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Broccoll Cauliflower Casserole

This creamy casserole can pe made & day ahead, refrigerated and then paked just pefore dinnex.
Using frozen vegetaoies makes this dish a cinch

ingredients
Serves: Makes 10 servings.

1/2 cup plain dry pread crumbs

1/4 cup pius 2 tablespaon® grated parmesan cheese. divided
2 tablespoons putter, melted o

1 1/2 taspoon® McCormick@ perfect Pinch® italian Seasoning,
divided

4 packag® (1e ounces) frozen proccoli florets, thawed

1 packag® (16 ounces) frozen cautiffower florels, thawed

2 tablespoons putter

1 jarge onion, chopped (1 cup)

o {ablespoons flour

1 teaspoon McCormick@ Garlic Salt

1/4 teaspoon McCormick@ Black Pepper Coarse Ground

1 1/4 cups roilk .

4 ounces (1/2 package) eream cheese, cubed

Directions
20 mins Prep fime
A0 Mmins Cook time

preheat oven to 350°F. Mix bread crumbs, 2 tablespoons of the
parmesan cheese, 2 tablespoons melted butter and 1/2 teaspoon of
the Halian geasoning in small powl. Set aside. Cut up any large
proccol oF cauliflower florets into pite-size PIeces-

Melt 2 tablespoons putter in large gkillet on medium heat. Add onion;
cook and stir about 5 minutes of untit tender. Stir in flout, rermaining 1
teaspeon ltalian geasoning, garlic salt and pepper- Add itk cook and
stir uniil thickened and bubbly. Add cream cheese and remaining 1/
cup parmesan cheese; cook and otir until cream cheese 8 melted.
Add yegetables; toss gently 10 coat. Spoon into 9-qualt paking dish.

Sprinkle top evenly with crumb mixiure.

Bake 40 minutes oF until heated through and top 18 lightly prowned.




BROCCOLI CASSEROLE

INGREDIENTS:

1 bag frozen broceoli cuts

1 onion (chopped finely)

1 8oz container of cream cheese
14 cup butter

14 cup breadcrumbs

DIRECTIQNS:

1. Boil broccoli until tender. -

3. Put broccoli into greased casserole dish.

4, Cutup onion into very small pieces (minced)-

g, “Melt” cream cheese, butter, and onion in the microwave for 2 minutes until
soft and creamy- Stir to combine.

6. Pour cream cheese and onion mixture over broceoli.

7. Cover with breadcrumbs.

g. Bakeat 300 for 30 minutes.
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Green Bean casserole

1 can 10 % oz.) creatn Of mushroom SOUp

1 can 3% 07 French gried OniONS “

2 cans (160Z.) French style green peahs: drained
pash Of pepper

1. n2-quart casserole; stiv SOuP it smooth-

5. Mixin%Of the can of onions, the green peans and pepper-

— 5. Palke in a 350° oven 20 Mminutes or until bubbling:
4. TOP with remaining 1, Cah of onions.

5. Baked [inutes moré.

gerves 6
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Cweet Potato Casserole

2 Cahs (18 0Z. each) Sweet potatoes, drained
1eg8

% C. Orahge juice

3 T+ butter, softened

2 T. Packed light brownh sugar

Y tSp. Salt

1/8 tsp. Cihhamon

26 marshimaliows

Measure all ingredients except marshmallows into mixing bowl.
Beat untii FILFFY.

Spoon into greased 1 ¥% Guart Casserole.

Bake, uhcovered at 3502 for 25 mindtes.

Remove from oven ahd top with marshmallows. |

Contihue baking until marshmallows are puffed and lightly brown.

cerves 8-10

Revised 11/13/09




ennsylvania Red

bbage @-

rve this crisp, fangy side dish with baked fish or

ot roast.
"9 tablespoons brown sugar

9 tablespoons vinegar

1 tablespoon cooking oil
i, teaspoon caraway seed .
9 cups shredded red or green cabbage
34 cup coarsely chopped apple

n a large skillet stir together brown sugar, vine-
- gar, oil, caraway seed, 2 tablespoons wafer, Y
. teaspoon saff, and dash pepper. Cook for2to 3
- minutes or till hot, stitring occasionally. Stir in
cabbage and apple. Cook, covered, over medi-
" um-ow heat for 10 to 12 minutes or till crisp-
tender, stirring occasionally. Serves 3 or 4.

Microwave directions: In a 1-quart casse-
role stir together 1 tablespoon brown sugar,
tablespoon vinegar, 1 tablespoon water, I tea-
spoon cooking oil, 4 teaspooh caraway seed, V6
teaspoon salt, and dash pepper. Micro-cook, un-
covered, on 100% power (high) for 1 to 2 min-
utes or till sugar dissolves, stirting once. Stir in
cabbage and apple. Cook, covered, on high for3
to 5 minutes or till crisp-tender, stirring twice.

Pecan-Cabbage Toss

4 cups coarsely shredded cabbage
14 cup shredded carrot -

14 cup sliced green onion .
1 tablespoon margarine or butter,
£ melted : -
* 1 teaspoon Dijon-style mustard
14 cup chopped pecans, toasted

In a large saucepan combine cabbage, carrol,
onion, 2 tablespoons water, 1/, teaspoon saft, and
14 teaspoon pepper. Toss to mix. Cook, covered,
over medium heat for 5 to 7 minutes or till crisp-
tender, stirring once. Drain. Combine margatine
and mustard. Stir in pecans. Pour over cabbage
mixture; toss. Season to taste. Serves 4.
Microwave directions: In a 1V2-quart cas-
serole micro-cook cabbage, carrot, onion, 2 table-
spoons water, 14 teaspoon saft, and V4 teaspoon
pepper, covered, on 100% power (high) for 5 to
7 minutes or till vegetables are crisp-tender, stir-
ring once. Drain. Combine margarine and mus-
tard. Stir in pecans. Pour over cabbage mixture;

toss to mix. Season to taste.

Brown-Sugar-Glazed Carrots

34 pound small or medium carrots,
parsnips, or turnips; peele
1 tablespoon margarine or butter
1 tablespoon brown sugar

Cut carrots or parsnips in half both crosswise and
lengthwise.-(Or, cut turnips into 14-inch cubes.)
In a medium saucepan cook carrots or parsnips,
covered, in a small amount of boiling water for
to 9 minutes (10 to 12 minutes for turnips) or till
crisp-tender. Drain vegetables; remove from pan.
In the same saucepan combine margarine or
butter, brown sugat, and dash sa/t. Stir over me-
dium heat till combined. Add carrots, parsnips,
or turnips. Cook, uncovered, about 2 minutes or
till glazed, stining frequently. Season to ‘taste
with pepper. Makes 4 servings. <+

Sweet-and?Sonr Carrots Fp‘s‘ _.

3 cups sliced carrots or froz
crinkle-cut carrot
4 green onions, cut in
1, cup unsweetened
9 tablespoons hone
2 tablespoons margal
1 tablespoon vinegat
1 teaspoon cornstarc
1 teaspoon soy

In a medium saucepan :coo
ered, in a small amount of :
minutes or till crisp-ten
rots according to pack
move from pan. In
onions, juice, honey
starch, and soy sauc
Add carrots. Coo
Makes 4 serving
Microwave di
serole micro-coo!
spoons water, oV
for 7 to 10 minutes<
frozen carrots accordi pac]
directions.) Drain; rerne ';:frﬁm;casserole. In the
same casserole combine onions, piheapple juice,
honey, margarine; yiriegar, cornstarch, and soy
sauce. Cook, covered, on high for 2 to 3 minutes
or till bubbly; stirring every 30 seconds. Stir in
carrots. Cook about 1 minute more or #ill hot.

power’ (high}
sp-tendér. (Or, cook
yackage microwave




BROCCOLI AND CHEESE CASSEROLE

Here's a fabulous side dish that pairs well with almost any entree. Broccoli is mixed with a
flavorful cheese sauce, topped with buttered bread crumbs and baked to perfection - all in less
than 45 minutes!

Makes: 6 servings . Prep: 10 mins Bake: 30 mins

Ingredients

110 3/4 ounce can Campbell's® Condensed Cream of Mushroom Soup (Regular or 98%
Fat Free)

1/2 cup milk

2 teaspoons yellow mustard

1 16 ounce bag frozen broccoli flowerets, thawed
1 cup shredded cheddar cheese (4 ounces)
1/3 cup dry bread crumbs

2 teaspoons butter, melted

Directions

1.

Stir the soup, milk, mustard, broccoli and cheese ina 1 1/2-quart casserole.

_ 2. Stir the bread crumbs and butter in a small bowl. Sprinkle the crumb mixture over the

3.

broceoli mixture,
Bake at 350 degrees F. for 30 minutes or until the mixture is hot and bubbling.

Tip Rice Is Nice:

* Add 2 cups cooked white rice to the broccoli mixture before baking.

Tip Cheese Change-Up:

Substitute mozzarella cheese for the Cheddar.



