Potato Fry Casserole

Ingredients

1 Ib ground beef or turkey

1/2 medium onion, diced

1 can cream of mushroom soup
1 Thls ketchup

1 Tbls Worcestershire sauce

3 cups potatoes, sliced or diced
1 cup peas or vegetables

Extension
UtahStateUniversity. %

Directions

1. Preheat oven to 425° F.

2. Cook ground meat and onion in a skillet until the meat is no longer pink. Drain off
excess fat/grease.

3. Add soup, ketchup, and Worcestershire sauce to skillet and cook until heated

4. Pour meat and soup mixture from skillet into a 12x8" casserole dish and stir in
vegetables. Arrange potatoes on tops.
5. Bake for 25 minutes or until potatoes are golden brown.

Potatoes can be fresh, frozen or canned.

Any 'cream of soup' can be used.

Worcestershire sauce can be replaced with 1 Thls ketchup, 1 Tbls vinegar, and
1/2 Thls soy sauce.

Vegetables can be canned, frozen, or fresh. Peas are great in this dish but any
vegetables can be used.

This material was funded by USDA's Supplemental Nutrition Assistance Program -- SNAP.

This institution is an equal opportunity provider. Utah State University is an affirmative action/equal opportunity
institution and is committed to a leaming and working environment free from discrimination, including harassment. For
USU'’s non-discrimination notice, see https://www.usu.edu/equity/non-discrimination.
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