
The Ultimate Casserole Cookbook: 
Incredible Casserole Dishes You'd Love

 Free Ebooks
 Sophia Freeman

http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/eBvma/The-Ultimate-Casserole-Cookbook-Incredible-Casserole-Dishes-Youd-Love
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/eBvma/The-Ultimate-Casserole-Cookbook-Incredible-Casserole-Dishes-Youd-Love
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/eBvma/The-Ultimate-Casserole-Cookbook-Incredible-Casserole-Dishes-Youd-Love
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/eBvma/The-Ultimate-Casserole-Cookbook-Incredible-Casserole-Dishes-Youd-Love
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/eBvma/The-Ultimate-Casserole-Cookbook-Incredible-Casserole-Dishes-Youd-Love


Wondering what to prepare for your next get together with family or friends?Why don’t you
consider cooking a casserole dish?A casserole dish may look complicated, but the truth is, it’s
easier than you might think.Cooking may take up to a few hours but preparations are usually
short and minimal.Most recipes simply call for sauteing vegetables or browning the meat before
throwing everything into the baking pan to bake for 30 minutes to an hour.Casseroles are also
quite versatile.If a recipe requires ground beef but you don’t have any at home, you can replace
it with ground turkey or ground chicken.If a recipe requires potatoes but you want to try
something else, you can use sweet potatoes, eggplant or zucchini.With the countless ways to
cook casseroles, this is one dish that you’ll never get bored of.Ready to give this dish a try?

From the AuthorMake the most of your Christmas with the traditions and recipes from Norway!
About the AuthorArnhild means "Battle of the eagles" and that has certainly been fitting. The
author was born in North Norway, and was still in school during the Nazi occupation during
World War II. Times were hard, but despite it all her family pulled together to celebrate Christmas
in a meaningful and heartfelt way.
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casseroles are a great idea whenever there’s an occasion and you don’t want to spend too much
time, effort and money.Casseroles are not only filling and delicious, they’re also versatile dishes
that can involve a wide array of ingredients—meat, poultry, vegetables, herbs, spices, sauces,
gravies, cheeses and so on.The term “casserole” is rooted from the French word “casse”, which
means pan. A casserole refers to a deep pan that can be used either in the oven for baking or for
serving.Casseroles are said to have originated in ancient Greece. In the 1870s, the casserole
has found its way to other parts of the world.In the 1950s, it has become a famous dish in the
United States, following the introduction of metal cookware that’s lighter and easier to use.In
Europe and the United States, casseroles are typically made with ground meat or chicken,



chopped or sliced vegetables, and a type of binder. Popular options for binders are pasta,
potatoes, and flour. More often than not, casseroles are topped with melted cheese. In some
recipes, juices, water, cider, tomato sauce and other cooking liquids are added to create a more
flavorful result.Most people prefer to serve the casserole as main course, given that it’s not only
delicious but also quite filling; however, there are also those who prefer to serve the casserole as
a side dish, adding a slice of the dish to a plated main course.Some of the most popular
casseroles all over the world include:• Shepherd’s pie (United Kingdom)• Lancashire
hotpot (England)• Ragout, cassoulet (France)• Green bean casserole (US)•
Carbonnade (Belgium)In this book, you’ll find many savory casserole recipes that make use of
different ingredients. Whatever it is you are craving for, for sure you will find the casserole dish to
satisfy your taste buds. You’ll also find something suitable for the occasion that you are
preparing for. Ham Hash Brown CasseroleThis is the kind of casserole that both kids and adults
will enjoy. Another thing to love about it is that it’s very easy to prepare and won’t require too
much effort in the kitchen.Serving Size: 16Preparation Cooking Time: an hour and 30
minutesIngredients:• Cooking spray• ¼ cup all-purpose flour• 4 cups milk, divided•
1 cup mozzarella cheese, shredded• 1 cup cheddar cheese, shredded• Pepper to taste•
2 cups deli ham, sliced into cubes• 3 cups peas• 10 cups hash browns,
shreddedInstructions:1. Preheat your oven to 375 degrees F.2. Coat your baking pan with oil.3.
Combine the flour and ½ cup milk in a bowl.4. Pour the remaining milk into a pan over medium
heat and simmer for 2 minutes while stirring.5. Stir in the flour mixture.6. Simmer for 5 minutes.7.
Turn off the heat.8. Stir in the mozzarella and cheddar.9. Season with the pepper.10. Mix the
ham, peas and hash browns in a bowl.11. Pour the mixture into a baking pan.12. Cover with the
foil and bake for 50 minutes.13. Remove the foil and bake for 3 to 5 minutes or until the surface
has turned golden.Nutrients per Serving:• Calories 192• Fat 7 g• Saturated fat 3.6 g•
Carbohydrates 21.1 g• Fiber 2.2 g• Protein 11.4 g• Cholesterol 25 mg• Sugars 4
g• Sodium 372 mg• Potassium 396 mgAsparagus, Mushroom Chicken CasseroleAs you
know, chicken and mushroom go well together. But what you probably didn’t know is that a third
ingredient, asparagus can make this combination even more delicious. In this casserole, we load
up the pan with plenty mushrooms, asparagus, shredded chicken and brown rice, all topped
with savory cheese sauce.Serving Size: 6Preparation Cooking Time: 40 minutesIngredients:•
2 tablespoons olive oil• 1 cup yellow onion, chopped• 16 oz. button mushrooms• 3
tablespoons all-purpose flour• 2 ½ cups milk• 2 teaspoons fresh tarragon leaves,
chopped• Salt to taste• ½ cup Parmesan cheese, grated and divided• 2 cups cooked
brown rice• 2 cups chicken breast fillet, cooked and shredded• 1 lb. asparagus spears,
sliced• 1 ½ teaspoons olive oil• ¼ cup whole-wheat panko breadcrumbsInstructions:1.
Preheat your oven to 375 degrees F.2. Pour 2 tablespoons oil in a pan over medium heat.3. Cook
the onion and mushrooms for 10 minutes.4. Stir in the flour and milk.5. Simmer around 2 minutes
or until the liquid has thickened.6. Add the tarragon and salt.7. Stir in half of the Parmesan
cheese.8. Add the rice, chicken and asparagus.9. Turn off the heat.10. Combine the remaining



Parmesan cheese, remaining olive oil and breadcrumbs in a bowl.11. Spread this mixture on top
of the pan.12. Transfer the pan to the oven and bake for 15 minutes.Nutrients per Serving:•
Calories 329• Fat 12.5 g• Saturated fat 4.2 g• Carbohydrates 29.6 g• Fiber 3.7 g•
Protein 26 g• Cholesterol 56 mg• Sugars 9 g• Sodium 413 mg• Potassium 745
mgCheesy Broccoli CasseroleSo, your friends are coming over and you don’t know what to
prepare for lunch or dinner. You check your kitchen and you find almost nothing but cheese and
broccoli. Here’s what you can do—cheesy broccoli casserole that’s sure to be a big hit.Serving
Size: 8Preparation Cooking Time: 50 minutesIngredients:• 1 ½ pounds broccoli florets• 2
tablespoons olive oil• 1 onion, chopped• 2 cloves garlic, crushed and minced• 4 oz.
low-fat cream cheese• 1 ½ cups cheddar cheese, shredded• ½ cup sour cream• Salt
and pepper to tasteInstructions:1. Preheat your oven to 350 degrees F.2. Fill your pot with an
inch of the water and put a steamer basket inside.3. Steam the broccoli for 5 minutes.4. Chop
coarsely.5. Pour the oil into a pan over medium heat.6. Cook the onion for 3 minutes.7. Add the
garlic.8. Reduce heat and cook the garlic for 5 minutes.9. Turn off the stove and transfer the
onion and garlic mixture in a bowl.10. Add to the onion mixture the cream cheese, 1 cup cheddar
and sour cream.11. Season with the salt and pepper.12. Mix well.13. Stir in the steamed
broccoli.14. Pour the mixture into a baking pan.15. Top with the remaining cheddar.16. Bake in
the oven for 25 minutes.17. Let it cool around 10 minutes before slicing and serving.Nutrients
per Serving:• Calories 179• Fat 14.8 g• Saturated fat 6.8 g• Carbohydrates 5.2 g•
Fiber 0.7 g• Protein 7.3 g• Cholesterol 37 mg• Sugars 2 g• Sodium 339 mg•
Potassium 126 mgSpaghetti Squash CasseroleAmong all the dishes you can make with
spaghetti squash, this will most likely become your favorite. You’re going to love how the tender
yet crunchy strands of spaghetti squash complement perfectly with creamy sauce and melted
cheese. And let’s not forget, this is a low-carb and low-calorie alternative to the usual
pasta.Serving Size: 4Preparation Cooking Time: 40 minutesIngredients:• 1 spaghetti squash,
sliced in half lengthwise• 2 tablespoons water• 1 lb. lean ground beef• 2 cloves garlic,
crushed and minced• 1 shallot, chopped• Salt and pepper to taste• 1 ½ teaspoons
Italian seasoning• 52 oz. canned crushed tomatoes• 1 cup fontina cheese, shredded•
Fresh basil leavesInstructions:1. Preheat your oven to 400 degrees F.2. Add the squash in a
microwave-safe pan.3. Pour in the water.4. Microwave on high for 10 minutes.5. In pan over
medium heat, cook the ground beef for 5 minutes.6. Stir in the garlic and shallot.7. Sprinkle with
the salt, pepper and Italian seasoning.8. Cook while stirring for 1 minute.9. Add the tomatoes.10.
Bring to a boil. Reduce heat and simmer.11. Scrape the flesh using a fork.12. Add to the pan and
stir.13. Sprinkle the cheese on top.14. Bake in the oven for 15 minutes.15. Garnish with the fresh
basil leaves and serve.Nutrients per Serving:• Calories 470• Fat 19.8 g• Saturated fat
9.4 g• Carbohydrates 27.5 g• Fiber 7.1 g• Protein 42.9 g• Cholesterol 118 mg•
Sugars 13 g• Sodium 719 mg• Potassium 1299 mgAsparagus CasseroleIn this recipe, we
pour creamy cheese sauce and sprinkle crunchy breadcrumbs on top of fresh asparagus
spears. This dish is loaded with cheesy and savory flavors that you love. Make sure that you



blanch the asparagus and not overcook it so that they’d still have the bright green color that
make this dish look more appetizing.Serving Size: 10Preparation Cooking Time: 45
minutesIngredients:• 3 tablespoons butter, divided• ½ cup panko breadcrumbs• 3 lb.
asparagus spears, trimmed and sliced• 1 tablespoon garlic, chopped• 2 tablespoons all-
purpose flour• 2 cups whole milk• Salt to taste• ½ cup mozzarella cheese, shredded•
5 oz. cream cheeseInstructions:1. Preheat your oven to 450 degrees F.2. Melt 1 tablespoon
butter in a saucepan over medium heat.3. Remove from heat.4. Stir in the breadcrumbs and set
aside.5. Prepare a bowl filled with water near the stove.6. Add ice cubes to the bowl.7. Boil a pot
of water.8. Blanch the asparagus for 1 minute.9. Plunge the asparagus in the bowl of ice
water.10. Let stand for 5 to 6 minutes. Drain.11. Spread the blanched asparagus on a baking
pan.12. Put the pot back to the stove.13. Add the remaining butter.14. Cook the garlic for 1
minute.15. Stir in the flour and milk.16. Bring to a boil.17. Reduce heat and simmer while stirring
until the mixture has thickened.18. Remove from heat.19. Stir in the remaining ingredients.20.
Pour this mixture on top of the asparagus.21. Coat evenly.22. Sprinkle with the breadcrumb
mixture.23. Bake in the oven for 15 minutes.Nutrients per Serving:• Calories 179• Fat 11.5
g
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