
Food from the Heart 
 

Main Course 
 

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 casseroles 
together.  Most recipes can be cut in half, but you will have to 
do the math.  
 
The “large” casserole recipes can be made in a 9” x 13” pan.  
The “small” casserole recipes can be made in an 8” or 9” square 
pan.   
 
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 
 
  



Chicken and Potato Casserole 
 

This recipe makes one 9”x13” pan or two 8” or 9” square pans 

 
Thaw 30-32 oz. bag of O’Brian country style frozen potatoes 
 
Spray the pans  
 
Mix together 
 
1 c. sour cream 
1 can (1 ¼ c.) cream of chicken soup 
¼ c. milk 
1 ¼ c. shredded cheese 
1 c. chopped onions 
1 t. salt 
½ t. pepper 
 
Stir in  
 
Entire bag of potatoes 
4 cups of cooked, chopped chicken 
 
Top with 
cheese and crispy onions 
Small 
1 c. cheese 
1 c. crispy onions 
Large 
2 c. cheese 
2 c. crispy onions 
 
 
Bake at 350 degrees for 50-60 minutes, until bubbly.   
 
 
  



Chicken Salad Sandwiches 

 

Mix 

 

7 cups chopped chicken 

1 ½ c. mayonnaise 

1 T. mustard 

½ c. dill pickle relish 

¾ c. chopped onions 

1 t. salt 

1 t. pepper 

 

Makes 7 cups of chicken salad for sandwiches. 

 

 

  



No Boil Lasagna 
9” x 13” pan 

 
Mix together: 
2 eggs, slightly beaten 
2 c. ricotta cheese 
2 c. mozzarella cheese 
½ c. parmesan cheese 
½ t. garlic salt 
 
Spray bottom and sides of the pan with vegetable spray  
 
Pour 1 c. of prepared pasta sauce in the bottom of the pan.  You will need 5 cups total. 
 
Layer 
4 uncooked (no boil) noodles 
1 c. browned meat 
1/3 of the ricotta cheese mixture 
1/3 c. mozzarella cheese 
1 c. pasta sauce 
 
4 uncooked (no boil) noodles 
1 c. browned meat 
1/3 of the ricotta cheese mixture 
1/3 c. mozzarella cheese 
1 ½ c. pasta sauce 
 
4 uncooked (no boil) noodles 
1 c. browned meat 
1/3 of the ricotta cheese mixture 
1/3 c. mozzarella cheese 
1 c. pasta sauce 
 
4 uncooked (no boil) noodles 
½ c. pasta sauce 
1 c. mozzarella cheese 
 
Bake Covered at 350 degrees for 1 hour. Remove the foil and bake an additional 5-10 minutes, 
until the cheese is melted.  Let stand 15 minutes before cutting/serving. 



No Boil Lasagna 
8” or 9” square pan 

 

Mix together:  
1 egg slightly beaten 
1 c. ricotta cheese 
1 c. mozzarella cheese 
¼ c. parmesan cheese 
¼ t. garlic salt 

 
Spray bottom and sides of the pan with vegetable spray  
 
Pour 1 c. of prepared pasta sauce in the bottom of the pan.   
You will need 3½ cups total. 
 
Layer 
3 uncooked noodles 
¾ c. browned meat 
1/6 of the ricotta cheese mixture 
1/3 c. mozzarella cheese 
1 c. pasta sauce 
 
3 uncooked noodles 
¾ c. browned meat 
1/6 of the ricotta cheese mixture 
1/3 c. mozzarella cheese 
1 c. pasta sauce 
 
3 uncooked noodles 
½ c. pasta sauce 
1 c. mozzarella cheese 
 
This has one less layer than the Large Pan does, to avoid it boiling over. 
 
Bake Covered at 350 degrees for 45 minutes.  Remove the foil and bake an 
additional 5-10 minutes, until the cheese is melted.  Let stand 15 minutes before 
cutting/serving. 



 

Stromboli 
Spray the pans. 

 
Turn out pizza dough 
13.8 oz. Kroger Homestyle Ready to bake Pizza Crust 
onto lightly floured surface until dough measures 8” x 12”. 
 
Place below ingredients on the dough, leaving a 1” border 
along the edges. 
 
2 oz. thinly sliced pepperoni 
1 ½ roasted red peppers, sliced into thin strips 
1/3 c. thinly sliced artichoke hearts 
1 c. shredded mozzarella  
 
Roll the dough 
 
Starting at the short end of the rectangle roll the crust jelly roll 
style to enclose the filling. 
Crimp the ends to seal. 
Brush top with melted butter and sprinkle with parmesan 
cheese. 
 
Place roll on a cookie sheet or in a 9” x 13” pan. 
 

Bake at 375 degrees. for 20-25 minutes 
until crusty and golden brown 



Spanish Rice with Chicken 

 

This recipe makes one 9” x 13” pan or two 8” or 9” pans. 

 

Mix together: 

 

4 c. prepared Spanish rice 

3 c. cooked, chopped chicken 

½ c. chopped onion 

¼ c. chopped green pepper 

1 c. shredded cheese 

1 ½ c. (1 can) black beans-drained 

1 ½ c. (1 can) Southwest corn-drained 

2 c. crushed tomatoes 

1 c. sour cream 

2 T. chili powder 

2 t. garlic salt 

 

Pour into greased/sprayed pan 

 

Top with: 

1 c. shredded cheese 

½ c. sliced black olives-drained 

¼ c. sliced green onions 

 

Bake, uncovered, at 350 degrees for: 

30 minutes for square pan, and  

45 minutes for rectangular pan. 

 

 

 

  



Poppy Seed Chicken 

 

Mix together: 

 

1 c. sour cream 

1 can cream of chicken soup 

½ t. salt 

 

Add in and mix: 

 

3 c. cooked and diced chicken 

4 c. cooked rice 

 

Pour into greased/sprayed 9” x 13” pan. 

 

Mix together: 

 

2 sleeves of crushed Ritz crackers 

2 sticks of melted butter 

2 T. poppy seeds 

 

Spread Ritz cracker mixture over the top of the chicken and 

rice. 

 

Bake, uncovered, at 350 degrees for 30-45 minutes. 

 

  



Vegetable Soup Ingredients 
 

We make this with all organic ingredients for people with 
special dietary needs.  You can use organic or non-organic 
vegetables if you like. 
 
In a large (24+ cup) pot pour in: 
5 cups of vegetable broth 
4 cans of stewed tomatoes blended to whatever consistency 
you prefer 
¼ c. Italian seasoning 
¼ c. dried parsley flakes 
Salt and pepper to taste 
Any frozen or fresh vegetables that you prefer until the pot is 
very full-onions. bell peppers, butternut squash, zucchini, cauliflower, 

peas, carrots, green beans, broccoli, spinach, corn, potatoes, sweet 
potatoes, pea pods, edamame, asparagus, mushrooms, whatever… 

Cook over medium flame, stirring occasionally, until the 
vegetables are cooked through. 
 
Can add 
pasta 
black beans 
lentils  
cooked chicken, ground beef, sausage, whatever you like 
cheese as a topper 

 
 

 

 

 



Large Pizza Casserole 

9” x 13” pan 

 

Brown 1 pound of hamburger with ¼ c. diced onions. 

Stir in 1 c.  prepared “spaghetti” sauce. 

 

Melt 2T. butter. 

 

Spray the pan with Pam. 

 

Spread: 

Hamburger mixture on the bottom of the pan. 

 

Spread: 

½ c. of sour cream over the top of the hamburger mixture. 

 

Spread: 

1 ½ c. shredded mozzarella cheese over the top of the sour 

cream. 

 

Place: 

1 crescent sheet over the top of the cheese. 

 

Brush: 

Melted butter over the top of the crescent sheet. 

 

Sprinkle: 

1/3 c. grated parmesan cheese over the top of the 

crescent sheet. 

 

 

Bake uncovered at 375 degrees for 20-30 minutes, until top 

is golden brown. 



Small Pizza Casserole 

8” or 9” square pan 

 

 

Brown ½ pound of hamburger with 2 T.  diced onions. 

Stir in ½ c. “spaghetti” sauce. 

 

Melt 1T. butter. 

 

Spray the pans with Pam. 

 

Spread: 

Hamburger mixture on the bottom of each pan. 

 

Spread: 

3 T. of sour cream over the top of the hamburger mixture. 

 

Spread: 

1 c. shredded mozzarella cheese over the top of the sour 

cream. 

 

Place: 

½ crescent sheet over the top of the cheese. 

 

Brush: 

Melted butter over the top of the crescent sheet. 

 

Sprinkle: 

3 T. grated parmesan cheese over the melted butter on the 

crescent sheet. 

 

Bake uncovered at 375 degrees for 20-30 minutes, until top 

is golden brown. 



 

Pulled Pork 
 

7 # pork shoulder 
1 c. chopped onions 
4 c. BBQ sauce 
1 c. chicken broth 
4 T. mustard 
2 T. honey 
¼ c. brown sugar 
4 cloves of garlic 
2 T. Worcestershire sauce 
 
Cook in crock pot on high for 7 hours.  Shred pork after it easily 
pulls apart. 
 
  



Green Chile Enchiladas  
 

This recipe can vary A LOT without any problems.  If you want more 

chicken, add more.  If you want to add sour cream to the tortillas before 

you roll them, feel free to do so.  If you don’t want to use any cheese, no 

problem.  Would you like to add olives to the enchiladas?  Go ahead.   

So, this is a VERY BASIC recipe that you can feel free to adjust however 

you like.  

 

The secret is the sauce!  Make sure that you use the Las Palmas Green 

Chile Enchilada Sauce.  We use the medium hot one.  

 

This recipe is for a 9” x 13” pan 

 

Spray the bottom and sides of your pan, whatever size you choose to use. 

 

Pour: 

One 28 oz. can of Las Palmas Green Chile Enchilada sauce into the pan. 

 

We use the 8” size of flour tortillas.  They will fit nicely in an 8” or 9” square 

pan, or a 9” x 13” pan. 

 

Fill 12 tortillas each with: 

¼ c. of cooked and chopped chicken  

¼ c. shredded Mexican blend cheese 

 

Roll the tortilla up and place it seam side down in your baking dish. 

 

 

Pour: 

Another 28 oz. can of sauce over the top of the enchiladas. 

 

Top with: 

2 c. Mexican blend shredded cheese. 

 

 

Bake uncovered at 350 degrees for approximately 30 minutes until the 

sauce is bubbling.  



Hawaiian Ham and Swiss Sliders 
 
Spray pan. 
 
Whisk together: 
½ c. melted butter 
1 ½ T. Dijon mustard 
1 T. poppy seeds 
1 T. onion powder 
½ t. Worcestershire sauce 
 
 
Cut 
24 Hawaiian rolls in half and lay the bottom half in the pan.  Keep them 
“bunched” together.  Do not separate. 
 
Spread  
1/3 c. mayonnaise over the bottom half of the rolls. 
 
Cover with: 
24 slices of deli honey ham 
6 slices of Swiss cheese, cut into fourth 
 
Top with: 
The top half of the rolls. 
Spread the butter mixture over the tops of the rolls 
 
Cover with foil and let sit for 10 minutes. 
 
Bake: 
At 350 degrees for 10 minutes or until the cheese is melted.   
Uncover and bake an additional 2 minutes until the tops are slightly browned and 
crisp. 
 
You can cut them now if you want. 
Serve warm. 
 


