Food Storage Recipes

TACO SOUP – (Paula Deen)

12-16 servings; Will freeze for 3 months
2 lbs. ground beef (or chicken)
2 c. diced onions

2 (15 oz) cans pinto beans

1 (15 oz) can kidney beans

1 (15 oz) can whole kernel corn (drained)

1 (14 oz) can Mex.-style stewed tomatoes

1 (14 oz) can diced tomatoes

1 (14 oz) can tomatoes with chilies

1 (4 ½ oz) cans diced green chilies

1 (4.6 oz) can sliced black olives, drained

½ c. green olives, sliced (optional)

1 (1 ¼  oz.) package taco seasoning mix

1 (1 oz) package ranch salad dressing mix

Corn chips, for serving

Sour cream, for garnish

Grated cheese, for garnish

Chopped green onions, for garnish

Pickled jalapenos, for garnish

Brown meat and onions in lg. skillet; drain fat and then transfer to lg slow cooker or stockpot. Add remaining ingredients and cook in slow cooker on low for 6-8 hours or over low heat 1 hour on stove top.

ANNIE’S WHEAT & LENTIL SOUP

1 c. whole wheat

1 c. lentils

Soak overnight in lots of water. Next morning drain off water and rinse several times. Cover with water and simmer until tender. Keep adding water. This will take at least 3 hours. 

Add seasoning.

When tender add 2 lg. cans of cut up stewed tomatoes.

Brown and drain 1 lb. lean ground beef.  Season

Saute and add: 


1 chopped onion


1 chopped green pepper

CHICKEN PIE DELUXE

4 c. Pepperidge Farm Dressing (Cubbison, etc. OK)

1 c. butter, melted

1 c. milk

2 cans cream of celery soup

3 c. cooked chicken breasts

 1 ½ c. frozen peas (use canned for storage)

2 T. minced onions

2 T chopped pimento

JOY’S BEST BAKED BEANS

½ lb. ground turkey/beef



1 lg. can Pork ‘n Beans

½ lb. chopped bacon




1 lg. can kidney beans

1 onion, chopped




1 15 oz. can lima beans








1 15 oz. can yellow butter beans

Brown meat and onions. Set aside. In 9x13 pan combine all beans. Set aside. In a small bowl combine the following:

½ c. ketchup





1 t. salt

¾ c. brown sugar




1 t. dry mustard

½ c. white sugar




2 T vinegar

Combine all 3 mixtures in the 9x13 pan and bake @ 250 for 3-4 hours.

South-of-the Border Beans

Makes 8 cups, for 2 (4-cup) batches
1 tsp. vegetable oil

1 large onion (for 1 cup chopped)

1 can (15 oz.) red beans

1 can (15 0z.) white beans

2 cans (15 oz. each) black beans

2 cans (14 ½ oz. each) diced tomatoes seasoned with garlic and onions

2 tsp. bottled minced garlic or 1 clove fresh

1 ½ cups frozen yellow corn kernels (I use 1 lg. can of corn kernels, drained)

1 ½ tsp. chili powder

1 ½ tsp. ground cumin


Heat the oil in an extra deep, 12-inch nonstick skillet over medium heat.  If you don’t have a skillet, use a Dutch oven or soup pot.  Peel and coarsely chop the onion, adding it to the skillet as you chop.  Raise the heat to medium-high, and stir from time to time.


While the onion cooks, rinse and drain the red beans and the white beans, and add them to the skillet.  Add the black beans (with juice), tomatoes and garlic.  Add the corn, chili powder and cumin.  Stir to blend well.


Reduce the heat to low and simmer 2 minutes, or until heated through and ready to serve.


Note:  To freeze leftovers, allow the beans to cool, then place 4 cups in a gallon-size zipper-top plastic bag and freeze up to one month.  To use the frozen beans, partly open the plastic bag to vent.  Microwave 3 minutes at high to partly defrost.  Remove the beans from the bag and continue with recipe.

South-of-the-Border Tortilla Soup

4 cups South of the Border Beans

2 cans (14 ½ oz. each) vegetable broth or fat-free chicken broth

1 ¼ tsp. sugar

Juice of ½ a lime

1 chicken breast, shredded

Tortilla chips

Shredded cheddar cheese or Mexican-blend cheese


If the beans are frozen, partly defrost them by opening the plastic bag to vent and microwave them.  Meanwhile, place the broth and sugar in a 4 ½ qt. Dutch oven or soup pot over high heat, cover the pot and bring to a boil.


Remove the beans from the bag, add them to the pot and stir gently to break up any frozen chunks of beans.  Be careful not to mash the beans.  When the soup returns to a boil, reduce the heat to medium-low.  Stir in the lime juice.  Crush the chips slightly and place in the bottom of soup bowls.  Ladle soup over the chips and sprinkle with cheese.  Serve at once.
TAMALE PIE

1 lb. beef



2 c. creamed corn (whole kernel sounds better)

1 c. onion



1 T chili




1 c. olives



1 t. salt

½ c. celery



½ t. minced garic

2 c. tomatoes



small can chopped green chilies

Corn meal:

1 c. corn meal



l lg. can evaporated milk

½ chili powder


1 ¼ water

1 t. salt

Cook over low heat until thick. Line creased casserole dish with ½ corn meal. Then a layer or beef mixture and ½ corn meal on top. Bake @ 350 for 40 min.

SKILLET MILANO

½ lb. beef





15 oz. cn Franco-American Mac n’ Cheese

½ c. onion





½ t. salt

½ c. chopped canned tomatoes

BAKED BEANS – Sacramento Third Ward
1 (1 lb. 13 oz.) can kidney beans



½ c. brown sugar
1 (1 lb. 13 oz.) pork ‘n beans




1 T white vinegar
½ lb. bacon cut in 1” pieces




1 T prepared mustard

8 oz. can tomato sauce




½ t. salt

1 lg. onion






¼ t. pepper

Partially drain kidney beans. Cut bacon into 1” pieces. Combine all ingredients and blend well. Pour into a 2-qt. casserole. Bake uncovered at 325 for 2 hrs.

CROCK POT BAKED BEANS – Frances Markee

1 ½ lb. white beans




2 t. dry mustard

5 c. water





2 T molasses

1 c. catsup





1 T salt

1 med. onion





¼ lb. salt pork or bacon ends

1 c. brown sugar

Soak beans overnight. Put in crock pot. Add ingredients. Cook on high (?) for 8 hours. Add more water if needed. May take longer than 8 hours.

B-B-QUE BEAN CASSEROLE

1 lb. beef





½ c. brown sugar

1 c. celery





1 lg. can pork ‘n beans

½ c. onion





2 t. mustard

½ c. peppers





4 T vinegar

2 c. tomato sauce




½ t. thyme

WHEAT ‘N BEAN CHILI

1 c. uncooked dry beans



2 c. tomatoes

1 c. uncooked wheat




1 t. chili powder

1 qt. water





Salt and paprika

3 T fat






2 t. brown sugar

1 onion





½ T catsup

1 lb. beef





½ t. cumin, optional

Garlic or garlic powder

Soak beans and wheat together in 1 qt. water overnight. If necessary add more water to cook until almost tender (abt. 1 ½ to 2 hours). Saute meat and onions in fat. Add to bans along with other ingredients. Simmer another hour.

HAMBURGER CASSEROLE

1 lb. hamburger




2 c. grated cheese

1 can tomato sauce




1 c. tortilla chips
1 can chili beans




1 c. macaroni
Cook macaroni. Mix remaining except 1 c. cheese. Put 1 c. on top. Bake @ 350 20 min.

TAMALE PIE

1 ½ lb. ground beef




2/3 c. cornmeal

1 onion





1 t. salt

1 lb. can tomatoes




¼ t. pepper

8 oz. can tomato sauce



1 t. chili pepper

1 lb. whole corn




olives (optional)

Saute beef and onion. Combine rest. Bake @ 350 for one hour.

CHICKEN TETRAZINI 
8 oz. spaghetti, broken in 2” pieces


½ t. celery salt

4 oz. can mushrooms




¼ t. majoram

3 T. onion (use more)




1 lg. can evaporated milk

Few grains of cayenne



2 c. cubed chicken, turkey or ham

1 can cream of chicken soup



½ c. grated cheddar

2 T pimento





¼ c. parmesan cheese

4 T butter

Cook spaghetti. Drain mushrooms; save liquid (?) Saute mushroom and onions in buttr, Add liquid and celery salt, majoram and cayenne. Add soup, milk and mix. Add chicken. Top with cheese. Bake 350 for 30 min.
THELMA McDONALD’S CASSEROLE (Linda Vista 5th Ward)

1 lb. beef




¼ t. pepper

12 oz. whole corn



1 t. salt

8 oz. noodles, cooked
(corkscrew)

¼ t. pepper

Onion





1 lb. can tomatoes

Green pepper




1 c. sliced olives

Garlic





1 c. cheddar






1 T. minced parsley



1 t. chili powder

1 t. salt

Saute beef and onion. Add other ingredients except cheese. Bake 350 for one  hour. Stir in most of the cheese. Put some cheese on top. Bake 10 min. more.

CORN AND CLAM CHOWDER

2 c. powdered milk (?) made up, I think

½ c. flour

1 stick margarine




2 c. bouillon cubes

4 cooked chopped potatoes (use canned)

½ c. dried onions

2 cans chopped clams




2 cans creamed corn

9-10 c. water





Salt & pepper to taste

1 ½ c. TVP (sausage or bacon)


Dried carrots

CHILI & WHEAT
2 ¼ c. chili beans




2 lbs. hamburger (or 1 ½ c. TVP)

1 c. dried onion




1 green pepper

3 ribs celery





2 lg. can tomatoes, smooth

2 8 oz. cans tomato sauce



3-4 t. chili powder




1 t. cumin





garlic salt, salt & pepper to taste
Cover beans and wheat in different pans w/water and soak over night. Or boil 5 min. and soak for 2 hrs. Drain. Cover again with water and bring wheat and beans to a boil. Simmer until tender.

In a small pan, cover TVP generously and simmer 10 min. until liquid is absorbed. Add rest and simmer 45 min. Or cook slowly in a crock pot.

CRACKED WHEAT CASSEROLE – Alpine, CA Ward

1 lb. hamburger




¾ c. cracked wheat

½ c. chopped onion




1 can tomato soup

1 t. salt






1 t. poultry seasoning

Pepper

2 c. boiling water

Brown meat and onion. Salt and pepper. Pour boiling water over wheat and add to meat. Mix all thoroughly. Bake 325 1- 1 ½ hours. (Soak wheat overnight?)

GOULASH

2 green peppers, chopped



2 can tomato sauce
2 lg. onions, chopped




2 ½ c. macaroni
Garlic






1 sm. can mushrooms
½ c. Mazola





Parmesan cheese
1 lb. hamburger




1 can ripe olives
1 can creamed corn

Sautee onions, peppers and meat. Cook macaroni. Mix and cover with cheese. Bake @ 350 20-25 min.

CHICKEN AND RICE BAKE

1 c. uncooked rice

2 pkg. onion soup mix

1 cut up chicken

1 can cream of mushroom soup, diluted

Cover and bake @ 350 for 1 ½ hours

CHICKEN W/RICE

4 lbs. chicken thighs or parts

1 ½ c. raw rice

1 can cream of celery soup

1 can cream of mushroom soup

2 c. water

1 pkg. onion soup mix

Spread rice evenly in lg., deep, rectangle pan. Lay chicken pieces over rice in single layer. Combine soups with water and pour over chicken. Sprinkle onion soup over al. Cover and seal w/foil. Bake @ 350 for two hours.

TUNA NOODLE CASSEROLE

6 oz. medium noodles





½ c. milk

1 can tuna






1 t. salt

½ c. mayo






1 can cream of celery

1/3 c. onion






1 c. cheese

Bake @ 425 for 20 min.

JUDY’S LENTIL SOUP (yum)



1 carrot
4 c. chicken broth





1 onion
1 c. lentils






1 celery stalk
1 (1 lb) can tomatoes





minced garlic
¼ t. fennel

Throw in a pot and simmer until tender. I use more carrot, onion and celery. Dried carrots work fine.

CHRISTINA’S CHICKEN POT PIE

Salt & pepper






1 c. Bisquick

1 c. cooked chicken





½ c. milk

10 oz. mixed veggies (frozen or canned)

1 can cream of chicken

Top mixture with Bisquick and milk topper. Bake @ 400 for 30 min.

BISCUIT TOPPING FROM SCRATCH
2 c. flour



1 ½ T. margarine, melted
2 t. baking powder

½ t. salt

¼ t. sugar

1/8 t. garlic powder

1 c. milk

Combine 1st 5 ingredients. Stir well. Add milk and margarine, stirring just until dry ingredients are moistened. Yield 16 biscuits.
CHRISTINA’S MASHED POTATO CASSEROLE

Brown:

1 lb. ground beef or turkey

¼ c. chopped onion

Cook separately:

1 can green beans

Instant mashed potatoes

B-B-Q Sauce

Mix:






Add: ¾ c. vinegar

2 t chili power





1 c. brown sugar

2T cornstarch





1 c. catsup

¼ c. water

Layer in a dish, starting w/beef, sauce beans, then potatoes. Add cheese on top and bake @ 350 until hot.

CHRISTINA’S QUICK STROGONOFF

Cook until brown, leaving a little grease

½ c. chopped onion

1 lb. ground beef

1 clove minced garlic

Stir in and sauté for 5 min.

2 T flour


¼ t. pepper

1 ½ t salt


¼ t. paprika

Add and simmer for 10 min.

1 can cream of mushroom soup

1 c. sour cream

Serve over noodles or rice.

CREAM OF SPLIT PEA SOUP

2 c. split peas

4 ½ c. boiling water

½ c. diced celery

½ c. diced carrots

1 onion

2 t. salt

2 ½ c. milk (2/3 c. powdered milk + 2 ½ cups water

Season to taste

Add chucks of ham, bacon, etc.

JUDY’S CHILI

1 c. chopped onion



2T lemon juice

2 T butter




1 ½ t. Worchestershire Sauce

1-2 lb. ground beef



1 ½ t. salt

2/3 c. catsup




¼ t. dry mustard

½ c. water




2 (15 oz) cans kidney beans

¾ c. green pepper



½ - 1 c. tomato juice

2 T brown sugar



2-3 t. chili powder

BARBARA SMIDT’S CHILI WHEAT

2 lbs. ground beef




1 t. oregano leaves
1 lg. onion





1 (1 lb. 12 oz) can tomatoes

1 green pepper





1 (8 oz.) can tomato sauce

1 t. chili pepper




1 small can sliced olives

1 clove garlic





2 c. wheat

1 t. garlic powder




4 c. water

Simmer wheat one hour in water. Brown beef, onion and pepper. Blend all ingredients and simmer 30 min. Serve w/grated cheese.

SPANISH WHEAT

2-3 T bacon drippings or butter

1 med. onion

Green pepper, chopped fine

1 qt. (#2 ½ can) tomatoes

Salt and pepper

Wheat (oops, they don’t say how much. I guess you have to guess.)

Cook onion and pepper in oil. Add wheat, tomatoes, S&P. Cover and simmer 5-6 hours. The longer the more flavor is absorbed.

BETTER HOMES AND GARDENS BISCUITS SUPREME

2 c. white flour

4 t. baking powder

½ t. salt

½ t. cream of tartar

2 t. sugar

½ c. shortening

2/3 c. milk

Sift dry ingredients. Cut in shortening until mix resembles coarse crumbs. Add milk all at once; stir only till dough follows fork around the bowl. Turn out on lightly floured surface; knowead gently ½ minute.

Pat or roll ½” thick; cut with biscuit cutter. Bake on ungreased cooky sheet @ 450 10-12 minutes. Makes 16 medium biscuits.

PERFECT CORN BREAD

1 c. sifted flour


1 c. milk

¼ c. sugar



¼ c. soft shortening

4 t. baking powder

¾ t salt

1 c. yellow corn meal

2 eggs

Sift dry ingredients. Add eggs, milk and shortening. Beat with beater until must smooth. About 1 minute. Do not overbeat. Pour into greased 9x9x2” pan. Bake @ 425 20-25 minutes.
Dee Steinberg adds cottage cheese and Gene loooves it.

FOOD STORAGE RICOTTA

¼ Rennet tablet (Junket) Find in the Jello section

2 qts. Warm water

3 c. non-instant or 5 1/3 c. instant dry milk

½ c. buttermilk (make butter milk by adding vinegar to regular milk)

Dissolve rennet tablet in warm water. Thoroughly mix in ry milk. Add buttermilk and mix well. Cover and allow to stand at room temp until set (abt. 5-10 hours.) Pour into a cheese cloth-covered strainer, close the cheesecloth and squeeze out as much whey as possible. The whey may be saved for use in bread. Place the cheese in the frig until well chilled (overnight) Knead cheese until the texture is smooth. Cheese will freeze well for up to 6 months. Makes abt one pound.

NEW ENGLAND CLAM CHOWDER

2 (10 oz) cans baby clams



½ c. butter
1 c. chopped union




1 qt. ½ and ½ 
1 c. diced celery




1 ½ t. salt
1 c. diced carrots




Pepper to taste
2 c. cubed potatoes

Drain juice from clams and pour over vegetables in a saucepan. Add enough water to bring to a boil. Cover and summer until tender (abt. 15 min.) In another pan, melt butter. Add flour, milk, salt and pepper. Cook until creamy and smooth. Add vegetables, clams and mix.

FRENCH DRESSING

1 c. oil




2 T. concentrated lemon juice

½ t. dry or fresh onion


1/3 c. white vinegar

¾ c. catsup



 1 t. salt

¾ c. sugar

Blend well in a blender. That’s it.

MARINATED BEAD SALAD

 1 can green beans





2/3 c. red vinegar

1 can garbanzo beans





1/3 c. oil

1 can kidney beans





¾ c. sugar

1 green pepper, chopped




1 t. salt

1 red onion, sliced





1 tsp pepper









1 tsp garlic salt

Mix together. The longer you marinate, the better.

RICE SALAD

3 c. cooked rice (white/wild/brown or combo)

1 can mushrooms

2 jars artichoke hearts, drained



1 can shrimp

2 green onions






8 green pimento-stuffed olives, sliced

Combine above ingredients and mix with following dressing:

1/3 c. mayo mixed with oil from artichokes
¼ t. curry powder

Salt, pepper, & Accent to taste

1 t. Knorr Swiss All-purpose seasoning.

Optional: water chestnuts, pine nuts, fresh shrimp

B-B-Q BEAN CASSEROLE

1 lb. ground beef




½ c. brown sugar

1 c. diced celery




1 lg. can pork ‘n beans

½ c. chopped onion




2 t mustard

½ c. diced green pepper



4 T. vinegar

2 cans tomato sauce




½ t. thyme

Brown meat and sauté veggies. Cook until almost tender. Add remaining ingredients. Bake 45 min. @ 350.

CARMEN’S CHICKEN FIESTA SOUP
1 can chicken w/broth




1 t. cumin

1 can Ranch style or Great Northern bean

1 clove garlic

1 can corn





1 t. chili powder

 2 can cream of chicken soup



½ t. pepper (optional)

1 pt. salsa or 1 can diced tomatoes w/juice

½ c. sour cream (optional)

1 can diced green chilies

Heat thoroughly and add sour cream near the end.

CREAMED TUNA ON TOAST

Magic Mix:

4 c. instant (2 1/3 non-instant) powdered milk

1 c. flour or ½ c. cornstarch

2 sticks margarine

Combine dry milk, flour, and margarine into a lg bowl and mix until it looks like cornmeal. Keep mix tightly covered in the frig. (Makes 5 cups)

White sauce: Makes 1 cup.

2/3 c. Magic Mix

1 c. cold water.

In a sauce pan combine MM and cold water. Stir rapidly over med. heat until it starts to bubble.

SOUR CREAM SUBSTITUTE #1:

2/3 c. dry milk

¾ c. water

1 t. vinegar

Beat together thoroughly and refrigerate

SOUR CREAM SUBSTITUTE #2:

1 c. evaporated milk

1 T vinegar

Milk and vinegar should be a room temp. Mix ingredients and then let stand until mixture thickens and clabbers. Can be used in many of your recipes calling for sour cream.

SWEETENED CONDENSED MILK

¾ c. boiling water

6 tbsp. butter

1 c. white sugar

2 2/3 c. nonfat dry milk powder

Combine water, butter, sugar and milk powder in a blender and blend until thickened, 2 min. Store in fridge.  This substitutes for one can in baked recipes.
BETTER HOMES TAMALE PIE

1 c. chopped onion

1 c. chopped green pepper

¾ lb. ground beef

2 (8 oz) cans (2 cups) seasoned tomato sauce

1 (12 oz) can (1 ½ cups) whole kernel corn, drained

1 c. sliced ripe olives

1 clove minced garlic

1 T sugar

1 t. salt

2-3 t. chili powder

Dash pepper

1 ½ c. shredded sharp process cheese

Corn Meal Topper

¾ c. yellow corn meal

½ t. salt

2 c. cold water

1 T butter or margarine

Cook onion and green pepper in a little hot fat till just tender. Add meat; brown lightly. Add next 8 ingredients. Simmer 20-25 min. Add cheese; stir till melted. Pour into greased 10x6x1½” baking dish.

Topper: Stir corn meal and salt into cold water. Cook and stir till thick. Add butter. Mix well. Spoon over hot meat mixture in 3 lenghtwise strips

Bake @ 375 abt. 40 min. Makes 6 servings.

TORTILLA BAKE (Apocalypse Chow)

1 15.5 oz. can pinto beans, drained and rinsed
1 4 oz. can chopped mild green chilies, drained

½ t. chili powder, or more to taste

¼ t. dried oregano

1 16 oz. jar salsa (hot or mild)

Salt and freshly ground black pepper

8 8-inch flour tortillas

Grated regular or soy Parmesan or other cheese (optional)

In a bowl, combine the pinto beans, chilies, chili powder and oregano. Stir in half the salsa and mix well. Season with salt and pepper to taste. Mash the pinto bean mixture with a potato ricer to break up ingredients. Set aside.

Cover the bottom of a deep skillet with half of the remaining salsa. Top with half of the tortillas, overlapping as necessary. Cover the tortillas with the reserved pinot mixture, then layer with the remaining tortillas.  Spread the remaining salsa over all.

Cover with a tight-fitting lid and cook over a low flame/heat for 15 min. to heat through.  Sprinkle with cheese, if available.

BLACK BEAN SOUP by Real Simple Magazine
1 C. jarred salsa

2 15 ½ oz. cans black beans, drained and rinsed

2 C. chicken broth (1 can Swanson’s recommended)

Juice of one lime (opt.)

Sour cream (opt.)

Heat the salsa in a large saucepan over medium heat, stirring frequently, for about 5 minutes.  Stir in the beans and broth, then heat to boiling.  Reduce heat to low.  Cover and simmer 15 min.  Cool slightly. Spoon half the soup into a food processor or blender and puree.  Return the pureed soup to the saucepan and heat through.  Serve with sour cream, additional salsa and a squeeze of lime (if using).

Semi-Food Storage Recipe
Fettuccine with Creamy Tomato & Sausage Sauce

2 Tbsp. olive oil

3 shallots, chopped

2 lg. garlic cloves, chopped

1 lb. sweet Italian sausages, casings removed (sub. w/TVP or freeze-dried)

1 C. whipping cream

2 14.4 oz. cans diced tomatoes in juice with Italian seasonings

½ Tbsp. dried sage

¼ tsp. dried crushed red pepper

¾ lb. fettuccine

Grated Parmesan cheese

Heat oil in heavy large pot over medium-high heat.  Add shallots and garlic and sauté until beginning to soften, about 3 min.  Add sausages and sauté until no longer pink, breaking up with back of fork, about 5 min.  Drain off grease.  Add cream; simmer 5 min.  Add tomatoes with juices, sage and crushed red pepper. Simmer until sauce thickens, stirring occasionally, about 15 min.

Meanwhile, cook pasta in large pot of boiling salted water until just tender but still firm to bite.  Drain pasta, reserving ½ cup cooking liquid.  Return pasta to same pot; add sauce.  Toss over medium heat until sauce coats pasta, adding reserved cooking liquid b ¼ cupfuls if mixture is dry. Season with salt and pepper.  Transfer to a bowl.

Chicken and Wild Rice Casserole

1 can Cream of Mushroom soup (undiluted)

4 whole chicken breasts (sub. Canned)

1 pkg. Uncle Ben’s Long Grain & Wild Rice

Sauce:

¼ C. chopped onion

2 Tbsp. chopped green pepper (sub. Dried or omit)

½ lb. fresh mushrooms, sliced (sub. Canned)

½ C. margarine

1 tsp. salt

¼ tsp. pepper

3 Tbsp. flour

2 C. chicken broth (for a firmer casserole use 1 ½ C.) (sub. Canned)

Cook chicken breasts in 4 C. water until tender.  Do not add salt.  Cut into chunks. Reserve broth. Cook rice as directed on box. Use chicken broth for ½ of liquid. Sauté onion, peppers and mushrooms in margarine.  Add salt and pepper. Blend in flour, add chicken broth and cook until thickened. Stir in undiluted mushroom soup. Mix sauce with chicken and rice and put into 9x13 pan. Top with bread crumbs.  Bake at 350 for 45 min.

King Ranch Chicken Casserole

1 lg. onion, chopped

1 lg. green bell pepper, chopped

2 Tbsp. oil

2 C. chopped cooked chicken

1 can Cream of Chicken soup, undiluted

1 can Cream of Mushroom soup, undiluted

1 can diced tomato & green chilies (Rotel)

1 tsp. chili powder

¼ tsp. salt

¼ tsp. garlic powder

¼ tsp. pepper

12 corn tortillas or tortilla chips

2 C. shredded cheddar cheese, divided

Sauté onion and bell pepper in hot oil in a large skillet over med.-high heat 5 min. or until tender. Stir in chicken and next 7 ingredients. Remove from heat. Tear tortillas into 1” pieces; layer one-third of tortillas in bottom of lightly greased 9x13 pan. Top with one-third of chicken mixture and 2/3 C. cheese. Repeat layers twice.  Bake at 350 for 30-35 min. Freeze casserole up to one month. Thaw in fridge.

Easy Crepes
1 1/3 C. milk
1 C. flour

3 eggs

3 Tbsp. butter, melted

1 Tbsp. sugar

¼ tsp. salt

Mix first 6 ingredients in blender just until smooth. Cover batter and chill at least 15 min. or up to one day.  Makes about 20 crepes.

