Rarb’s
Zucchimi

Casserole S

9 yow are searchimg fen am easry amd, lamerful
dish te ube up yewn Zucchimi as Bark did ger
the abundant supply Prom sun Read 8 gardem,
tuy Aer Zucchimi Cassersle hecipe. The Red Bell

Pepper & Oniem s from the Read, 8 garden alse..

INGREDIENTS:
4 Medium - Zucchini (par boiled, sliced)

1 cup - Medium Onion (chopped)
1 cup - Red Bell Pepper (chopped)
1 16 ounces can: Tomato Sauce

1 cup - Grated Parmesan Cheese

DIRECTIONS:
1.) Butter an 8-inch square baking dish or pan,
sprinkle with Parmesan Cheese.
2.) Arrange in layers in this order, Zucchini, Onion,
Peppers, Sauce and
Parmesan Cheese. Bake at 350° for 1/2 hour.
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Aunt Alice’s
Chop Suey

Alice's. Chop Buery could Aane come Prom
seneral sounces. Maybe when she werked at

Alice (Orog) Latibe
Her handwriting was excellant!
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Ken’s
Potatoes

Au Gratin®©

Potatees, 43 A Fremch classic. As with many, ether
enewylodyy, seema to Aane a uersion. Julie CAULL'S.
s alse wey gesd.  INGREDIENTS:

6 medium - Potatoes (2 Ib.) peeled thinly sliced (about 6 cups)

1/2 cups, - Medium Onion (chopped)

2 large - Garlic Cloves (minced)

2 tbsp. - Olive Oil or Cooking Oil [**] 1/4 cups - All-Purpose Flour

1/4 tsp. - Salt [**] 1/4 tsp. - Ground Black Pepper
3 cups — Milk [**] 1 cup - shredded Parmesan Cheese (4 0z.)

DIRECTIONS:

1.) Preheat oven to 350 degrees F. Cook Potatoes in lightly salted
boiling water for 5 minutes. Drain; set aside.
2.) For sauce: In a saucepan cook Onion and Garlic in hot oil over
medium heat until tender. Stir in Flour, Salt, and Pepper. Add Milk
all at once. Cook and stir until thickened
and bubbly. Remove from heat.
3.) In a greased 2 % - to 3-quart au gratin or rectangular baking dish
or two 1-1/2-quart au gratin dishes layer half the Potatoes. Pour
half the sauce over Potatoes. Sprinkle
with 1/2 cup Cheese. Repeat with remaining Potatoes and Sauce.
Cover and refrigerate remaining cheese. Cover Dish or dishes and
refrigerate overnight.
4.) Bake, covered, for 50 minutes for large dish, and 40 minutes for
small dishes. Uncover, top with remaining Cheese. Bake 40 to 50
minutes more or until Potatoes are tender and top is golden. Let
stand 10 minutes before serving. Makes 8 side-dish servings
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Ken’s
Green Bean

Casserole

Beth Bark and muy, parents made greem Beamn
Cassereles. No ome b sure which family,
influenced sun hecipe o Ao much. Beth of ub.
Aare gheat memaenies of familyy, emjeryment of
thin dish. When we lived em Read 8, the garden
supplied, the gheem beams..

INGREDIENTS:
2 cups - Bulk fresh Sausage (Salt & Pepper only)
1 cup - Bacon, local meat market brand (non- commercial)
2 cans (280z.) - French Style Green Beans
2 cans (10 1/20z.) - Condensed Cream of Mushroom Soup
1/2 cup - Milk
1 can (2.80z.) - French Fried Onions Rings
No extra seasoning needed.

DIRECTIONS:
1.) Cook Sausage, crumble, drain and set aside, cook
Bacon crisp, crumble, drain and set aside.
2.) Heat oven to 350° F, in a 13” x 9” glass baking
dish or pan, stir in Green Beans, Soup, Milk, Sausage,
and Bacon.
3.) Bake, 20 to 25 minutes (until bubbly), top with
French Fried Onions during last 5 minutes of baking.
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