~
N

~
N

[ QU QU O % 0 o I G (G T & JEE G NG Qg [ Qi 'y
°~
w

ONookwN =

OAmanda’s
Atomic
‘ Home

Bringing the food,
www.amandasatomic.com

as I0n

decor of the
Mid-Century
to toda
throu

dellght ul blog

GOURMET BEEF NOODLE CASSEROLE

Pound Ground Chuck
Teaspoon Vegetable Oil
Large Can Tomatoes
Ounces Tomato Sauce

Cup Chopped Green Pepper
Medium Mushrooms, Sliced
Clove Garlic, Crushed
Teaspoons Salt

Teaspoons Sugar

Cup Burgundy

Ounces Wide Egg Noodles
Ounces Cream Cheese

Cup Sour Cream

Cup Chopped Onion

Cup Grated Cheddar Cheese

DIRECTIONS

Sauté beef, breaking up with a fork in the oil in a skillet until meat loses its red color.
Stir in next 8 ingredients and simmer, uncovered for 10 minutes.

Cook and drain noodles.

Beat together next 3 ingredients and add to noodles.

Pour 1 cup of the meat mixture into a casserole.

Cover with a layer of noodles, then a layer of cheese.

Repeat layers, ending with the meat sauce and top with a little cheese.

Bake in a 350 degree oven for 40 minutes.



