
Food from the Heart 
 

Side Recipes 
 

Each page of this document contains a different recipe that is 
made by Food from the Heart. 
 
The directions are very basic, and have been written that way 
to make it easy for the volunteers to easily put the side dishes 
together.  Most recipes can be cut in half, but you will have to 
do the math.  
 
We hope that you enjoy whatever recipe you decide to try!   
 
If you have any questions please feel free to call Nancy Butters 
at 480-778-8335. 
 
Blessings, 
The Food from the Heart committee 
 
  



3 Bean Casserole 

 

Mix together: 

 

1 lb. of browned hamburger 

½ lb. of bacon 

1 lb.  of pork and beans 

1 pound of kidney beans 

1 pound of lima beans 

¾ c. brown sugar 

½ c. catsup 

1 T. vinegar 

1 t. dry mustard 

1 onion, chopped 

 

Bake 350 degrees for 40 minutes, stirring after 20 minutes. 

 

This can be cooked longer and also cooked in a crock pot 

for several hours. 

 

  



Cheesy Potatoes 
 

This recipe is for a 9” x 13” pan, but can be made in two 8” or 9” 
square pans. 
 
*Thaw a 30-32 oz. bag of country style or hash brown frozen potatoes 
for 30 minutes or more 
*Melt the butter (see below) 
*Spray the pans  
 
Mix together 
 
1 c. sour cream 
1 can (1 ¼ c.) cream of chicken soup 
1 stick of melted butter 
2 c. shredded cheese 
1 c. chopped onions 
1 t. salt 
½ t. pepper 
 
Stir in potatoes and put into pans 
 
 
Bake uncovered at 350 degrees for 1 hour. 
 
  



Garlic Parmesan Bread 
 

Slice a baguette lengthwise.   
 
Mix together 
1 c. butter, softened 
¾ c. shredded parmesan cheese 
1 ½ t. garlic powder 
1 T. parsley  
¼ t. pepper 
¼ t. salt 
 
Place the bread on the foil that it will be wrapped in. 
Spread the butter mixture over the bread. 
Cut the bread into slices. 
Wrap the bread in the foil. 
 
Bake in foil at 350 degrees for 10 minutes.  Unwrap the foil and bake on 
top of the foil for another 10 minutes, until the bread is golden brown. 

 

 
 

 


