
Spray a 9x13 baking dish. Preheat oven to 350 
degrees. 

Over medium heat, cook the bacon pieces just 
until fully cooked and crispy. Remove bacon 
and cook sausage in the bacon grease, break up 
links into bite-size pieces. Add onion and cook 
until fully cooked. Remove sausage/onion mix, 
leave remaining grease in pan. Add hash browns 
to pan and cook over medium heat until slightly 
brown. Layer hash browns, bacon, sausage/onion 
mix, and the ham in the baking dish. Sprinkle the 
cheese over the top.  

In a large bowl, whisk together the eggs, milk, salt, 
pepper, and garlic powder. Pour the egg mixture 
over the top. 

Bake for about 35-40 minutes,  
until the egg is set. 

Cheesy 3-Meat Breakfast Hotdish
12 ounces smoked bacon

12 ounces breakfast sausage

1 medium chopped onion

32 ounces frozen cubed hash browns

7 ounces black forest ham (diced)

2 cups shredded mild cheddar cheese

8 large eggs

2 cups milk

1 tsp salt

½ tsp garlic powder

½ tsp ground pepper
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Rinse rice under cold water. Transfer rice to medium pot and add 1-¼ 
cups water, a pinch of salt and 1 bay leaf. Bring to a simmer. Cover 
pan and reduce heat to low. Cook 25 minutes or until rice is tender and 
water has evaporated. 

Preheat the oven to 375 degrees. Heat butter in a large skillet. Add 
leeks, celery, and season with ¼ tsp salt and pepper. Cook until tender. 
Add garlic. 

Add flour to the vegetables and stir well. Pour in the milk and bring to 
a simmer whisking out any lumps. Add cream, chicken stock, thyme, 
nutmeg, and ½ tsp salt, pepper, and pepper flakes. Simmer over low 
heat for 5 minutes. 

Add the cooked chicken, wild rice, and half of the cheese until the 
cheese melts. Put the crushed crackers in a heavy plastic bag and add 
¼ tsp pepper and olive oil. Shake to combine and set aside. Rub a 9x13 
baking dish with a thin layer of butter. Pour the chicken mixture into 
the dish and top with the remaining cheese. Bake 25 minutes. Remove 
from oven, sprinkle the cracker mixture over the top, and bake until the 
crackers turn golden brown and the mixture  
bubbles in the center, about 15-20 minutes.  
Serve immediately. 

Chicken & Wild Rice Hotdish
½ cup natural wild rice
Fine sea salt
1 bay leaf
6 tbsp salted butter, plus more for the baking dish
2 diced leeks, white and light green parts
3 stalks diced celery
Freshly ground black pepper
3 tbsp all-purpose flour
1 ½ cups whole milk
2/3 cup heavy cream
¾ cup low sodium chicken stock
¾ tsp dried thyme
¼ tsp grated nutmeg
2 cups chopped cooked chicken
1-½ cups grated Gouda or cheddar cheese
2 cups coarsely ground Ritz or Club crackers
2 tbsp extra virgin olive oil
3 gloves of chopped garlic
¼ tsp red pepper flakes
2 tbsp fresh thyme leaves
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Preheat oven to 350 degrees. Slice beef against grain into 
thin strips, then chop into 1 inch pieces, add salt and pepper. 
Heat a large skillet to medium heat. Brown beef, remove, 
save 2 tbsp of beef fat, add 2 tbsp butter, add onion, peppers, 
mushroom, jalapeños and garlic. Cook and stir until onions 
are transparent. Move all ingredients to one side of skillet. 
Add remaining butter, flour, and whisk mixture. Cook until 
browned. Add soy sauce, tabasco, and Worcestershire sauce 
to the gravy side of skillet. Whisk for 1 minute. Slowly add 
milk and scrape bottom of pan. Mix vegetables and add beef. 
Mix and cook until thick. Stir in sour cream, plus 2 tbsp of 
chopped cilantro. Add corn, half of the cheeses, and stir. Level 
out the entire mixture and top with tater tots. 

Place skillet in oven bake for 35 minutes. Remove and 
sprinkle with remaining cheese and ground pepper. Bake an 
additional 10 minutes. Place under broiler until tater tots and 
cheese are browned. Remove and sprinkle with  
reserved peppers, jalapeño slices  
and remaining cilantro. 

Kicked-Up Tater Tot Hotdish
1¼ lb Beef Top Sirloin
½ tsp kosher salt
¼ tsp ground black pepper
6 tbsp unsalted butter divided
1 cup diced yellow onion
1 cup diced red bell pepper, reserve 2 tbsp for garnish
1 cup diced poblano pepper, reserve 2 tbsp for garnish
8 ounces chopped fresh mushrooms
2 tbsp minced jalapeños, reserve some for garnish
4 cloves of minced garlic
1/3 cup flour
2 tsp soy sauce
1 tsp tabasco sauce
1 tsp Worcestershire sauce
2 cups whole milk
¼ cup sour cream
4 tbsp chopped cilantro
2 cups fresh or frozen corn 
8 ounces cubed sharp cheddar cheese 
4 ounces cubed pepper jack cheese
2 pounds frozen tater tots
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Upside Down Quick Pizza Hotdish
1½ lbs lean ground beef
1 15-ounce can Italian style tomato 
sauce
1½ cups shredded mozzarella cheese
1 10-oz package biscuit dough
Pizza toppings of your choice. 
Suggestions: 
-onions 
-pepperoni 
-sausage 
-mushrooms 
-olives 
-peppers 

Preheat oven to 400 degrees. 

In a large skillet cook beef until no longer pink, 
stirring frequently. Drain off fat. Stir in tomato 
sauce, heat through. 

Add any additional pizza toppings you like. 

Transfer mixture into a 2 quart baking dish.

Place the individual biscuits evenly over the 
mixture and sprinkle with cheese.  Bake until 
biscuits are done and cheese is browned and 
bubbly on top, about 30 minutes.
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Cook and drain the macaroni. 

Add ground beef to large cast iron skillet and brown 
until a crust appears. Remove beef, (but leave the fat) 
and add butter, onions, peppers, and mushrooms and let 
brown for 1-2 minutes continually stirring. 

In a separate bowl mix cornstarch and the beef broth. 
Add beef, ketchup, Worcestershire sauce, salt, pepper, 
and the beef broth mixture. Cook about 3-5 minutes. Add 
the macaroni and mix all together. 

Take off heat and add provolone cheese. Top with 
mozzarella and cheddar cheeses and jalapeños before 
serving. 

Philly Cheesesteak Hamburger Hotdish
1 lb elbow macaroni
1 lb lean ground beef
2 tbsp butter
1 small diced yellow onion
1 small diced red and/or green bell pepper
2 tbsp ketchup
1 tbsp Worcestershire sauce
½ tsp kosher salt
½ tsp ground black pepper
1 tbsp cornstarch
2 cups beef broth
8 ounces chopped provolone slices 
¼ cup shredded mozzarella cheese
¼ cup shredded cheddar cheese
1 small jalapeño, diced
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Preheat oven to 375 degrees. Spray 9x13 baking dish. 

Melt butter over medium heat in sauté pan, add grated onions 
stir and cook until translucent. Add garlic cook another 30 
seconds. Whisk in flour and cook and stir until light brown. 
Add 1 cup of chicken stock and whisk all lumps out. Add 
remaining chicken stock along with oregano, red pepper 
flakes, cumin and diced green chilies. Allow the sauce to 
simmer and cook for 3-4 minutes. Add Greek yogurt, cream 
cheese and season to taste. Remove from heat and set aside. 

Place 4 tortilla strips in the baking dish, spread out about 1/3 
of the white cream sauce on top. Sprinkle half of the chicken, 
half of the black beans and half of the corn on top. Follow 
with 1/3 of the cheese. Repeat layering two more times.

Baked covered with aluminum foil for 20 minutes. Remove 
foul after 20 minutes and bake an additional 20 minutes until 
cheese is melted and brown. Top with  
diced avocados and cilantro.  
Serve immediately. 

White Chicken Enchilada Hotdish
White Sauce
3 tbsp butter
1/3 cup grated onion
4 minced garlic cloves
3 tbsp flour
2 cups chicken stock
1 pinch Mexican oregano
1 pinch crushed red pepper flakes
1 tsp cumin
1 4oz can diced green chilies
1 cup greek yogurt or sour cream
¼ cup cream cheese
Salt & pepper to taste

Enchilada layers
8 flour tortillas
2 ½ cups cooked shredded chicken
1 can black beans rinsed and drained
1 can corn drained
2 cups pepper jack cheese
1 diced avocado
3 tbsp chopped cilantro
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Preheat oven to 375 degrees. 

Cook the wild rice according to instructions on package.

Sauté onion in oil in large skillet. Add ground beef and 
brown. Drain. Stir in soup, water chestnuts, mushrooms 
water, seasonings, and cooked wild rice. 

Pour into a buttered casserole dish and bake covered for 
30 minutes. 

Wild Rice and Beef Hotdish
3/4 cup cooked wild rice

3 tbsp vegetable oil

3 tbsp chopped onion

1 lb lean ground beef

1 can cream soup  
(celery, chicken, or mushroom)

1 8 ounce can sliced water chestnuts drained

1 8 ounce can sliced mushrooms drained

½ cup water

¾ tsp celery salt

¾ tsp minced garlic
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Mexicali Hashbrown Taco Casserole
1 lb lean ground beef
½ cup diced green bell pepper, divided
½ cup diced red bell pepper, divided
1 pkg taco seasoning
½ cup corn
1 can tomato soup
1 3oz pkg cream cheese
½ cup chopped onion, divided
2 cups Mexican style shredded cheese, 
divided
1 tsp salt
½ tsp pepper
½ bag (30oz) frozen hash brown potatoes, 
thawed

Preheat oven to 350 degrees. Spray 2-quart casserole 
dish. 

Brown the beef, half of the bell peppers and onions 
over medium heat. Drain fat from pan and reduce heat. 
Add the undiluted tomato soup, corn, cream cheese, 
and stir well. Stir in taco seasoning and 1 cup of the 
shredded cheese. 

Pour mixture into prepared casserole dish and spread 
mixture evenly. 

In a separate bowl, combine hash browns, remaining 
peppers, salt, pepper, and remaining cheese. Top 
ground beef with potato mixture and press down 
lightly. 

Bake at 350 for 30-35 minutes or until brown and 
crispy. 
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Preheat oven to 400 degrees. Grease 9x13 baking dish. 

Boil pasta, drain and reserve ½ cup of the pasta aside. 
Drizzle pasta with olive oil and set aside. Brown ground 
beef, add onion, chili powder and cook another 2 to 3 
minutes. Add salsa to ground beef and stir. Add the 
cooked pasta. 

Melt butter over medium heat, add flour and whisk. 
Cook 30 seconds then slowly whisk in the milk a little 
at a time. Cook until thickened then stir in 2 cups of 
cheddar cheese and 1 cup of pepper jack cheese. Stir in 
black pepper, kosher salt, and oregano. 

Pour cheese sauce into the meat and pasta mixture and 
stir. Add ¼ cup of the cheddar and pepper jack cheeses 
and stir. Transfer pasta to the prepared baking dish and 
top with remaining cheese. Bake 12-15 minutes or until 
cheese is melted and bubbly.  
Garnish with parsley or cilantro.  

Homemade Chili Mac Bake
1 lb elbow pasta
1 lb ground beef
16-ounce picante sauce or salsa
1 tsp chili powder
½ yellow onion, finely minced
2 ½ tbsp butter
2 ½ tbsp flour
2 cups whole milk
2 ½ cups shredded cheddar cheese, divided
1 ½ cups shredded pepper jack cheese divided
½ tsp black pepper
¼ tsp dried oregano
Pinch of kosher salt
Chopped fresh parsley or cilantro 
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1.  Preheat oven to 350º and spray a 9x13 baking pan 
with nonstick spray. Layer the chicken in the bottom 
of the dish followed by the ham and then cheese.

2.  In a medium saucepan, melt butter over medium heat. 
Whisk in flour and cook for 1 minute. Slowly add the 
milk, whisking to keep clumps from forming.

3.  Turn the heat to high and cook until the sauce 
thickens and boils completely, whisking often. 
Remove from heat and add remaining sauce 
ingredients. Pour finished sauce over the base layer 
already in the dish.

4.  In small bowl, mix together the topping ingredients 
until the butter is evenly distributed over the crumbs. 
Sprinkle over the top of the dish and bake for 45 min. 
Allow to cool before serving so the sauce will thicken.

Chicken Cordon Bleu Hotdish
Base:
2-1/4 lb. Cooked Chicken
1/2 lb sliced deli-style black forest ham chopped 
1/2 lb. sliced Swiss cheese

Sauce:
4 tbsp. butter
4 tbsp. flour
3 cups milk
2 tbsp. lemon juice
1 tbsp. Dijon mustard 
1/2 tsp. smoked paprika 
1-1/2 tsp. salt
1/2 tsp. pepper

Topping:
4 tbsp. melted butter
1-1/4 cups seasoned bread crumbs 
1/4 cups grated Parmesan cheese
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Put all ingredients in bread machine in order 
listed. 

Select white bread setting on machine and 
press start. 

The bread does not rise much, but the 
texture is great.

Bailey’s Irish Cream Bread
1 ¼ cup very warm water
1 pkg yeast
1 cup oats
3 cups bread flour
1 tsp salt
1/3 cup honey
2 tbsp Bailey’s Irish Cream
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Sprinkle yeast over lukewarm water to soften. 

In a large bowl, combine hot water with honey, shortening, and 
salt. Stir mixture until honey and shortening melt. Let cool to 
lukewarm. Add yeast, sift in 1 1/2 cups of the whole-wheat flour 
and 1 cup of the sifted white flour and beat mixture until well 
combined. Add 1 cup each of the white and whole-wheat flour 
or enough to make a moderately stiff dough. 

Turn dough out onto a well-floured board and knead for about 
10 minutes or until very smooth and elastic. Transfer dough to 
a well-greased bowl, turn once, and let stand, covered, in a warm 
place away from drafts for about 1 ½ hours or until double in 
size. 

Preheat oven to 350º.

Punch dough down, turn out onto a floured board and form into 
a ball. Let dough stand covered for 10 minutes. 

Bake for 20 minutes.

Honey Whole Wheat Bread
1 pkg dry yeast
¼ cup lukewarm water
1 ¼ cups hot water
¼ cup honey
2 tbsp shortening
1 ½ tsp salt
2 ½ cups whole wheat flour, divided
2 cups sifted flour, divided
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Mix all ingredients except yeast until dough 
ball is formed. Add yeast and mix for 6 
minutes on 2nd speed. 
Proof (raise) for 1 ½ hours, cut, and portion 
into 18 ounce loaves, shape as desired. 
Preheat oven to 350º.
Brush with egg wash and sprinkle with kosher 
salt and black pepper. 
Bake for 20 minutes.

Focaccia Bread
3 lbs all-purpose flour
4 ½ high gluten flour
2 ounces kosher salt
1 cup olive oil
1 medium diced red onion, sautéed
2 cups sundried tomatoes, add last
¼ c chopped mixed herbs, rosemary, 
thyme, basil, & Parsley
1 tbps minced garlic
2 quarts water
1 ounce yeast
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Make poolish: mix water, flour, and yeast, and let 
sit overnight.

Next morning, mix nuts and seeds with the 13.3 
ounces of water. Mix in poolish and remaining 
bread ingredients and mix together for 5 
minutes with dough hook. 

Let rise for 1-1/2 hours. 

Preheat oven to 350º.

Shape into a ball. Cover and let it rise for 10 
minutes. 

Bake for 20 minutes. 

Multi-Grain Bread
Poolish
12.2 ounces of water
2 lbs flour
Pinch of yeast

Nuts/Seeds
11.5 ounces Flax
11.5 ounces Sesame
11.5 ounces Sunflower
11.5 ounces Oats
13.3 ounces water

Bread
15.8 ounces flour
4.9 ounces whole-wheat flour
14.8 ounces Rye flour
1 cup water
7.2 ounces yeast
2.9 ounces salt
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Make sponge: Stir together warm water and yeast. Let stand 5 
minutes until creamy. Transfer yeast mixture to another bowl and 
add room temp water and flour. Stir for 4 minutes. Cover bowl with 
plastic wrap and let stand and cool at least 12 hours and up to 1 
day. 

Make Bread: Stir together yeast and milk in small bowl and let 
stand 5 minutes until creamy. In bowl of standing electric mixer, 
with dough hook, blend together milk mixture, sponge, water, oil, 
and flour at low speed until flour is moistened. Beat on medium 
for 3 minutes. Add salt and beat for 4 more minutes. Scrape dough 
into oiled bowl and cover with plastic wrap until doubled, about 1 ½ 
hours. Note that dough will be very sticky and full of bubbles. 

Preheat oven to 350º. Cut two pieces of parchment paper into 
approx. 12x6 piece. Place on baking sheet and flour well. Turn 
dough out onto a well-floured surface and cut in half. Transfer each 
half to paper and form irregular ovals approx. 9 inches long. 

Bake for 20 minutes.

Ciabatta (Italian Slipper Bread)
For sponge
1/8 tsp active dry yeast
2 tbsp water
1/3 cup room temp water
1 cup bread flour

For bread
½ tsp active dry yeast
2 tbsp warm milk
2/3 cup room temp water
1 tbsp olive oil
2 cups bread flour
1 ½ tsp salt
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