
Ground Beef
Casserole II
Thaw. Bake covered at 350
degrees for about 30 minutes,
or until bubbly. Double
cooking time if not thawed.

Date Made/Frozen:
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OAMC Stuffed
Peppers
Place stuffed peppers in oiled
casserole dish, thaw overnight
in refrigerator. Cover with
remaining sauce. Cover dish.

Bake at 350 degrees, just until hot.
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