Peanut Butter & Jelly

Sandwiches
To serve: Thaw in refrigerator.
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Date Made/Frozen:

Chilaquile Casserole
To serve: Thaw. Bake at 375
degrees uncovered for 35
smenthmem minytes (I would let this sit for
about 10 minutes before
serving. It was kind of watery
for a bit, but then set up).
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