
Baked Ziti
Thaw. Uncover and bake at
350 until just browned and
bubbly hot, about 30 minutes.
(Double bake time if frozen).
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Date Made/Frozen:

Mexican Cornbread
Casserole
Thaw. Uncover and bake at
350 degrees for 35-40 min let
set 5 min or so and cut into
squares. (Double bake time if

frozen).
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