Nikke’s Green Bean Casserole
1 lb. hamburger

1 small to medium onion, finely chopped

2-3 cloves garlic, squeezed

1 or 2 can tomato sauce, depending on how “saucy” you want it to be

1 can tomato paste

2 cans French Cut Seasoned Green Beans, drained

Left over Mashed Potatoes

Lots of grated cheese (to taste)

1. Preheat oven to 375 degrees F.

2. Brown hamburger with onion and garlic.

3. While meat is browning, reheat mashed potatoes in microwave or stovetop, adding milk as necessary to bring to desired consistency.

4. To meat, add tomato sauce and paste, and green beans; reheat on stovetop.

5. Spray Square Baker with oil for easy cleanup.

6. Place green bean mixture in Square Baker, spreading to make even.

7. Spread reheated mashed potatoes on top, bringing layer to just below top of Baker.

8. Cover with tin foil; bake for 15-25 minutes (until meat mixture beings to bubble).

9. Remove foil; add grated cheese to top and return to oven. 

10. Take out when cheese is melted.

Nikke’s Notes: 

· You can use regular (not seasoned) green beans, as long as they are French Cut.

· For thinner layers, use the Rectangular or Oval Baker.

