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Casserole Sale Committee Procedure  

 

1. Determine the number of Casseroles to be sold:  for two $1000.00 scholarships and each 

casserole selling for $12, we need to sell 166 casseroles.  Each recipe makes two 8 x 8 

casseroles, so we need 83 kits. 

2. Supplies 

a. 8x8 aluminum tins with lids 

b. Foil  

a. Freezer bags (Gallon size) 

b. Directions and recipe  

a. King Ranch Chicken --- recipe makes 2 casseroles 

b. Lasagna--- recipe makes 2 casseroles  REVISE RECIPE NEED NEW BEEF RECIPE 

c. Chicken Enchilada--- recipe makes 3 casseroles REVISE RECIPE 

3. Sign up for making casseroles—September meeting; Goal is 167 casseroles in order to fund the 

2 scholarships. 

4. Purchase supplies for kits 

a. Dollar Store for tins and foil squares for 8 x 8 from Costco  (WSFC Treasurer will 

purchase.) 

b. Copies of recipes  (WSFC Secretary will copy) 

c. Ziploc gallon bags (WSFC Treasurer will purchase.) 

5. Assemble kits after October meeting 

a. In a 1 gallon freezer bag insert  

i. Another freezer bag 

ii. 2 tins with lids 8 x 8 size 

iii. 2 pieces of foil squares for 8 x 8  

iv. 2 recipe cards 

v. Instructions for returning frozen casseroles to church. 

6. Get volunteers to distribute kits after every mass at each church door two weeks prior to frozen 

casserole due date. 

7. Get volunteers to work the sale after every mass at each church door. 

8. Ask WSFC secretary to have announcement made for distribution of kits after masses, and also 

include in bulletin 2 weeks prior to sale.  Include that the fund raiser is for student scholarships 

and when & where to return frozen casseroles, along with the Casserole Sale date. IMPORTANT-

- Secretary must notify the office 2 weeks prior to the date of mass bulletin and announcement. 

9. Return date _( to be determined each year)__  & place casseroles in FLC freezer until sale date. 

10. Ask WSFC secretary to have announcement made for casserole sale, and also include in bulletin 

and email Bob Evart to send a Flocknote to entire parish.   
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11. Request from WSFC treasurer money box for each door. 

12. Day of Sale 

a. Obtain coolers for casseroles for all church doors.  

b. Hold _____number of casseroles for Spanish mass. 

c. Set up tables at each door. 

d. Set up signs with prices and casserole selection at each sale table.  Use small white 

board or other type of sign. 

13. Return coolers and tables 

14. Return the money boxes to the Treasurer after the event with a calculation of money in the cash 

box and amount earned along with approximate number of casseroles sold at each mass. 

15. WSFC Treasurer reports balances at general meeting. 
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King Ranch Chicken 

 
 

 

2-4 Tablespoons unsalted butter 

½ cup chopped green bell pepper 

½ cup chopped yellow onion 

1 can (26 oz) condensed cream of chicken soup 

1 can (10 ¾ oz) condensed cream of mushroom soup 

1 can (10 oz) rotel diced tomatoes & green chilies, undrained 

3 cups chopped cooked chicken breast 

12 corn tortillas, torn into bite-size pieces 

3 cups shredded colby jack cheese 

 

 

1)  Spray 2 8x8 foil pans with cooking spray & set aside. 

2)  Melt butter in large saucepan over medium heat.  Add bell pepper and onion; 

cook about 5 minutes or until tender. Add canned items and chicken and cook until 

hot. 

3) Using half of the tortillas, chicken mixture and cheese, layer evenly in 

dish.  Repeat. 

4) Bake at 350 degrees, uncovered 25-30 minutes or until hot and bubbly 

 

 

Easy Lasagna 

 

10-12 lasagna 

noodles                                                                                                                         

            1 tablespoon olive oil 

1 lb ground beef 

1 onion diced 

Salt & pepper to taste 

1 28 oz jar Barilla Spaghetti sauce 

1 (15 oz) container of whole milk ricotta 

3 ½ cups shredded mozzarella, divided 

1 large egg, beaten 

¼ cup grated Parmesan cheese 

Parsley 

 

Preheat oven to 350 degrees. Lightly oil 9x13 baking dish or 2 8x8 foil pans. 
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In a large pot of boiling salted water, cook lasagna noodles according to package 

directions. 

2) Heat olive oil in a large skillet over medium high heat.  Add onion & ground 

beef and cook until beef has browned, crumble beef as it cooks.  Season with salt 

and pepper. Drain excess fat.  Stir in spaghetti sauce. 

3) In a medium bowl, combine ricotta, ½ cup mozzarella and egg; set aside. 

4)  Spread 1 cup tomato mixture onto the bottom of the baking dishes; top with 4 

lasagna noodles ½ of the ricotta cheese mixture & 1 cup mozzarella 

cheese.  Repeat with a second layer.  Top with remaining noodles, sauce, 1 cup 

mozzarella cheese and parmesan. 

5) Place into oven and bake for 35-45 minutes, or until bubbling.  Garnish with 

parsley if desired. 
 

Easy Beef Enchiladas 

 

1 lb. Ground beef 

2 (10 oz cans Old El Paso Enchilada Sauce 

6 oz. (1 ½ cups) shredded cheese 

1 (12 ct) pkg. Old El Paso Flour Tortillas for soft tacos. 
 

1. Heat oven to 375 degrees. Brown ground beef over medium-high heat until 

thoroughly cooked; drain.  Stir in ¾ cup enchilada sauce and 1 cup cheese. 
 

2.  Spoon enchilada filling onto tortillas; roll up and place seam-side down in 

lightly greased 13x9x2 inch baking dish or divide into 2 8x8 inch foil pans. 
 

3.  Pour remaining enchilada sauce over top; sprinkle with remaining ½ cup 

cheese. 

Bake at 375 degrees for 20-30 minutes.   
 


