
Beefy And Bubbly Collection Of Casserole
Recipes To Try Now: Simple Casserole

Are you looking for a warm and comforting meal that is easy to make? Look
no further than the beefy and bubbly collection of casserole recipes below.
These casseroles are packed with flavor and can be easily tailored to your
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own taste preferences. So whether you're in the mood for a classic beef
stew or something a little more creative, there's a recipe here for you.
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Classic Beef Stew

This classic beef stew is a hearty and filling meal that is perfect for a cold
winter night. The beef is slow-cooked in a rich broth until it is fall-off-the-
bone tender. The vegetables add a variety of flavors and textures to the
stew.

Ingredients:

* 2 pounds of beef chuck roast, cut into 1-inch cubes * 1 onion, chopped * 2
carrots, chopped * 2 celery stalks, chopped * 3 cloves of garlic, minced * 2
tablespoons of flour * 2 tablespoons of tomato paste * 4 cups of beef broth
* 1 cup of red wine (optional) * 1 tablespoon of Worcestershire sauce * 1
teaspoon of dried thyme * 1 bay leaf * Salt and pepper to taste
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Instructions:

1. In a large pot or Dutch oven over medium heat, brown the beef cubes in
batches. Remove the beef from the pot and set aside. 2. Add the onion,
carrots, and celery to the pot and cook until softened. Add the garlic and
cook for 1 minute more. 3. Stir in the flour and tomato paste and cook for 1
minute more. 4. Add the beef broth, red wine (if using),Worcestershire
sauce, thyme, bay leaf, salt, and pepper to the pot. Bring to a boil. 5. Add
the beef cubes back to the pot and reduce heat to low. Simmer for 1-2
hours, or until the beef is tender. 6. Serve hot.

Shepherd's Pie

Shepherd's pie is a classic comfort food that is easy to make and always a
crowd-pleaser. The ground beef is cooked with vegetables and topped with
a creamy mashed potato topping.

Ingredients:

* 1 pound of ground beef * 1 onion, chopped * 2 carrots, chopped * 2 celery
stalks, chopped * 3 cloves of garlic, minced * 1 cup of frozen peas * 1 cup
of beef broth * 1 tablespoon of Worcestershire sauce * 1 teaspoon of dried
thyme * Salt and pepper to taste * 2 pounds of potatoes, peeled and
mashed * 1/2 cup of milk * 1/4 cup of butter, melted * 1/4 cup of shredded
cheddar cheese (optional)

Instructions:

1. Preheat oven to 375 degrees F (190 degrees C). 2. In a large skillet over
medium heat, brown the ground beef. Drain any excess grease. 3. Add the



onion, carrots, celery, and garlic to the skillet and cook until softened. Stir in
the peas, beef broth, Worcestershire sauce, thyme, salt, and pepper. Bring
to a boil. 4. Reduce heat to low and simmer for 15 minutes, or until the
sauce has thickened. 5. Spread the ground beef mixture into a 9x13-inch
baking dish. 6. In a large bowl, combine the mashed potatoes, milk, butter,
and salt and pepper to taste. Spread the mashed potatoes over the ground
beef mixture. 7. Sprinkle with shredded cheddar cheese, if desired. 8. Bake
for 20-25 minutes, or until the potatoes are golden brown and the casserole
is bubbly. 9. Let stand for 10 minutes before serving.

Chicken and Dumplings

Chicken and dumplings is a classic comfort food that is perfect for a cold
winter night. The chicken is cooked in a flavorful broth and topped with
fluffy dumplings.

Ingredients:

* 1 whole chicken * 1 onion, chopped * 2 carrots, chopped * 2 celery stalks,
chopped * 3 cloves of garlic, minced * 8 cups of chicken broth * 1 teaspoon
of dried thyme * 1 bay leaf * Salt and pepper to taste * 1 cup of all-purpose
flour * 1 teaspoon of baking powder * 1/2 teaspoon of salt * 1/2 cup of milk
* 1/4 cup of melted butter

Instructions:

1. In a large pot or Dutch oven over medium heat, brown the chicken on all
sides. Remove the chicken from the pot and set aside. 2. Add the onion,
carrots, celery, and garlic to the pot and cook until softened. 3. Add the



chicken broth, thyme, bay leaf, salt, and pepper to the pot. Bring to a boil.
4. Reduce heat to low and simmer for 30
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