
Chicken Enchiladas 

Boneless skinless chicken breasts (1 lb. per order) 

1 Medium onion (chopped) 

1 can of chopped green chiles 

Flour tortillas 

¼ c flour 

¼ c butter 

15 oz chicken broth 

1 c sour cream 

Monterrey Jack cheese 

 

Put chicken breasts in the crock pot, cover with one jar of salsa, and ½ c of chicken stock.  Cook 
on high for 4 hours.  Shred chicken, add chili powder, cumin, garlic powder, salt, and pepper.  
Saute onion and green chiles in olive oil.  Season with chili powder, cumin, garlic powder, salt, 
pepper, and cayenne.  Take flour tortillas, put onion/chili mixture lined down the center, then 
add shredded chicken and Monterrey Jack cheese.  Roll tortillas and place in greased baking 
dish.  In a sauce pan, melt ¼ c of butter on medium/high heat. Add flour and form a roux.  Then 
slowly add 15 oz of chicken broth and bring to a boil (you are wanting the mixture to thicken). 
Off the heat, add sour cream, and ½ c of Monterrey Jack.  Pour over enchiladas.  Top enchiladas 
with remaining Monterrey Jack cheese.  Bake 400 degrees for 20 minutes – Uncovered. May 
freeze before baking.  Double wrap in plastic wrap.   This recipe will make 10 enchiladas.  I 
have multiplied this recipe and it is my absolute favorite.  

 

 

 

 

 

 



 

Chicken Spaghetti 

1 lb cooked boneless skinless chicken breasts 

1 can cream of chicken soup 

1 can cream of mushroom soup 

8 oz sour cream 

½ c of milk 

1 lb noodles 

1 can of rotel tomatoes 

 

Preheat oven to 350 degrees.  Boil noodles. Shred chicken and place in a large bowl. Add cream 
of chicken and mushroom, sour cream, and ½ c of milk .  Slowly melt velveeta and rotel 
tomatoes in a sauce pan.  Add melted cheese and rotel to the soup mixture.  Then add cooked 
spaghetti and mix well.  Salt and pepper to taste. Bake for 25-30 minutes until bubbly.  I top 
with extra shredded cheddar. This recipe will make one large 9x13” pan, or three small 9’ 
round pans.   

 

 

 

 

 

 

 

 

 

 



Tamale Pie 

1 box corn muffin mix (Jiffy) 

1/3 c milk 

1 egg 

1 small can of diced hot green chiles 

1 can of Mexi-corn 

 1 lb ground beef 

1 tsp cumin 

1 tsp chili powder 

¼ tsp salt 

¼ tsp pepper 

1 small can of enchilada sauce (depending on your heat preference, Hot or mild) 

2 c. of shredded cheddar (sharp white or Monterrey Jack) 

 

Preheat oven to 400 degrees. Mix corn muffin mix with 1/3 c. of milk and 1 egg.  Fold in hot 
green chiles, shredded cheese, and Mexi-corn. Pour corn muffin mix into a greased pan (13 x 9 
or two 9’‘ round pans).  Bake for 22 minutes until toothpick comes out clean.  Use fork to poke 
holes in the cornbread.  Pour enchilada sauce on top of the cornbread.  Brown 1 lb of ground 
beef until cooked through (may add onions too), add cumin, chili powder, salt and pepper.  
Pour beef mixture over the cornbread and top with shredded cheddar.  Reduce heat in oven to 
350 degrees. Bake for 20-25 minutes uncovered. Cut and serve like a pie.  

 

 

 

 

 



Party Sliders 

1 lb of ground beef 

1 pkg Lipton onion soup mix 

½ c mayo 

8 oz shredded cheddar 

 

Prehead to 350 degrees.  Brown ground beef and cook through.  Add Lipton soup mix, mayo 
and shredded cheddar.  Put mustard on slider buns, then follow with the meat mixture, wrap 
tightly with aluminum foil.  Bake covered for 25 minutes. These freeze extremely well! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Lasagna 

1 lb lasagna noodles (As a time saver, I often buy the no boil lasagna noodles) 

1 lb ground beef 

1 large onion chopped 

2 cloves garlic 

1 large jar of your favorite marinara sauce (I prefer Rao’s roasted garlic) 

8 oz Ricotta cheese 

4 oz Parmesan 

2 eggs 

Mozzarella 

Salt, pepper, oregano 

 

Preheat oven to 400 degrees. Boil lasagna noodles according to package.  Meanwhile, brown 
meat, onions, and chopped garlic until meat is cooked through.   Season well with salt, pepper, 
and oregano.  Grease baking dish.  In a large mixing bowl add ricotta, parmesan, 2 eggs, salt, 
pepper.  Layer marina sauce, then cooked lasagna noodles, then ricotta mixture, then meat 
mixture, then marinara sauce.  Repeat for one more layer.  Top with mozzarella.  Bake 400 
degrees for 45 minutes until bubbly.  This makes two large pans (9x13”) of lasagna.  

 

 

 

 

 

 

 

 



Chicken Bacon Ranch Penne 

1 lb chopped cooked chicken breasts 

1 package of ranch dressing mix 

1 pound of cooked penne pasta 

6 strips of cooked bacon, diced 

2 tbsp AP flour 

2 c. milk 

1 tbsp butter 

Salt  and pepper 

Shredded cheddar 

 

Cook bacon in skillet, once done, remove from heat and dice.  Drain all but 1 tbsp of bacon fat.  
Add butter and ranch packet and form a roux.  Once cooked for 1-2 minutes, slowly add milk 
and cook until bubbly and thick.  Add chicken, cheese and ½ of diced bacon. Season well with 
salt and pepper. Combine sauce and noodles.  Pour into greased baking dish and top with 
cheese and extra bacon pieces. 

 

 

 

 

 

 

 

 

 



King Ranch Chicken 

1 large chopped onion 

2 tbsp vegetable oil 

2 c. chopped or shredded chicken 

1 can cream of chicken 

1 can cream of mushroom 

1 can rotel tomatoes 

1 tsp chili powder 

1 tsp cumin 

¼ tsp salt 

¼ tsp pepper 

12 6” tortillas 

8 oz shredded cheese 

 

Saute’ onion in veg oil until tender.  Stir in chicken, soup mix, rotel tomatoes, and seasonings.  
Grease baking dish.  Tear tortillas into 1” pieces and line the bottom of baking dish.  Top with 
chicken mixture and 2/3 c. cheese. Repeat layers twice.  Bake 350 degrees for 30-35 minutes or 
until heated through. 

 

 

 

 

 

 

 



Potato Casserole 

1 bag of frozen diced potatoes 

½ large onion chopped 

2 cans cream of chicken 

8 oz sour cream 

8 oz Shredded cheddar cheese 

Salt 

Pepper 

Garlic Powder 

½ stick of butter 

½  box of Cornflakes 

 

Thaw potatoes.  Combine all ingredients in a large mixing bowl.  You want the mixture to be 
moist so it will not taste dry.  Melt ½ stick of butter and pour into Ziploc bag with cornflakes.  
Crush the cornflakes. Pour into greased baking dish and top with buttered Cornflakes.  This will 
make one 9x13” pan, or three small 9’ round pans.   

 

 

 

 

 

 

 

 

 



 

Dirty Rice 

 

1 ½ c. of cooked rice 

2 green bell peppers, chopped 

1 large yellow onion, chopped 

1 can cream of chicken 

1 can French onion soup 

1 lb hot ground sausage 

1 lb ground beef 

8 oz of chopped mushrooms 

2 stalks celery, chopped 

 

Saute’ onion, bell peppers, mushrooms, and celery in olive oil.  Add hot sausage and ground 
beef and cook until no longer pink.  In a large bowl, mix meat/vegetable mixture with both 
soups and cooked rice.  Season well with salt, pepper, Worcestershire, and garlic salt.  Bake 350 
degrees tightly covered for 90 minutes. 

 

 

 

 

 

 

 

 



 

Chicken and Wild Rice Casserole 

 

1 6 oz package of cooked wild rice. 

4 boneless/skinless chicken breasts, cut into bite size pieces 

2 c. Monterrey Jack cheese 

1 can cream of chicken soup 

¼ c. of chicken broth (or water) 

Paprika 

1 stick of butter 

2 sleeves of Ritz crackers, crunched 

 

Cook wild rice according to package.  Pour rice into baking dish (9x13), cover rice with 1 c. 
grated cheese. Layer uncooked chicken pieces over the top of the cheese. Season well with 
salt/pepper/paprika/garlic powder. Then add remaining 1 c. of cheese. Pour melted butter over 
ritz crackers and top the casserole.  You may refrigerate or freeze at this point. Bake 325 
degrees for ONE HOUR. 

 

 

 

 

 

 

 

 



 

Hamburger Casserole 

2 lbs of ground beef 

1 can cream of mushroom 

1 can tomato soup 

1 can Mexi-corn, drained 

3 Tbsp chili powder 

2 teaspoons of garlic powder 

1 onion, chopped 

1 lb  of macaroni noodles, cooked 

12 oz Grated cheddar cheese 

Salt and pepper to taste 

 

Cook noodles according to package and drain.  Saute’ chopped yellow onion and then brown 
the ground beef until cooked through. Season with salt and pepper. In a large mixing bowl, 
combine meat/onion mixture with both soups.  Add chili powder, salt/pepper, dash of cayenne.  
Then add noodles.  Mix well and pour into 9x13 pan.  Top with grated cheese.  (I added extra 
cheese in the noodle mixture before I topped with cheddar). This can also be divided into three 
smaller 9” round pans.  

 

 

 

 

 

 

 



 

 

Cheese Grits 

4 c. water 

1 c. grits 

2 eggs, slightly beaten with ¼ c of water 

4 garlic cloves, minced 

1 stick of butter 

2 c. shredded sharp cheddar 

 

Bring water to a boil – add grits and whisk until combined.  Turn heat to medium and cook grits 
5-6 minutes.  Add minced garlic, stick of butter, and sharp cheddar.  Whisk well. Grease 9 x 13 
pan.  Off the heat, whisk in 2 eggs slightly beaten until combined.  Quickly pour into greased 
pan and bake at 350 for one hour. If planning on freezing, I usually only bake for 45 minutes 
until the grits have just set.  Let cool, and then freeze.  

 

 

 

 

 

 

 

 

 

 



 

 

 

Baked Ziti 

1 lb. ziti 

1 tbsp. EVOO 

1 medium onion, finely chopped 

3 garlic cloves, minced 

1 lb. ground beef 

¼ tsp red pepper 

½ tsp paprika 

1 24oz jar of marinara 

1 ½ c ricotta 

½ lb shredded mozzarella 

¼ c shredded parmesan  

 

Preheat oven to 450 degrees.  Bring large pot of water to a boil.  Add ziti and cook to package 
instructions. Drain ziti and return to pot. Saute’ onion and garlic in olive oil until just softened.  
Add ground beef, red pepper, paprika, salt and pepper.  Cook on high heat until cooked 
through. Add marinara and bring to a boil for approx. 5 minutes.  Add meat/sauce mixture to 
the ziti and mix well.  Add ricotta slowly in large spoonfuls and stir gently.  Pour half of ziti 
mixture into greased pan and top with ½ of parmesan and mozzarella.  Repeat layer again.  
Bake 30 minutes or until hot and bubbly. This makes a TON!  

 

 

 



 

 

 

Chicken Alfredo Pasta Bake 

16 oz penne pasta 

2 c. Alfredo sauce 

8 oz sour cream 

3 c. cooked chicken, cubed 

15 oz ricotta cheese 

1 tsp garlic minced 

2 eggs beaten 

¼ c. parmesan 

2 c. mozzarella cheese 

 

Cook pasta according to directions on box.  Drain and rinse pasta under cold water to stop the 
cooking process.  Mix pasta with Alfredo sauce, sour cream, and chicken.  Combine ricotta, 
garlic, eggs, parmesan and parsley – mix thoroughly. Season pasta mixture with salt and 
pepper.  Add ricotta mixture to the pasta and stir to combine. Top casserole with a thick layer 
of mozzarella cheese.  Bake in 9 x 13 at 350 degrees  for 30 minutes or until bubbly. You can 
broil 2-3 minutes to brown the top. 

 

 

 

 

 

 



 

 

 

Chicken Cordon Bleu Casserole 

3 boneless, skinless chicken breasts cut into 1” pieces 

½ tsp dried thyme 

¼ tsp. paprika 

Salt and pepper to taste 

8 slices of ham torn into 1” pieces 

6-8 slices of swiss cheese 

1 can cream of chicken soup 

¼ c. whole milk 

Fresh parsley 

Fresh thyme 

¼ tsp garlic powder 

1 box herbed stuffing (Stove Top) or 2 sleeves of crushed ritz crackers 

½ stick of butter, melted 

 

Preheat oven to 350 degrees.  Grease 9 x 13 pan. Cover bottom of the pan with chicken pieces, 
sprinkle with dried thyme, paprika, salt and pepper. Top with torn  ham pieces. Place swiss 
cheese slices on top of ham and chicken so they are covered.  Combine cream of chicken, milk, 
parsley, thyme, garlic powder, salt and pepper until thick and creamy. Spoon mixture over top 
of the cheese and spread to cover the pan. Combine dry stuffing mix with the melted butter 
and sprinkle over the top of the baking dish.  Bake 45 minutes until thick and bubbly. 


