cheese 

1. Make sandwiches of bread, cheese, and ham, spread with mustard 
if desired , and place in 6 greased individual casseroles or in 
a large baking dish. 

2. Add milk to eggs with salt and pepper and pour over bread. 
3. Sprinkle cheese over top. Bake uncovered in preheated oven. 

Serve immediately. Serves 6. 

Note: Cheese S trata use above rec i pe omitt ing the ham. Thi s 
may be stored in refr ige rator over n ight before baking. 

SCALLOPED HAM AND POTATOES Temp: 350°F Time: 1~ hr. 
5 slices ham 3 T flour 
~potatoes, sliced 1 T butter 
Salt and pepper Milk 

1. Arrange ham and sliced potatoes in alternate layers in a 
greased casserole dish, sprinkling each layer with salt, pepper 
and flour. 

2. Dot with butter and add enough mi 1 k so that it can be seen 
through top layer. 

3. Cover and bake in a preheated oven. Remove cover last half 
hour. 

No t e: 1 tall can salmon, flak ed, may be used in place of ham . 
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HAM AND TOMATO RISOTTO Temp: 375°F Time: 30 min . 

I. 

2. 
3. 

~ c butter or margarine 
I onion, chopped 
a c uncooked rice 

I c diced, cooked ham 
i c condensed tomato soup 
2 c chicken broth 

Cook onion in butter until transparent. Add rice and cook until 
slightly browned. 
Add remaining ingredients and bring to the boiling poin~ 
Pour into greased casserole and bake covered in a preheated 
oven. Sprinkle top with 2 T Parmesan cheese before serving, 
if desired. 

LUNCHEON BEAN QUICKIE Temp: 375°F Time: 35-40 min. 
2 small cans baked beans i c catsup 
I t Worces te rsh i re sauce 2-7 oz cans luncheon meat 
3 T brown sugar I lb ~ oz can sliced pineapple 

t dry mustard drained 
I. Spread beans in shallow greased bak in g d ish. S t i r i n th e com-

b i ned Worces tersh ire sauce, brown sugar, mustard and cats up. 
2. Make 6 crosswise cuts in meat almost through each loaf, Halve 

6 pineapple slices, tuck I piece in each cut in meat to form 
2 fan-shape loaves. 

3. Place meat fans on top of beans and brush tops with pineapple 
juice. Bake in preheated oven. 

~. Serve piping hot to 8 people. 

Note: COrned beef can be used in place of luncheon meat . 

SOUTHERN LUNCHEON CASSEROLE Temp: 400°F Time: 20-25 min. 
I can condensed celery soup I c cooked sliced carrots 
2/3 c milk I c grated cheddar cheese 
I c cooked peas or green Bi oz pkg cornmeal muffin mix 

beans I 0 sma II I ink sausages, 
i c cooked diced onions partially cooked 

1. Combine soup with milk. Add cooked vegetables and heat to 
boi I i ng. 

2. Add cheese and heat, while preparing cornmeal muffin mix accord-
ing to directions on box. 

3. Pour hot vegetables with sauce into a greased 2 qt baking dish. 
~. Spread cornmeal batter thinly over vegetables. 
5. Drain fat from sausages and arrange on top of cornmeal topping. 
6. Bake uncovered in preheated oven. 
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TURKEY AND CHICKEN CASSEROLES 

TURKEY CORN SCALLOP Temp : 350°F Time: 30 min. 

2 c cubed cooked turkey or 
chicken 

! c finely chopped celery 
small can (I c) whole 
kernel corn 

~ c chopped pimiento 

I T chopped onion 
3 T flour 

I t salt 

I c turkey or chicken broth 

2 eggs, well beaten 
2/3 c buttered bread crumbs 

~ c drippings ~ c grated American cheese 

1. Arrange turkey, celery, corn and pimiento in I! qt greased 

casserole. 
2. Melt drippings and saute onion until golden brown. Add flour 

and salt, blend well; gradually add stock. Cook unti 1 smooth 
and thick, stirring constantly. 

3. Quickly stir sauce into eggs. Pour over turkey mixtu·re. 
~. Mix crumbs with cheese. Sprinkle over top. 
5. Bake uncovered in preheated oven. 

TURKEY, HAM AHD MUSHROOM CASSEROLE 

6 oz (3 c) noodles 

Temp: 
~ t dry mustard 
Dash pepper 

30 min. 

I. 
2. 
3. 

~. 

2 T minced onion 
T butter or margarine 
can condensed mushroom soup 

! c turkey broth or milk 
~ t sa 1 t 

I~ c diced cooked ham 
I ~ c diced cooked turkey 

~ c blanched toasted almonds, 

cut i n to s t r i p s 
Cook noodles in boiling sa1ted water until tender. Drain. 
Saute onion in butter until transparent. 
Add soup, broth and seasonings. Stir until well b 1 ended. Heat 
to bo i 1 i ng. 
Put half of noodles in a greased 2 qt casserole. Add half of 
the ham, turkey and mushroom sauce. Repeat with the rest of 
noodles, turkey, ham, and sauce. Sprinkle almonds over top . 

s. Bake uncovered in preheated oven. 

CH INESE CHICKEN Temp: 350°F Time: 1 hr. 
pineapple 

broth 

I. 

~ c butter or margarine 
c uncooked rice 

3 c diced cooked chicken 
Melt butter and add washed, drained 
browned. Add rest of ingredients. 

I c crushed 

2 c chicken 
~ t salt 
rice. Cook until slightly 

2. Pour into greased 2 qt casserole dish, cover and bake in pre-
heated oven. Remove cover last 10 minutes of baking. 

Note: If desi red, cook on top of range. COver closely, and when 
mixture begins to steam, turn heat very low and cook 40 min. 
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TURKEY RICE 
~ c butter or margarine ~ c cornstarch 
~ c celery, coarsely diced 1/3 c cold water 
2 c small onions, quartered ~ t Soy sauce 

~ c turkey stock I t salt 

6 c diced cooked turkey I /8 t pepper 
1. Melt butter, add celery and onions. Cover and simmer 5 minutes. 
2. Add turkey stock and bring to the boi 1 ing point. 
3. Add turkey and the cornstarch mixed with water, soy sauce, salt 

and pepper. Heat for 5 min. 
~. Serve on mounds of cooked rice garnished with pimiento. Serves 

10-12. 

CHICKEN ALMONDINE Temp : 350°F Time: 30- 35 mtn. 
1-5 oz box precooked rice ~ t salt 
I can condensed chicken soup Few grains pepper 
i c chicken stock or milk i c slivered almonds 
i t paprika 3 T butter or margarine 
Dash nutmeg 2 c diced cooked chicken 

1. Cook rice according to directions on box. 
2. Combine soup, stock and seasonings. Brown almonds in butter. 
3. Arrange rice, half of almonds and chicken in layers in 2 qt 

greased casserole. Pour sauce over all. Top with remaining 
almonds. Bake in preheated oven. 

~. Serve garnished with pimiento strips and chopped parsley. 

TURKEY MORNAY 
~ c butter or margarine 
~ c flour 
2 c milk 
2 t m i need onion 
~ t dried basi 1 
~ t salt 
1/8 t pepper 

~ lb (I c) grated processed 
cheese 

2 c diced turkey or chicken 
2 pimientos, cut in strips 

6 baking powder biscuits or 
patty shells 

1. Melt butter, add flour and cook until frothy. 
2. Add milk and cook until thickened, stirring constantly. Add 

onion and seasonings. Add cheese and stir until melted. 
3. Fold in turkey and pimiento. Heat. Serve on biscuits split 

in half or in patty shells. Garnish. 

Peel onions under water or scald with boil ing wa ter and r i nse with 
cold water before peeling, to prevent tears . 
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CHEESE CASSEROLES 

MACARONI LOAF Temp: 350°F Time: 45-50 min . 
2/3 c uncooked elbow macaroni ! t chopped parsley 
I c top milk I pimiento , minced 
2 c soft bread crumbs 3 eggs, slightly beaten 
I c sharp cheese, diced t salt 
I t minced onion ~ t paprika 

1. Cook macaroni in rapidly boiling salted water until tender, 
Drain. 

2. Scald top milk and add remain ing ingredients with cooked mac­
aroni. Blend well. 

3.· Line the bottom of a loaf pan wi th waxed paper and grease its 
sides. Turn macaroni mixture into pan and bake in a preheated 
oven. 

~. Unmold on platter and serve with creamed mushrooms, asparagus 
or peas. 

MACARONI AND CHEESE Temp: 350°F Time: 40-50 min. 
2 T butter or margarine l i c uncooked macaroni 

6 c boi 1 ing water 
i t salt 
I c diced cheese 

2 c milk 
~ c buttered bread crumbs 
Salt and pepper 

1. Cook macaroni in bo i ling salted water until t ender. Drain. 
2. Arrange macaroni and cheese in alte rnate layers in a greased 

li qt casserole. Season each layer, dot wi th butter. 
3. Pour milk over the mixture and top with buttered crumbs. 
~. Bake uncovered in preheated oven. 

CHEESE FONDUE Temp: 350°F Time : 25-30 min. 
I c hot m i 1 k I T bu tter 
3 s 1 ices bread i t salt 

c (~ lb) diced mild cheese 3 eggs , separated 
I. Pour hot milk over the crumbled bread. 
2. Add cheese, mel ted butter, salt an d egg yolks. 
3. Fold in the stiffly beaten egg wh ites. Pour into a greased 

casserole dish and bake uncovered in a preheated oven. 

Vot e: 1 c diced ham or cooked shrimp may be added, if desired. 
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FISH CASSEROLES 

TUNA FISH AND POTATO CHIP CASSEROLE 
~ lb potato chips 
2-7 oz cans tuna fish 
1 can chicken noodle soup 
I ~ c medium cream sauce (Page I) 

Temp: 375°F Time: 25 -30 min 
I t celery salt 

t poultry seasonin g 
t Worce s tershire sauce 

1. Arrange potato chips in bottom of a greased casserole d ish , add 

the flaked tuna fish and soup. 
2. Add seasonings to the cream sauce and pour over mixture. 

3. Bake uncovered in preheated oven. 

Note: Flak ed sa lmon or cooked chicken may be used, if desired . 

TUNA tlOODLE CASSEROLE 

2 c uncooked egg noodles 
I can mushroom soup 

1-1/3 c milk 
1-7 oz can tuna fish 

Temp: 350°F Time : 30 min . 
I T finely chopped green 

pepper 

~ t sa 1 t 
I /8 t pepper 
I c dry bread crumbs 

1. Cook noodl es in I qt boiling salted water. Drain. 
2. Combine soup , milk and flaked tuna fish. Add green pepper , 

salt, pepper, noodles and a c bread crumbs. 
3. Place in I~ qt greased casserole and top with rest of crumbs. 

Bake uncovered in preheated oven. Serves 6. 

BAKED SEAFOOD SALAD 

1-~~ oz can snrimp (I c) 

1-6~ oz ca n crabmeat (I c ) 
~ c chopped green pep per 

~ c m in ced on i on 
I c diced celery 
2/3 c mayonnaise 

Temp: 350°F Time: 
I t Worcestershire 

~ t salt 
-4" t pepper 

40 min. 
sauce 

~ c dry bread crumbs 
I T melted butter 

1. Cut cl eaned shri mp i n half lengthwise and combine with flaked 
crabme at . 

2. Add gree n pepper, onion and celery. 
3. Mi x mayonnaise with Worcestershire sauce, salt and pepper and 

stir into fi sh mixture. Pour into I qt greased casserole. 
~ . Toss crumbs with butter and sprinkle over top 
5. Bake uncovered in preheated oven. Serves 5 to 6. 
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CLAM CORN BAKE Temp: 325°F Time: 45 min. 

I. 

2. 

3. 
q, 

1 chicken bouillon cube I T grated onion 
I 
2 

I 
2 
I 
if 

c evaporated milk , heated ~ t celery salt 
c minced clams 1 1 b ~ oz can cream style 
eggs, beaten corn (2 ~ c) 
c chopped green or ripe olives Salt and pepper 
Dissolve bouillon cube in heated milk. pour into I~ qt greased 
casserole. 
Add remaining ingredients and season to taste with salt and 
pepper. 
Bake uncovered in preheated oven until just set. 
Garnish with parsley and baked pastry fish, if desired. 

MUSHROOM CRABMEAT CASSEROLE 
3 T butter or margarine 

Temp: 375°F Time: 25-30 min. 
~ t celery salt 

I t minced onion ~ t salt 
3 T flour ~ t dry mustard 
1 ~ c milk c cooked rice 
3 oz can chopped mushrooms 7 oz can crabmeat 

t A.l sauce 1/3 c grated cheese 
1. Cook butter and onion for min. Stir in flour and cook unti 1 

frothy. 
2. Add milk, mushrooms and seasonings. Cook until sauce thickens. 
3. Add rice and crabmeat which has been coarsely flaked and all 

pieces of cartilage removed. Pour into a greased 1~ qt 
casserole. 

q, Sprinkle with cheese and bake in preheated oven. 

SALMOH LOAF 
I 1 b can sa 1 mon 
a c bread crumbs 
I egg, slightly beaten 
a c milk 
3 T 1 emon j u i ce 

Temp: 350° F Time : 1 hr. 
~ t sa 1 t 
I /8 t pepper 
2 T finely chopped onion 
2 T melted butter or margarine 

1. Flake salmon, mash bones and skin and add to salmon. 
2. Add rest of ingredients and mix well. 
3. Pack into a greased bread pan and bake in preheated oven. 
q, Serve with sauce made from! can cream of celery or mushroom 

soup diluted with~ c cream or top milk. Heat and pour over 
salmon loaf. 
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FLORIDA SHRIMP Temp : 3500F Time : 30 min. 

I 1 b fresh or frozen shrimp I t salt 2 

2 t salt 2 c mi 1 k 

I T vinegar I c grated sharp cheese 2 
I c mixed pick! ing spices I lb fresh mushrooms, s 1 iced* 
~ 2 

-i c celery 1 eaves 2 T butter 

~ c butter or margarine 6 dev i 1 ed eggs 

~ c flour -i c buttered bread crumbs 

1. Drop shrimp into boiling water to cover. Add salt, vinegar 
pickling spices and celery leaves; 

2. Simmer 8 to 10 minutes. Cool i n the broth. Remove shell and 

black I ine. 
3, Melt butter, add flour and salt, stir until smooth. Add milk 

and cook until thickened. Add cheese and stir until melted. 
~. Saute mushrooms in butter and add to cheese sauce. 
s. Place deviled eggs in individual shells or 1-i qt greased cas-

serole. Arrange shrimp on eggs. 
6. Pour cheese sauce over all and cover with buttered crumbs. Bake 

uncovered in a preheated oven. 
* 1 small can of mushrooms drained can be used. 

SCALLOPED OYSTERS Temp: 400°F Ti~e: 25-30 min. 
I pt oysters -i t salt 
1-i c cracker or bread crumbs 1/S t pepper 

1/3 c melted butter or margarine ~ c milk 
1. Arrange half of oysters in greased shallow casserole dish. 
2. Mix crumbs, butter, salt and pepper. Spr i nkle half over oysters. 
3. Add remaining oysters and rest of bread crumbs. 

~. Pour milk over oysters. 
s. Bake uncovered in preheated oven unti I edges of oysters curl. 

BAKED SEAFOOD NEWBURGH Temp: 350°F Time: 30 min. 
2-2/3 c cold water 1-7 oz can flaked seafood or 
1-1/3 c cream sauce mix 1 c cooked fish 

(page I) 2-7 oz cans tuna fish 
-i t salt ~hard cooked eggs 
Few dashes Tabasco sauce 6 slices toast 

1. Add water to cream sauce mix while stirring. 
2. Cook unti I thickened, stirring constantly. Add seasonings. 
3. Add flaked seafood, tuna broken in pieces, and quartered eggs, 
~. Pour into greased 2 qt casserole and top with toast cut in 

strips. Bake uncovered in preheated oven. 

Note: Shrimp, crabmeat or lobster may be used, if desired. 
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EGG CASSEROLES 

MACARONI AND EGG CASSEROLE 
1 c uncooked elbow macaroni 
1! qts boi 1 ing water 

2! t salt 
¢ c butter or drippings 

¢ c flour 

2a c milk 
¢ c minced onion 

Temp: 350°F Time : 30 min. 
2 t dry mustard 

1/8 t pepper 
I t Worcestershire sauce 

c grated cheese 

2 c cooked asparagus 

~ hard-cooked eggs, sliced 

1. Cook macaroni in the boiling water with I! t salt. Drain. 
2. Melt butter or drippings, blend with flour and add milk; stir 

until thickened. Add onion, mustard, pepper, Worcestershire 
sauce and the remaining 1 t saiL Remove from heat and stir 

in a c cheese. 
3. Arrange macaroni, asparagus and eggs alternately in a greased 

2 qt casserole. Pour on sauce, top with rest of grated cheese. 
q, Bake uncovered in a preheated oven. Garnish with rings of 

hard-cooked egg whites and sieved egg yolks. 

Note: Gre en beans or broccoli may be used in place of asparagus. 

DIXI E CASSEROLE Temp: 400°F Time: 15- 20 min. 
! lb sliced or diced boiled I lb ~ oz can succotash 

ham 2 c medium cream sauce (Page 2) 
6 hard cooked eggs, sliced Toast cubes 

1. Arrange half the ham in the bottom of a greased casserole. 
2. Add half the egg slices, then the succotash, well drained. 

3. Pour on I c of the white sauce. Add remaining ham and eggs 

~. Top with remaining white sauce and the toast cubes. 
5. Bake uncovered in preheated oven. 

To hard cook eggs 
Place eggs in saucepan and add enough cold water to cove r the 

eggs completely . Bring to boil, lower heat and simmer 10 minut es . 
Cool eggs qui ckly by plunging into cold water . 
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ASPARAGUS AND EGG CASSEROLE 
~ c butter or margarine 
~ c flour 
2 c milk (or half milk and 

half cream) 

Temp: 400°F Time: 20 min. 
~ t Worcestershire sauce 

t grated onion 
2 lb fresh asparagus or 2 

pkgs of frozen asparagus, 

c grated cheddar cheese cooked 
~ t dry mustard 10 hard cooked eggs 

t salt ~ c crushed corn flakes 
Dash of pepper 2 T melted butter or margarine 

1. Melt butter, add flour, and mix well. 
2. Gradually add milk and stir constantly until mixture thickens. 

3. Add grated cheese, mustard, salt, pepper, Worcestersh ire sauce, 
and grated onion. Stir until cheese is melted. 

~. Place asparagus in bottom of greased shallow baking dish. 
Arrange halves of hard cooked eggs on top, reserving 2 eggs for 
garnish. Pour cheese sauce over all. 

5, Mi x corn flakes with melted butter. Sprinkle over the top. 

6. Bake uncovered in preheated oven unti 1 brown. Garnish with 
s liced hard cooked eggs. 

Note : Mushroom sauce can be used in p lace of wh i t e sauce . 

STUFFED EGG TREAT 
6 hard cooked eggs 
Min ced ham, if desired 
2 c ho t medium cream sauce 

( Page I) 

Temp: 350°F Ti me: 25 min. 
~- i t prepared mustard 

c peas or asparagus cuts 
6 slices of toast 

J, Cut ha rd cooked eggs in half lengthwise. 
2. Place halves of eggs on toast which has been spread with minced 

ham. Place in a shallow baking dish. 
3. Combi ne cream sauce, mustard, and cooked vegetable. Pour over 

toast and eggs. Bake in preheated oven unti 1 thoroughly 
heated , Garnish with paprika. 

Note: Cheese sauce or mushroom sauce may be used in p lace of 
c reamed vege tab les . 

Roll dry bread, crackers and dry ce real for crumbs be tween two 
pieces of wax pape r, or in a p las ti c or paper bag. S tore in a 
loos e ly cove r ed conta ineG as the se may become ranc i d if ti ghtly 
covered. 
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MORE MEATLESS CASSEROLES 

SPINACH FROMAGE 
3 T butter or margarine 
3 T flour 

It c milk 
t 1 b (2 c) cheese, grated 
I t c finely chopped, cooked 

spinach 

Temp: 325°F Time: 50-60 min. 
I t c soft bread crumbs 
3 eggs, beaten 

1-& t salt 
Few grains pepper 

1. Make a white sauce of the butter, flour and mi lk. 
2. Add grated cheese and stir unti 1 mel ted. 
3, Add well-drained chopped spinach, bread crumbs, beaten eggs, 

salt and pepper. 
~. Pour into greased casserole or individual casseroles. Bake in 

preheated oven until firm. 

SCALLOPED APPLES AND SWEET POTATOES 
Temp: 350°F Time: 30- 45 min. 

3 medium sweet potatoes t t salt 
~cooking apples, sliced thin 3 T butter or other fat 

t c sugar -& c orange JUICe 

1. Cook sweet potatoes. Slice t" thick and place altern ate 1 ayers 
of potatoes and apples in greased baking dish with sugar and 

salt. Dot with butter. Add orange juice. 
2. Bake covered in preheated oven. 

Note: For a more hearty casserole , add 1-7 oz can luncheon meat 
or 1 c diced ham; 1 can of apples may be used in place of 
f resh apples . 

ITALIAN BAKED RICE Temp: 350°F Time: 30 min. 
3 c cook ed rice I t salt 
t c grated sharp cheese 1/8 t pepper 
-& c ch opp ed olives 2 c corn flakes 
2 c tomatoes, canned I T mel ted butter or margarine 

1. Combine rice, cheese, olives, tomatoes and seasonings. 
2. Pour into small greased baking dishes or large casserole. 
3. Top with crushed corn flakes which have been mixed with melted 

butte r. Bake in preheated oven. 
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Added 
Favorites 

This rich, creamy chicken wi ll do you proud! 

CLUB CHICKEN 
~ c butter, margarine 

or chicken fat 
c f1 our I 

1j: 

I} c chicken broth or 
2 uouillon cubes plus 
I} c hot water 
2/3 c 1 ight cream or mi 1 k 

Temp: 350°F Time: 30 mtn 
I t salt 
3 c diced cooked chicken 
4 oz can sliced mushrooms, 

drained 
~ c chopped p imiento 
1/3 c chopped green pepper 
3 c cooked rice 

~ t crushed rosemary 1 c slivered almonds, toasted 
I. Melt butter; add flour and cook unti i frothy. 
2. Add chicken broth, cream, rosemary and salt. Coo~< until 

slightly thickened stirring constantly. 
3. Add chicken, mushrooms, pimiento and peyper. Pour over rice 

which has been spooned into a greased 2~ quart casserole. 
Stir 1 ightly to mix. 

~. Bake uncovered in preheated oven. 
5. Sprinkle with toasted almonds before serving. 

Ho stess in a hurry? 
tasty, different. 

CHOPSTICK TUNA 
I 0 ~ oz can condensed 

cream of mushroom or 
chicken soup 

~ c m 11 k 
3 oz can chow mein 

noodles 
7 oz can tuna fish 

Try this Ori ental flair - quick , 

Temp : 375°F Time: 25 min 
I c bias cut celery 
1 c salted toasted cashews 
~ c chopped onions 
Dash pepper 
I I oz can mandarin oranges 

drained 

I. In 2 quart casserole combine soup and milk. 
2. Add I cup chow mein noodles, tuna fish , celery , cashews, 

onion and pepper. 
3. Sprinkle remaining noodles over top. 
~- Bake in preheated oven until thoroughly heated. 
5. Garnish with mandarin orange sections. 
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STUFFED EGGPLANT 
3 small eggplant 

lb ground beef , lamb 
or pork 

~ c sliced mushrooms 
2 T chopped onion 
2 T chopped green pepper 
I clove gar] ic, minced 
2 T butter 
2 T flour 

Temp : 375°F T i me : 25 mtn 
I t sa 1 t 
1/8 t pepper 
i c cream 
3 T pimiento 
2 T buttered bread crumbs or 
I T Parmesan cheese or 
2 slices crisp bacon , 

crumb] ed 

I. Cut eggplant in half lengthwise. 
2. Remove pulp, leaving shell -4-" thick. Cut pulp in cubes. 
3. Cook in small amount of boiling salted water 10 minutes. 

Drain. 
~. Brown ground beef, mushrooms, onion, green pepper and 

garlic in butter. Stir in flour, salt and pepper. 
5. Add well drained eggplant, cream and pimiento. 
6. Fill shell and top with desired topping. 
7. Bake in preheated oven. 

BACON-MACARONI CASSEROLE 
8 oz pkg macaroni 
I 1 b s 1 iced bacon 
i c chopped onion 
1/3 c coarsely chopped 

green pepper 
I c grated sharp Cheddar 

cheese 

Temp : 375°F Time : 30-35 mt n 
IOi oz can condensed 

tomato soup 
I c mi 1 k 
2 T dry bread crumbs 
t t oregano 
-4- t thyme 
Parsley sprigs 

1. Cook macaroni in rapidly boiling salted water until tender; 
drain. Pour into 2 quart casserole. 

2. Saute 6 bacon slices over low heat until almost crisp. 
3. Drain and roll each into a curl; set aside. 
~.Dice rest of bacon and saute until almost crisp. 
5. Using 2 T of the bacon drippings , saute onion and green 

peppers unti 1 tender. 
6. Add bacon, vegetables and ~ c grated cheese to casserole; 

toss together to combine. 
7. Add soup and milk to macaroni mixture; mix well. 
8. Arrange bacon curls on top. 
9. Combine bread crumbs, oregano , thyme and rest of cheese. 

Sprinkle over top of casserole. 
10. Bake in preheated oven. 
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HAM-ASPARAGUS CASSEROLE 
c hot milk 

i lb process cheese, grated 
i c dry bread crumbs 
2 T butter, margarine or 

chopped ham fat 
i c chopped pimiento 

1. Heat milk. Stir in cheese. 

Temp: 350°F Time : 45 mtn 
I T finely chopped onion 
3 eggs, well beaten 
2 pkg frozen asparagus 

pieces 
3 c diced, cooked ham 
i c dry bread crumbs 

2. Add mixture of crumbs, butter, pimiento and onion. 
3. Blend in well beaten eggs. 
~. Cook asparagus briefly, boiling only 2 minutes; drain. 
5. Combine ham, asparagus and egg mixture. 
6. Pour into li quart shallow greased casserole; cover with 

i cup crumbs. Bake in preheated oven. 

LIMA BEANS AU MORNEY 
I pkg frozen lima beans, 

broken apart 
pkg frozen French fried 
onion rings 

IOi oz can condensed cream 
of mushroom soup 

Temp : 350°F Time: 30 min 
i c milk 
i t dried marjoram leaves 
i c grated Cheddar cheese 

I. Arrange alternate layers of 1 ima beans and onion rings in 
a greased I quart casserole. 

2. Combine mushroom soup, milk and marjoram. Pour over beans 
and onions. 

3. Sprinkle with grated cheese. 
~. Bake uncovered in preheated oven. 
NOTE: For a hearty casserole add slices of ham or Canadian 

bacon. 

TUNA FLORENTINE Broil 5 mtn 
pkg fresh or 2 pkgs a c mi 1 k 
frozen spinach (chopped) ~ T grated Parmesan cheese 

10 oz can frozen cream 7 oz can tuna, drained 
of potato soup and flaked 

2 T me 1 ted butter or 
margarine 

1. Cook spinach unti I tender; drain well. 
2. Heat soup and milk. Add cheese; stir until melted. 
3. Place spinach in individual dishes or in 2 quart casserole 

dish; top with flaked tuna. 
~. Pour sauce over tuna; drizzle with melted butter. 
5. Broil 5 minutes until sauce bubbles. 
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HOW OUR HOME SERVICE CAN HELP YOU 

Our Home Service Department is made up of a staff 

of Home Economists . They will be glad to help you with 
your homemaking problems . New recipes and suggestions 

are always available . Call us for help with freezing , 

baking and laundry questions , too . 

When you buy a new appliance from the R G & E. a 

Home Service girl will call at your home to advise you 

on its care and use, if requested . 

Programs and t a lks are available to clubs , church 

groups and other organizations . If you are a member of 

a group that would like a demonstration, arrangements 

can be made for this service free of charge. Our Home 

Economists are available for consultation . 

HOME SERVICE DEPARTMENT 
Rochester Gas and Electric Corporation 
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