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What’s for Dinner?  

I am always looking for ideas for dinner.  If I plan ahead and scour the recipe books 

or search online, I can cross my fingers and hope everyone will enjoy what’s on the 

table but who has time for all  that recon work?  I want a recipe from a real 

household that everyone in my family will enjoy; tried and true recipes without a 

scavenger hunt in the grocery store.    

As the year progresses, I will add recipes to share  and I hope you will too! 



Recipes 



 

 

 

 

 

Terri’s  
Crockpot 

Minestrone 

30 minutes • serves family of 6 
Preparation: chop and combine all ingredients in 

the crockpot except for the macaroni and 
parmesan.  Cook on high for 6 - 8 hours.   

 

Ingredients 

Chopped onion 

2 chopped carrots 

Diced zucchini 

½ chopped cabbage 

2 cloves garlic 

28 oz beef broth 

28 oz crushed tomatoes 

1 tsp basil 

½ tsp salt, ½ tsp oregano, ½ tsp pepper 

1 lb stew meat 

¼ cup parmesan 

Cooked macaroni 



Mom’s Lasagna 

1 ½ pound of hamburger 

1 clove garlic 

1 Tbl. Parsley flakes 

2 tsp. Salt 

28 oz canned whole tomatoes 

10 oz can tomato paste 

Lasagna noodles 

2 beaten eggs 

12 oz cottage cheese 

12 oz feta cheese 

½ tsp pepper 

2 Tbl. parsley 

½ parmesan cheese 

12 slices Mozzarella cheese 

 

Boil noodles and set aside. 

Brown hamburger with the garlic.  Drain the extra 

grease and add the next 5 ingredients allowing the 

flavors to simmer over low heat for 20  minutes. 

In a large bowl, beat the eggs then mix together 

cottage cheese, feta cheese, salt, pepper, parsley and 

parmesan cheese. 

In a casserole pan, layer the noodles then ½  of the 

cheese mix and top with mozarella slices. Spoon ½ of 

the meat sauce on top and begin layering again.  Bake 

for 30 min at 350 degrees 



Christine’s 

Tortilla Soup 
Preparation:  

Put all ingredients in a big pot 
and cook for an hour, stirring 

occasionally.  This makes a LOT 
of soup.  Use a big pot. 

Ingredients 

½ cooked whole chicken (leftovers?) 

32 oz chicken broth 

1 can of black beans (rinsed/drained) 

2 cans diced Rotel tomatoes  with chilis 

Uncle Ben’s long grain wild rice (cooked, 

90 sec in microwave) 

Campbell’s fiesta cheese soup 

28 oz can crushed tomatoes 

10 oz can diced tomatoes with garlic 

2 cans corn with peppers 



Joyce’s Beef Noodle Casserole 

Ingredients 

1 lb hamburger 

8 oz medium noodles 

1 Tbl butter 

1 tsp salt, 1 tsp pepper 

¼ tsp garlic salt 

8 oz tomato sauce 

1 cup cottage cheese 

1 cup sour cream 

1 bunch chopped green 

onions 

1 cup shredded cheddar 

cheese 

Preparation 

Cook noodles. Brown hamburger.  Add 

salt, pepper, garlic salt, tomato sauce 

and green onions.  Let simmer. 

Mix noodles with sour cream and 

cottage cheese. 

Layer ½ noodle mixture in bottom of 

baking dish.  Next, spread meat 

mixture over top.  Repeat layers and 

sprinkle with cheddar cheese.  Bake at 

350 for 20 minutes. 

 


