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ALL AT ONCE SPAGHETTI

1 tbsp. Cooking oil

2 can Tomato Sauce

1 lg Onion, chopped

1 1/2 c Water

1/2 lb. Ground Beef

1/4 lb. Uncooked spaghetti (1/2 - 8 oz. pkg.) 1 1/2 tsp Salt

Pepper to taste

Grated parmesan Cheese

c= Cup

Heat oil in saucepan or skillet. Add onion; cook until soft. Crumble in the Beef.

Stir and fry until Meat is no longer pink.

Sprinkle with salt and pepper.

Pour in tomato Sauce and water; bring to boil.

Break spaghetti; sprinkle in a little at a time, stirring into Sauce and keeping it separated.

Cover tightly.

Simmer 20 to 30 minutes. 

Stir toward end of cooking time. 

Serve with Cheese. Serves 3-4

ALL-AMERICAN HOT DISH

1 lb. Lean Ground Beef

1/2 c Onion; Chopped, 1 Med 8 oz. Whole Kernel Corn, 1 Can 8 oz. Tomato Sauce; 1 Can

1/4 c Ripe Olives; Pitted, Halved 4 oz. Noodles; Uncooked, About 2 C 2 c Water

1 tsp Oregano Leaves 1/2 tsp Salt

1/4 tsp Pepper

1 c Cheddar Cheese; Shredded

––––––––

c= Cup

Cook and stir the Meat and onion in a large skillet until the Meat is brown. 

Drain off the excess fat. Stir in the UNDRAINED corn and the rest of the ingredients.

TO COOK IN A SKILLET: Heat the mixture to boiling then reduces the heat and simmers, uncovered, stirring occasionally, until the noodles are tender, about 20 minutes.

Serve Hot. 

TO COOK IN THE OVEN: Pour the mixture into an ungreased 2-quart Casserole. Cover and bake in a 375 degree F. oven for 30 minutes, stirring occasionally. Uncover and bake until the mixture thickens, about 15 minutes. Serve Hot.

APPLE MEATLOAF

1 lb. Lean Ground Beef 1/8 tsp Pepper

1 Apple, cored and chopped ½ tsp Garlic Salt

1 Med Onion, chopped

1 or 2 slices of Bread

c= Cup

Preheat oven to 350. 

Combine all ingredients except Bread. 

Soak Bread in cold water, squeeze out moisture, shred, and add to mixture. 

Place in loaf pan and bake 25-30 minutes.

Or...form into patties, roll in Bread crumbs and pan fry, or broil.

BAKED PIZZA SANDWICH

1 lb. Lean Ground Beef

15 oz. Tomato Sauce; 1 Can, or

15 oz. Pizza Sauce; 1 Can

1 tsp Oregano Leaves

2 c Biscuit Baking Mix (or use ready-made biscuits) 1 Lg Egg;

2/3 c Milk

1 -8 oz. pkg Cheese; American or Mozzarella

2 oz. Mushrooms; Sliced, Drained, 1Can 1/4 c Parmesan Cheese; Grated

c= Cup

––––––––

Heat the oven to 400 degrees F. 

Cook and stir the Meat in a large skillet until brown. 

Drain off the excess fat. 

Stir in half of the tomato Sauce and the oregano leaves into the Meat mixture. Heat to boiling then reduce the heat and simmer, uncovered, for 10 minutes.

While the Meat mixture is simmering, mix the baking mix, Egg and the milk. 

Measure out 3/4 cup of the batter and set aside. 

Spread the remaining batter in a greased baking pan 9 X 9 X 2-inch. 

Pour into the remaining tomato Sauce over the batter, spreading evenly.

Layer 4 slices of the Cheese, the Meat mixture, the mushrooms and the remaining Cheese on top of the batter and tomato Sauce. 

Spoon the reserved batter on the top of the Cheese. 

Sprinkle the batter top with the grated Parmesan Cheese and bake, uncovered, until it is golden brown, 20 to 25 minutes.

Cool for 5 minutes before cutting into squares and serving.

EASY CHEESY SLOPPY JOES

1 lb. Ground Beef

1 tsp salt

Sprinkle with pepper ½ c. chopped onion

1 c. Ragu Double Cheddar Cheese Sauce

c= Cup

––––––––

Brown ground beef until done, add chopped onion and cook 2- 3 min more. 

Drain excess fat if needed. 

Add about 1 cup of Ragu Double Cheddar Cheese sauce and stir over low heat until cheese bubbles. 

Serve on buns (toasted is best).

BARBECUE HAMBURGER PATTIES

1 1/2 lb. Ground Beef

1/2 c Onion; Chopped, 1 medium 1 tsp Salt

1/3 c Catsup 1/2 c Chili Sauce

2 tbsp. Brown Sugar

1 tbsp. Lemon Juice

c= Cup

––––––––

Combine meat, onion, and salt together. 

Shape the mixture into 6 patties, each about 3/4-inch thick. 

Brown the patties in a large skillet over medium-high heat, turning once. 

Cover and cook over low heat about 10 minutes. 

Drain off the excess fat. Mix catsup, Chili Sauce, brown Sugar, and lemon juice. 

Pour Sauce over the patties. 

Cover and simmer for 15 minutes, spooning the Sauce onto the patties occasionally. Serve with the Sauce spooned over the patties.

BASIC HAMBURGERS

1 1/2 lb. Ground Beef

1/4 c Onion; Finely Chopped, 1 sm. 1/4 c Water or Evaporated Milk

1 tsp Salt

1 tsp Worcestershire Sauce 1/4 tsp Pepper

c= Cup

Combine all ingredients together and make into patties. 

Brown until done and serve on buns.

BASIC MEATBALLS

1 lb. Ground Beef

1 Egg; Large

1/4 c Onion; Chopped, 1 Sm. 1/3 c Bread Crumbs; Dry 1/4 c Milk

3/4 tsp Salt 1/8 tsp Pepper

1 tsp Worcestershire Sauce

c= Cup

––––––––

Combine all the ingredients together. 

Shape mixture by tablespoonful into 1 1/2-inch balls. (Keeping hands moist with water will help keep meat from sticking to hands.)

Skillet preparation:

Heat 1 tbsp. salad oil in a large skillet; cook the meatballs over medium heat until brown, about 20 minutes.

Drain off excess fat.

Oven preparation: 

Place the meatballs in a lightly greased baking pan 13x9x2 or 15 1/2x9 1/2x1-inch; bake, uncovered, in a 400 degree F. oven until light brown, about 20 minutes. 

Drain off the excess fat.

BATTER DIPPED FONDUE MEATBALLS

1 1/2 lb. Ground Chuck

1 ea. Egg; Large

1/4 c Bread Crumbs; Dry 2 tbsp. Beer or Apple Juice 1 tsp Garlic Salt

2 c Salad Oil

1/2 c Butter; Do NOT Use Margarine,*

c= Cup

Frothy Batter

1 cup biscuit baking mix 1/2 cup beer or apple juice 1 large egg

Mustard Sauce

1/2 cup mayonnaise or salad dressing 2 tablespoons prepared mustard

1 tablespoon onion, finely chopped

––––––––

To prepare meatballs: 

Mix meat, egg, bread crumbs, beer and garlic salt. 

Shape mixture into 3/4-inch balls.

Prepare frothy batter:

Mix all of ingredients with a fork. (Batter will be slightly lumpy. )

Heat oil and butter in a metal fondue pot to 375 degrees F.

Spear meatballs with a fondue fork, dip into batter and cook in hot oil to desired doneness, about 2 minutes.

Serve with both sauces.

** You can omit butter and increase salad oil to 2-1/2 cups.

Serves 12

BAVARIAN PATTIES WITH SAUERKRAUT

1 1/2 lb. Ground Beef 1/2 c Applesauce

1/3 c Bread Crumbs; Dry

1/4 c Onion; Finely Chopped, 1 sm. 1 Large Egg

1 tsp Salt

1/2 tsp Allspice

16 oz. Sauerkraut; Drained, 1 can

c= Cup

––––––––

Combine all the ingredients together except the sauerkraut. 

Shape the mixture into 6 patties, each about 3/4-inch thick. 

Brown the patties in a large skillet over medium heat, turning once. 

Drain off the excess fat. 

Spoon the sauerkraut onto the patties. 

Cover and simmer for about 15 minutes.
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