SKILLET LASAGNA

1 pound lean ground beef

2-0z. pkg. spaghetti sauce mix

1 onion, chopped

% green pepper, diced (optional)
12-0z. pkg. medium-sized egg noodles
2 cups small curd cottage cheese
1 egg

Y, cup parmesan cheese

1 tsp. dried basil

1 can sliced mushrooms (optional)
1 large jar spaghetti sauce, divided
1 pkg. mozzarella cheese

In a large electric skillet, brown ground
beef until no longer pink and drain off fat.
Add onion, green pepper, and spaghetti

sauce mix. Mix together and add the pack-

age of spaghetti sauce and 1 cup of the
spaghetti sauce. Spread evenly over the
bottom of the skillet and reduce heat to

low (225 degrees). Mix together the cot-
tage cheese, egg, parmesan, and basil,

then spread evenly over the meat mixture.

Top this with the mushrooms, if you want
to add them. The next layer is the
uncooked egg noodles. Spread evenly
over the cottage cheese mixture. Pour the
rest of the jar of spaghetti sauce evenly
over the top. Cook, covered, without
removing the lid, on low (225) without stir-

ring until noodles are tender, approximate-

ly 45 minutes. Remove lid and add the
mozzarella cheese. Cook another 15 min-
utes until the cheese is melted. Remove
lid and turn off electric skillet. Let set
20-30 minutes before serving, as this
gives the lasagna time to set up.

Stacey Neufeld

Titusville
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SLOPPY JOES

1 pound ground beef

2 Thsp. oil

2/3 cup chopped onions

1 tsp. salt and pepper

1 Thsp. flour

1 cup water

2 tsp. Worcestershire sauce
% cup ketchup

10 buns

Melt shortening in skillet and add beef and
ingredients. Cook until the meat loses pink
color. Drain off any excess fat. Stir in
water and ketchup. Simmer until desired
consistency. Serve on buns.

Gertrude Jolly

Titusville

SLUM GRUEL

2 pounds ground beef

3 medium onions

1-2 Hungarian wax peppers with no seeds
(optional)

1 red or green pepper

1-2 green tomatoes

1 medium head cabbage, chopped

Saute ground beef, then add chopped
vegetables. Steam 10-15 minutes and add
4-6 potatoes that have been sliced and 3
quarts tomatoes. Simmer 30 minutes or so
on low. Serve with Italian bread and butter.
Makes approximately 8 quarts.

Kenneth R. Nelson

Qil City

Editor’s Note: The recipes featured in the 2009 Creative Cookbook
are published as they were submitted to the newspaper.

Readers are advised to pay close attention to all recipes to ensure
canning and other food preparation efforts are adequate and safe.
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Have something to say?
Write a letter to the editor

6 MONTHS INTEREST
FREE FINANCING AVAILABLE*

gl
So what are you waiting for?

Now is the perfect time to take advantage of our great
deals on premium quality KraftMaid cabinetry. Our
experienced design experts can help you select from
hundreds of exquisite door styles, dozens of fine
furniture finishes and numerous space-saving storage
and decorative options to create the look that's right for
your lifestyle. For quality craftsmanship, impressive
detailing and design versatility, it's KraftMaid cabinetry.

*With approved credit.
Installation Available Minimum monthly payment required.

FREE ESTIMATES

TIONESTA BUILDERS SUPPLY

Rt. 36-5 Miles South of Tionesta
814-755-3561 or 814-755-3474

Contractor

#PA 019337

Rt. 66 Shippenville 814-226-5040
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