3 Dinnerg Mini Menu #25 - Cooked Ham Meals

Ham & Hash Brown Casserole 4. Rehydrate hashbrowns following the

GI'OCEFU List 1-1.5 cups diced ham package directions and drain well.
Sliced Cooked Ham 1 carton (4.2 oz) Hashbrown 2. In a large bowl, mix soup, sour cream, 1

(1.5-2Ib) Potatoes cup cheege, butter, and favorite

Hashbrowng 10.5 oz cream of chicken soup geagonings.
Cream of Chicken 1 cup sour cream 3. Add hashbrowns and ham, stir to coat.
Soup (10.502) 9 cup shredded cheddar cheese 4. Spread into a greased 9x9 dish and top
Chredded Cheege 2 tablespoons melted butter* with remaining cheege.
(802) Favorite Seagonings™ 5. Bake at 350°F for 35-40 minuteg until
Green Beans (14.502) 14.50z green beans, drained hot and bubbly.

Sour Cream (80z)

6. Heat green beans and serve alonggside.

" V\:jh‘i;(.e RiccebI Hawaiian Ham 1 Ig a Iargf stk;llet, heat gil over migiumfheat.
IXed vegetaoies o cramble the egge and remove them from
(1902) fried Rice the pan once cooked.
Pineapple Tidbite 1-15 cups diced ham 2.In tr)e same skillet, add diced ham anp frozen
3 cupe cooked rice mixed vegetables. Cook for 4-5 minutes,
Eggs (6¢t) , stirring occagionally, until heated through.
Qoy Sauce (day-old Mce works best) g Add the cooked rice and stir to combine.
Pasta (any shape) 120z frozen mixed vegetables  Cook for another 3-4 minuteg to let the rice
\ ii (1202) 1 cup pineapple tidbits, warm and glightly crisp.
roccofi teoz drained 4. Add the pineapple tidbite and soy sauce. Stir
Cheddar Sauce (160z) 9 egge everything together until well mixed and
hot.
@lowdoughfami 2 tbgp S0y sauc.e . 5. Return the eggs to the pan, breaking them
owdougnramily 1tbsp ol for cooking up with your spatula and stirring until

evenly distributed.

One-Pot Ham & Broccoli Cheddar Pasta

1-1.5 cups diced ham
16 oz pasta (penne, rotini, or elbow
macaroni)
120z frozen broccoli florets
16 oz Cheddar Pasta Sauce
3-4 cups water*
Favorite Seasonings™

1. Add pasta, ham, broccoli, sauce, and water to a
large pot or skillet. Stir to combine and ad just
water to where all the pasta is covered .
2. Bring to a boil, then reduce to a gentle simmer.
8. Cook uncovered 12-14 minutes, stirring often, until
pasta i¢ tender and sauce has thickened.
Y. Qeagon with favorite seasonings.




