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T O T A L  T I M E

30 min

P R E P

30 min

C O O K

30 min

S E R V E S

8

P E R  S E R V I N G

$1.00

C A L O R I E S

414 kcal

Looking for a delicious and versatile vegetarian dish that can serve as a side, lunch, main

course, or main dish? Look no further than this mouthwatering Broccoli Noodles and Cheese

Casserole! This delectable recipe is not only packed with flavor, but it's also incredibly easy and

quick to prepare,...

Ingredients

1 head broccoli, cut into florets 2 cups cottage cheese

16 ounce package egg noodles 2 cups shredded Cheddar cheese

E Q U I P M E N T   Oven, Pot, Baking pan

Method

1 Preheat oven to 350 degrees F (175 degrees C). Bring a large pot of lightly salted water to a boil.

2 Add pasta and cook for 8 to 10 minutes or until al dente; drain.

3 Steam broccoli until bright green and tender, 5 to 10 minutes.

4 Combine broccoli, pasta and cottage cheese in 2 quart baking dish; mix well.

5 Sprinkle pasta mixture with Cheddar cheese and bake for 8 to 10 minutes, until cheese is bubbly.
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Nutrition per serving

414
K C A L

23 g
P R O T E I N

15 g
F A T

48 g
C A R B S

Saturated Fat 7.2 g · 45% of daily needs

Fibre 3.9 g · 15% of daily needs

Sugar 4 g · 4% of daily needs

Sodium 400 mg · 17% of daily needs

Cholesterol 85.5 mg · 28% of daily needs

Vitamin C 67.8 mg · 82% of daily needs

Adapted from Allrecipes. Find this recipe, ratings and more ideas at whatsheate.com/broccoli-noodles-and-cheese-casserole-
4025
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