
Recipes
Pasta and sauce
Pasta
Sauce
Veggies

Chili Mac and cheese
Chili
Mac & cheese
Butter
Milk
Follow directions on box of mac and cheese, add can of chili

Fried Rice
Rice
Oil
Eggs
Veggies
Soy sauce

Add oil to pan, add rice cook till brown, add water to cook to rice till tender. Add scrambled eggs, veggies and soy sauce to your taste

Depression Era Mac & Cheese

Hot dogs, cut and browned
Cooked grated potatoe
Pasta
Cheese
Milk
Saltine crackers
Flour
Butter

Add butter and flour to browned hot dogs, stir until flour is cooked gradually add grated cheese and milk to make a roux, add cooked pasta and mix
Add to a oven safe dish, add crushed salantine crackers to the top and bake at 400 degrees for 30 min

Apple Jacks
Pancake mix
Apple sauce

Make batter add apple sauce to batter and cook pancakes

Tuna & Noodles
1 package of spaghetti noodles
1 can cream of mushroom soup
1 can of Tuna

Cook noodles till done, drain and set aside. Mix in cream of mushroom soup mix in drained can of tuna, mix together and serve

Pull apart tacos
1 lb cooked shredded chicken
8 oz cream cheese
1 cup salsa
1 cup green chilies
Flat bread

Spread mixture on edge of flat bread, roll up and cut into even sections
Place upright into a spring pan, sprinkle cheese on top
Bake at 375 degrees 30 min

Fried pasta tacos
1 LB ground beef
1 pack of manicotti pasta 
1 pkt of taco seasoning
1 can rotel tomatoes
1 can green chilies (optional)
1 cup shredded cheese
1 egg
Tortilla chips

Cook ground beef till done, drain. Add taco seasoning, rotel tomatoes, green chilies, cheese
Cook pasta till just under done, drain and run under cold water
Fill shells with mixture, place in freezer 30 to firm up
Dip in egg mixture then in crushed tortilla chips
Fry in oil till brown on both sides or in air fryer @ 400 degrees 10-12 min


Cheesy Cilantro cauliflower rice casserole
1 large head of cauliflower, cut into florets, finely dice the stems
3 cups chicken or vegetable broth
2 ½ cups cooked rice
½ cup heavy cream
½ cup grated cheese
2 TBsp minced garlic or 3 cloves crushed
2 TBsp butter
1 TBsp lime juice
1 bunch of fresh cilantro
Pepper and salt to taste

Steam cauliflower in the broth until tender. Remove the cauliflower, transfer to a food processor or blender and pulse to break it down but don't puree it. Pour the lime juice, a bit of cilantro and pulse again. 

Add the heavy cream pulse until creamy, add the butter pulse again season with the salt and pepper, add garlic and pulse again. In a separate bowel add the hot rice and add the cheese mix until the cheese is melted, add the cauliflower mixture, stir and transfer to a casserole dish

Bake 350 degrees for 30 min to heat thoroughly

Beef stroganoff
1 LB ground beef
1 small onion diced
¼ tsp garlic salt
2 TBsp worcestershire sauce
1 can cream of mushroom soup
1 package of noodles
½ cup of sour cream

Cook onion with ground beef drain and add back to pan add seasonings, soup and cooked noodles mix together and add sour cream on top

Tuna helper
1 package of noodles
1 can of tuna- drained
1 can mixed veggies or fresh veggies
⅓ cup cream cheese
½ cup milk
1 cup shredded cheese

Cook noodles al dente according to package directions; drain.
Meanwhile heat a large oven proof skillet over medium heat.Add veggies to oil  and  heat, Sprinkle with flour and cook for 1 minute. Gradually whisk in milk, turn heat up and cook until thickened and bubbly, about 5 minutes.
Reduce heat to medium and add cream cheese, mustard, salt and pepper.
Stir in veggies, half the cheese and drained tuna, mix until combined. Stir in pasta and heat until hot, stirring occasional.
Top with remaining cheese and put under the broiler until cheese is melted and beginning to brown. Let stand 5 minutes before serving.





