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Please:
•	 Freeze casseroles after cooking and cooling and before delivery if possible. 
•	 Clearly label casseroles with meal name, ingredients, reheat instructions, and date the 

casseroles were made.
•	 Deliveries can be made at 411 Cathedral Street, Baltimore, MD 21201, 7 days a week from 

1–4 p.m.

Questions? Want to volunteer? Contact volunteermspwc@cc-md.org

Instructions
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Sausage Hash Brown Casserole
Ingredients
Servings: 4 

•	 1 pound turkey sausage

•	 ½ (30 oz.) or 15 oz. package frozen hash brown potatoes, thawed

•	 1 cup shredded Cheddar cheese

•	 1 ½ teaspoons salt, divided

•	 ½ teaspoon ground black pepper

•	 1 cup milk

•	 3 large eggs, beaten

•	 1 cup peppers and onions, diced (may use frozen package that has been thawed)

Directions
1.	 Preheat oven to 350 degrees F (175 degrees C). Grease a half-casserole baking dish or deep-dish pie plate.

2.	 Heat a large skillet over medium-high heat. Cook and stir sausage in the hot skillet until browned and 
crumbly, 5 to 7 minutes; drain and discard grease.

3.	 Stir hash browns, cooked sausage, Cheddar cheese, vegetables, 1/2 teaspoon salt, and black pepper together 
in a large bowl. Whisk milk, eggs, and remaining salt together in another bowl. Pour hash brown mixture into 
prepared baking dish; pour egg mixture evenly over hash brown mixture.

4.	 Bake in the preheated oven until bubbling and golden, about 45 minutes.

5.	 Allow to sit until cool, then freeze.
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Baked French Toast
Ingredients
Servings: 12

•	 1 pound loaf French bread, cut diagonally in 1 inch slices

•	 8 eggs

•	 2 cups milk

•	 1 ½ cups half-and-half cream

•	 2 teaspoons vanilla extract

•	 ¼ teaspoon ground cinnamon

•	 ¾ cup butter

•	 1 1/3 cups brown sugar

•	 3 tablespoons light corn syrup

Directions
1.	 Butter a 9x13-inch baking dish. Arrange the slices of bread in the bottom. In a large bowl, beat together  

eggs, milk, cream, vanilla, and cinnamon. Pour over bread slices, cover, and refrigerate overnight.

2.	 The next morning, preheat oven to 350 degrees F (175 degrees C). In a small saucepan, combine butter, 
brown sugar, and corn syrup; heat until bubbling. Pour over bread and egg mixture.

3.	 Bake in preheated oven, uncovered, for 40 minutes.

4.	 Allow to sit until cool, then freeze.
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Brunch Enchiladas
Ingredients
Servings: 10

•	 1 pound cooked smoked turkey, chopped

•	 ¾ cup sliced green onions

•	 ¾ cup chopped green bell peppers

•	 3 cups shredded Cheddar cheese, divided

•	 10 (7”) flour tortillas

•	 5 eggs, beaten

•	 2 cups half-and-half cream

•	 ½ cup milk

•	 1 tablespoon all-purpose flour

•	 ¼ teaspoon garlic powder

•	 1 dash hot pepper sauce

Directions
1.	 Place turkey in food processor, and pulse until finely ground, or dice up as finely as possible. Mix together 

turkey, green onions, and green peppers. Spoon 1/3 cup of the ham mixture and 3 tablespoons shredded 
cheese onto each tortilla, then roll up. Carefully place filled tortillas, seam side down, in a greased 9x13-inch 
baking dish.

2.	 In a medium bowl, mix together eggs, cream, milk, flour, garlic powder, and hot pepper sauce. Pour  
egg mixture over tortillas. Cover and refrigerate overnight.

3.	 The next morning, preheat oven to 350 degrees F (175 degrees C).

4.	 Bake, uncovered, in preheated oven for 50 to 60 minutes, or until set. Sprinkle casserole with remaining  
one cup shredded cheese. Bake about 3 minutes more, or until cheese melts. Let stand a least 10 minutes 
before serving.

5.	 Allow to sit until cool, then freeze.
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Breakfast Pizza
Ingredients
Servings: 8

•	 1 pound breakfast turkey sausage

•	 1 (8 oz.) package refrigerated crescent rolls

•	 1 cup frozen hash brown potatoes, thawed

•	 1 cup shredded cheddar cheese

•	 5 eggs

•	 ¼ cup milk

•	 ½ teaspoon salt

•	 ¼ teaspoon ground black pepper

•	 ¼ cup grated Parmesan cheese

Directions
1.	 Place sausage in a large, deep skillet. Cook over medium high heat until evenly brown. Drain, crumble, and 

set aside. Preheat oven to 375 degrees F (190 degrees C).

2.	 Brown sausage and drain. Separate crescent roll dough into 8 triangles. Place in an ungreased 12-inch  
pizza pan with points toward the center, or a regular sheet pan with sides if no pizza pan is available.  
Press together to form a crust. Bottom of crust should be sealed and outside edge should be slightly raised. 
Put crust into the oven and bake for 5 minutes.

3.	 Remove crust from oven. Spoon sausage over crust. Sprinkle with hash browns and top with  
Cheddar cheese.

4.	 Beat together eggs, milk, salt, and pepper; pour over crust. Sprinkle with Parmesan cheese.

5.	 Bake in preheated oven until eggs are set, about 25 to 30 minutes.

6.	 Allow to sit until cool, then freeze.



Breakfast Casseroles

7

Cheesy Ham and  
Hash Brown Casserole
Ingredients
Servings: 12

•	 1 (32 oz.) package frozen hash brown potatoes

•	 8 oz. cooked, diced ham

•	 2 (10.75 oz.) cans condensed cream of potato soup

•	 1 (16 oz.) container sour cream

•	 2 cups shredded sharp Cheddar cheese

•	 1 ½ cups grated Parmesan cheese

Directions
1.	 Preheat oven to 375 degrees F (190 degrees C). Lightly grease a 9x13-inch baking dish.

2.	 In a large bowl, mix hash browns, ham, cream of potato soup, sour cream, and Cheddar cheese. Spread 
evenly into prepared dish. Sprinkle with Parmesan cheese.

3.	 Bake one hour in the preheated oven, or until bubbly and lightly brown. 

4.	 Allow to sit until cool, then freeze.
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King Ranch Chicken
Ingredients
Servings: 8

•	 1 tablespoon vegetable oil

•	 1 white onion, diced

•	 1 red bell pepper, diced

•	 1 green bell pepper, diced

•	 1 (10.75 oz.) can condensed cream of mushroom soup

•	 1 (10.75 oz.) can condensed cream of chicken soup

•	 1 (10 oz.) can diced tomatoes with green chile peppers (such as ROTEL)

•	 1 cup chicken broth

•	 2 tablespoons sour cream

•	 2 teaspoons ground cumin

•	 ½ teaspoon dried oregano

•	 ¼ teaspoon chipotle chili powder

•	 1 cooked chicken, torn into shreds or cut into chunks (a 3 lb. cooked chicken will yield approximately 16 oz. 
of meat)

•	 8 oz. shredded Cheddar cheese

•	 10 corn tortillas, cut into quarters

Directions
1.	 Preheat oven to 350 degrees F (175 degrees C).

2.	 Heat oil in a large skillet over high heat. Saute onion, red bell pepper, and green bell pepper in hot oil until 
warmed through, about 2 minutes.

3.	 Combine onion-pepper mixture, cream of mushroom soup, cream of chicken soup, diced tomatoes, chicken 
broth, sour cream, cumin, oregano, and chipotle chili powder together in a large bowl and stir until sauce is 
well-combined.

4.	 Spread a few tablespoons of the sauce in the bottom of a 9x13-inch baking dish. Spread 1/2 the chicken 
over the sauce. Spread about half the sauce over the chicken and top with 1/3 the cheese. Spread a layer of 
tortillas over the cheese. Spread remaining 1/2 the chicken over the tortillas, and top with almost all of the 
remaining sauce, reserving 1/2 cup sauce. Top with 1/3 the cheese, remaining tortillas, the reserved 1/2 cup 
sauce, and remaining 1/3 cheese.

5.	 Bake casserole in the preheated oven until bubbling, about 40 minutes. Increase the oven temperature to 
broil. Broil the casserole until top is golden, 2 to 3 minutes more.

6.	 Allow to sit until cool, then freeze.
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Chicken Enchiladas
Ingredients
Servings: 6

•	 1 tablespoon butter

•	 ½ cup chopped green onions

•	 ½ teaspoon garlic powder

•	 1 (4 oz.) can diced green chiles

•	 1 (10.75 oz.) can condensed cream of mushroom soup

•	 ½ cup sour cream

•	 1 ½ cups cubed cooked chicken breast meat

•	 1 cup shredded Cheddar cheese, divided

•	 6 (12”) flour tortillas

•	 ¼ cup milk

Directions
1.	 Preheat oven to 350 degrees F (175 degrees C). Lightly grease a large baking dish.

2.	 In a medium saucepan over medium heat, melt the butter and sauté the green onion until tender (about 3 to 
4 minutes). Add the garlic powder, then stir in the green chiles, cream of mushroom soup, and sour cream. 
Mix well. Reserve 3/4 of this sauce and set aside. To the remaining 1/4 of the sauce in the saucepan, add the 
chicken and 1/2 cup of shredded Cheddar cheese. Stir together.

3.	 Fill each flour tortilla with the chicken mixture and roll up. Place seam side down in the prepared baking dish.

4.	 In a small bowl combine the reserved 3/4 of the sauce with the milk. Spoon this mixture over the rolled 
tortillas and top with the remaining 1/2 cup of shredded Cheddar cheese. Bake in the preheated oven for  
30 to 35 minutes, or until cheese is bubbly.

5.	 Allow to sit until cool, then freeze.
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Chicken Taco Casserole
Ingredients
Servings: 8

•	 4 cups shredded, cooked chicken

•	 2 (10.75 oz.) cans condensed cream of chicken soup 

•	 1 cup light sour cream

•	 1 (10 oz.) can diced tomatoes and green chiles, undrained (such as ROTEL)

•	 1 (15 oz.) can black beans, rinsed and drained

•	 1 (1 oz.) envelope reduced-sodium taco seasoning mix

•	 5 cups coarsely crushed tortilla chips

•	 2 cups shredded Cheddar cheese

•	 Chopped tomato

•	 Sliced green onion

Directions
1.	 Heat the oven to 350 degrees F. Lightly grease a 13x9x2-inch baking dish. Stir the chicken, soup, sour cream, 

tomatoes, and green chiles, beans and seasoning mix in a large bowl.

2.	 Layer half the chicken mixture, 3 cups tortilla chips, and half the cheese in the baking dish. Layer with the 
remaining chicken mixture and tortilla chips. Cover the baking dish.

3.	 Bake for 30 minutes. Uncover the baking dish. Sprinkle with the remaining cheese.

4.	 Bake, uncovered, for 10 minutes or until hot and bubbling and the cheese is melted. Sprinkle with the 
chopped tomato, green onion, and cilantro before serving, if desired.

5.	 Allow to sit until cool, then freeze.



Chicken Entreé

11

Chicken Pot Pie Casserole
Ingredients
Servings: 8

•	 1/3 cup butter, cubed

•	 1-1 /2 cups sliced fresh mushrooms

•	 2 medium carrots, sliced

•	 1/2 medium onion, chopped

•	 1/4 cup all-purpose flour

•	 1 cup chicken broth

•	 1 cup 2% milk

•	 4 cups cubed cooked chicken

•	 1 cup frozen peas

•	 1 jar (2 ounces) diced pimentos, drained

•	 1/2 teaspoon salt

BISCUIT TOPPING: 

•	 2 cups all-purpose flour

•	 4 teaspoons baking powder

•	 2 teaspoons sugar

•	 1/2 teaspoon salt

•	 1/2 teaspoon cream of tartar

•	 1/2 cup cold butter, cubed

•	 2/3 cup 2% milk

Directions
1.	 Peheat oven to 400°. In a large saucepan, heat butter over medium heat. Add mushrooms, carrots, and 

onion; cook and stir until tender.

2.	 Stir in flour until blended; gradually stir in broth and milk. Bring to a boil, stirring constantly; cook and stir 2 
minutes or until thickened. Stir in chicken, peas, pimentos, and salt; heat through. Transfer to a greased 11x7-
inch baking dish.

3.	 For biscuit topping, in a large bowl, whisk flour, baking powder, sugar, salt, and cream of tartar. Cut in butter 
until mixture resembles coarse crumbs. Add milk; stir just until moistened. You may use pre-made biscuits 
(from a can or frozen and thawed)

4.	 Turn onto a lightly floured surface; knead gently 8-10 times. Pat or roll dough to 1/2-inch thickness; cut with 
a floured 2-1/2-inch biscuit cutter. Place over chicken mixture. 

5.	 Bake, uncovered, 15-20 minutes or until biscuits are golden brown.

6.	 Allow to sit until cool, then freeze.
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Cheeseburger Casserole
Ingredients
Servings: 10

•	 5 small potatoes

•	 2 lbs. ground beef (browned)

•	 2 cans cream of mushroom soup

•	 1 ½ cups of milk

•	 1 ½ cups of shredded cheese

Directions
1.	 Preheat oven to 350 degrees.

2.	 Brown your ground beef and set aside.

3.	 Peel and slice potatoes and set aside. 

4.	 In a mixing bowl, combine cream of mushroom soup, milk, salt, and pepper to taste. Mix well. Set aside.

5.	 Spray a 9x13-inch baking dish with non stick spray.

6.	 Layer in the pan with potatoes, beef, soup, and cheese. Then repeat. Top with remaining cheese.

7.	 Cover with foil and bake for 1 hour.

8.	 Remove foil and bake another 30 minutes until potatoes are fork tender.

9.	 Allow to sit until cool, then freeze.
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Mexican Quesadilla Casserole
Ingredients
Servings: 8

•	 Cooking spray

•	 1 lb. ground beef

•	 ½ cup chopped onion

•	 1 (15 oz.) can tomato sauce

•	 1 (15 oz.) can black beans, rinsed and drained

•	 1 (14.5 oz.) can diced tomatoes with lime juice and cilantro (such as ROTEL)

•	 1 (8.75 oz.) can whole kernel sweet corn, drained

•	 1 (4.5 oz.) can chopped green chiles, drained

•	 Taco seasoning packet

•	 6 flour tortillas

•	 2 cups shredded Cheddar cheese

Directions
1.	 Preheat oven to 350 degrees F (175 degrees C). Prepare a 13x9-inch baking dish with cooking spray.

2.	 Heat a large skillet over medium-high heat. Cook and stir beef and onion in the hot skillet until beef is 
completely browned, 5 to 7 minutes; drain and discard grease.

3.	 Stir tomato sauce, black beans, diced tomatoes with lime juice and cilantro, corn, and chopped green chiles 
into the ground beef mixture; season with chili powder, cumin, garlic, oregano, and red pepper flakes. Reduce 
heat to low and cook mixture at a simmer for 5 minutes.

4.	 Spread about 1/2 cup beef mixture into the bottom of the prepared baking dish; top with 3 tortillas, 
overlapping as needed. Spread another 1/2 cup beef mixture over the tortillas. Sprinkle 1 cup Cheddar 
cheese over beef. Finish with layers of remaining tortillas, beef mixture, and Cheddar cheese, respectively.

5.	 Bake in preheated oven until heated throughout and the cheese is melted, about 15 minutes. Cool 5 minutes 
before serving.

6.	 Allow to sit until cool, then freeze.
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Pre-Prepared Meal Ideas
You’re welcome to bring in something that is not a casserole dish, or buy 
pre-made food to donate.

See ideas & suggestions below.
•	 Taco: Ingredients such as prepared taco meat, flour tortillas, and veggies (lettuce, tomato, onions) and sour 

cream delivered in separate containers. Add rice and beans for a nice side.

•	 Pizza

•	 Chicken and rice

•	 Meatballs and rice

•	 Meatballs with sub rolls

•	 Individual luncheon meat sandwiches with toppings (as such as lettuce, tomato, mayonnaise, mustard, etc., 
delivered in separate containers)

•	 Salad and dressing (on the side)

•	 Pasta, potato and macaroni salad

•	 Pasta dishes such as lasagna, fettucine alfredo, spaghetti, ravioli, etc. (with sauce on the side)

•	 Chowders, soups & stews (mainly for the winter season)

•	 Chili & sides

•	 Prepared meats: fried chicken, pork chops, steak, Carnitas, etc.
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