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Casseroles are the ultimate go-to type of dish to make whenever you need to feed a large group
of hungry people. Casseroles can be made with a variety of ingredients to make a meal
everybody will love.That is exactly what this cookbook will teach you!Inside of this casserole
cookbook, you will learn how to make delicious casserole recipes such as:• Chicken Teriyaki
Casserole• French Onion Beef Stroganoff Casserole• Sweet Potato Casserole• Chicken and
Waffles Casserole• Baked Corn Casserole• Spinach and Artichoke Ravioli Casserole• Chicken
Taco Casserole• Broccoli and Cheese Casserole• and even more!So, what are you waiting for?
Grab a copy of this casserole cookbook and start making your favorite casserole dish as soon
as today!

About the AuthorOriana is the recipe creator, writer, photographer, and mastermind behind
Mommy's Home Cooking, an eggless food blog. She started her eggless food blog after her
youngest daughter was diagnosed with a severe egg allergy in 2013, and she refused to give up
her lifelong passion for baking and cooking; she just had to find new ways to do it. To her delight,
she discovered that with a little imagination and some perseverance, many dessert recipes
could be made over into eggless treats without sacrificing flavor or texture. Mommy's Home
Cooking is one of the most popular eggless sites on the web. It has a devoted following among
people with food allergies, intolerances, and those simply trying to live an eggless lifestyle.
Oriana's mission is to prove to the world that cooking and baking without eggs don't need to be
boring or difficult and to encourage her readers to grow as home cooks and learn to bake and
cook eggless recipes with confidence. Oriana lives with her family, and you can usually find her
holed up at her home kitchen studio with flour on her clothes, splatters of butter in every
direction, and a never-ending pile of dirty dishes. And you know what? There is truly no place
she'd rather be.
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Casserole Cookbook Heartwarming Casserole Recipes BYCarla Hale Copyright 2019 Carla
Hale - Kindle Edition – License Notes No part of this Book can be reproduced in any form or by
any means including print, electronic, scanning or photocopying unless prior permission is
granted by the author.All ideas, suggestions and guidelines mentioned here are written for
informative purposes. While the author has taken every possible step to ensure accuracy, all
readers are advised to follow information at their own risk. The author cannot be held
responsible for personal and/or commercial damages in case of misinterpreting and
misunderstanding any part of this BookThanks for Purchasing My Book! Here’s Your
Reward! Thank you so much for purchasing my book! As a reward for your purchase, you can
now receive free books sent to you every week. All you have to do is just subscribe to the list by
entering your email address in the box below and I will send you a notification every time I have a
free promotion running. The books will absolutely be free with no work at all from you! Who
doesn’t want free books? No one! There are free and discounted books every day, and an email
is sent to you 1-2 days beforehand to remind you so you don’t miss out. It’s that easy! Table of
ContentsIntroductionBiscuits and Gravy CasserolePizza Spaghetti CasseroleFrench Onion Beef
Stroganoff CasseroleChicken and Rice CasseroleSweet Potato CasseroleSkinny Mexican
CasseroleChicken and Waffles CasseroleBaked Corn CasseroleSpinach and Artichoke Ravioli
CasseroleChicken and Alfredo CasseroleChicken Parmesan CasseroleChicken Taco
CasserolePhilly Cheesesteak CasseroleGarlic and Parmesan Chicken Lasagna
CasseroleBroccoli and Cheese CasseroleLemon and Chicken Potato CasseroleSimple Tuna
CasseroleTeriyaki Chicken CasseroleChicken Frito CasseroleLoaded Barbecue Pork Potato
CasseroleBeef Tater Tot CasseroleChicken Noodles Soup CasseroleChicken Enchilada
CasseroleHamburger CasseroleBuffalo Chicken CasseroleConclusionAuthor's
AfterthoughtsAbout the AuthorIntroduction There is something about casserole dishes that are
completely delicious. When you think of casseroles, you think of ultimate comfort. Casseroles
are a tradition of American cooking and dates back into the early century. When made for those
important people in your life, it often has a unique power to satisfy even the pickiest of taste
buds. Just sitting around a homemade casserole dish is enough to spark good conversation and
helps to create special memories with your loved ones.If you want to create special memories
with your family over a delicious home cooked meal, then look no further! Inside of this delicious
casserole cookbook, you will discover how to make delectable and irresistible casserole recipes
that the entire family will love. By the end of this cookbook, I know you will become a casserole
making pro in no time.Let’s stop wasting time and get to cooking!Biscuits and Gravy
Casserole This is the perfect casserole to make whenever you need to feed a large group of
people. It contains the perfect ratio of biscuits and gravy.Makes: 6 to 8 servingsTotal Prep Time:
50 minutesIngredients:
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AuthorIntroduction There is something about casserole dishes that are completely delicious.
When you think of casseroles, you think of ultimate comfort. Casseroles are a tradition of
American cooking and dates back into the early century. When made for those important people
in your life, it often has a unique power to satisfy even the pickiest of taste buds. Just sitting
around a homemade casserole dish is enough to spark good conversation and helps to create
special memories with your loved ones.If you want to create special memories with your family
over a delicious home cooked meal, then look no further! Inside of this delicious casserole
cookbook, you will discover how to make delectable and irresistible casserole recipes that the
entire family will love. By the end of this cookbook, I know you will become a casserole making
pro in no time.Let’s stop wasting time and get to cooking!Biscuits and Gravy Casserole This is
the perfect casserole to make whenever you need to feed a large group of people. It contains the
perfect ratio of biscuits and gravy.Makes: 6 to 8 servingsTotal Prep Time: 50 minutesIngredients:
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CasseroleTeriyaki Chicken CasseroleChicken Frito CasseroleLoaded Barbecue Pork Potato
CasseroleBeef Tater Tot CasseroleChicken Noodles Soup CasseroleChicken Enchilada
CasseroleHamburger CasseroleBuffalo Chicken CasseroleConclusionAuthor's
AfterthoughtsAbout the AuthorIntroduction There is something about casserole dishes that are
completely delicious. When you think of casseroles, you think of ultimate comfort. Casseroles
are a tradition of American cooking and dates back into the early century. When made for those
important people in your life, it often has a unique power to satisfy even the pickiest of taste
buds. Just sitting around a homemade casserole dish is enough to spark good conversation and
helps to create special memories with your loved ones.If you want to create special memories
with your family over a delicious home cooked meal, then look no further! Inside of this delicious
casserole cookbook, you will discover how to make delectable and irresistible casserole recipes
that the entire family will love. By the end of this cookbook, I know you will become a casserole
making pro in no time.Let’s stop wasting time and get to cooking!Biscuits and Gravy
Casserole This is the perfect casserole to make whenever you need to feed a large group of
people. It contains the perfect ratio of biscuits and gravy.Makes: 6 to 8 servingsTotal Prep Time:
50 minutesIngredients:1 pound of Italian sausage, casings removed3 Tbsp. of all-purpose flour2
½ cups of whole milkDash of cayenne pepperDash of salt and black pepper1 can of biscuits, cut
into quarters2 Tbsp. of butter, melted1 Tbsp. of chives, chopped Directions:1. Preheat the oven
to 375 degrees. Grease a baking dish with cooking spray.2. In a skillet set over medium heat,
add in the sausage. Cook for 8 to 10 minutes or until browned. Add in the all-purpose flour. Cook
for an additional minute.3. Season with a dash of cayenne pepper, dash of salt and black
pepper.4. Pour in the whole milk. Allow to bring to a boil. Lower the heat to low. Continue to cook
for 5 minutes or until thick in consistency. Remove from heat.5. Add half of the biscuit quarters
into the bottom of the baking dish. Pour the gravy over the top. Top off with the remaining
biscuits. Brush the top with the melted butter.6. Place into the oven to bake for 15 to 20 minutes
or until the biscuits are golden.7. Season with a dash of black pepper.8. Serve with a garnish of
chives. Serve immediately.Pizza Spaghetti Casserole If you love the taste of pizza, then this is
the perfect casserole dish for you to make. It is so delicious, nobody will be able to resist
it.Makes: 4 servingsTotal Prep Time: 35 minutesIngredients for the casserole:8 ounces of
spaghetti3 eggs¼ cup of whole milk½ cup of grated parmesan cheese½ tsp. of dried oregano½
tsp. of crushed garlic2 ½ cup of spaghetti sauce3 cup of mozzarella cheese, shredded3.5
ounces of pepperoni, thinly sliced Directions:1. Preheat the oven to 375 degrees.2. Prepare the
spaghetti according to the directions on the package. Drain and set the spaghetti aside.3. In a
bowl, add in the eggs and whole milk. Whisk until lightly beaten. Add in the grated parmesan
cheese, dried oregano and crushed garlic. Stir well to mix.4. Add in the cooked spaghetti
noodles and toss well to mix.5. Pour into a casserole dish. Pour the spaghetti sauce over the top.
Top off with half of the pepperoni slices.6. Sprinkle the shredded mozzarella cheese and
remaining pepperoni slices over the top.7. Place into the oven to bake for 25 minutes or until
golden.8. Remove and cool for 5 minutes before serving.French Onion Beef Stroganoff
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