
Fanny's Italian Casserole

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
1 large bay leaf

1 teaspoon celery salt

10.8 ounce cream of mushroom soup  canned 

1 tablespoon basil  dried 

16 ounce elbow macaroni

1 pound ground beef

1 teaspoon oregano  dried 

2.3 cups sharp cheddar cheese  shredded divided 

52 ounce tomatoes  prego® (such as ) 

READY IN

145 min.

SERVINGS

12

CALORIES

373 kcal

https://whatsheate.com


0.5 cup water

1  onion  diced yellow 

Equipment
bowl

frying pan

sauce pan

oven

whisk

pot

baking pan

aluminum foil

colander

Directions
Place the hamburger into a large saucepan over medium heat, and cook and stir the meat

until no longer pink, breaking the meat up into crumbles as it cooks, about 10 minutes. Stir in

the onion and continue to cook and stir until the onion is translucent, about 5 more minutes.

Drain grease from the pan, and stir in the 2 jars of sauce, basil, bay leaf, oregano, and celery

salt. Reduce heat, and simmer the sauce for 1 hour.

Remove from heat.

About 15 minutes before the sauce is finished simmering, fill a large pot with lightly salted

water and bring to a rolling boil over high heat. Once the water is boiling, stir in the macaroni,

and return to a boil. Cook the pasta uncovered, stirring occasionally, until the pasta has

cooked through, but is still firm to the bite, about 8 minutes.

Drain well in a colander set in the sink.

Preheat oven to 375 degrees F (190 degrees C). Spray a 9x13-inch baking dish with cooking

spray.

Whisk together the mushroom soup and water in a bowl until smooth.

Layer 1/3 of the meat sauce into the bottom of the prepared baking dish, and spread half of

the cooked macaroni over the sauce. Spoon half the soup mixture over the macaroni, and



spread 1 cup of shredded Cheddar cheese. Repeat the layers with 1/3 of the remaining sauce,

the remaining pasta, the remaining soup mix, and 1 more cup of Cheddar cheese.

Spread the last third of the meat sauce over the casserole, and sprinkle with the remaining 1/4

cup of Cheddar cheese. Spray a piece of aluminum foil with cooking spray, and cover the dish

with the foil.

Bake the casserole in the preheated oven for 30 minutes, then remove the foil and bake until

the cheese topping is browned and the casserole is bubbling, about 15 more minutes.

Nutrition Facts

 PROTEIN 20.48%
  FAT 39.25%

  CARBS 40.27%

Properties
Glycemic Index:8.67, Glycemic Load:2.44, Inflammation Score:-7, Nutrition Score:16.414347653804%

Flavonoids
Isorhamnetin: 0.46mg, Isorhamnetin: 0.46mg, Isorhamnetin: 0.46mg, Isorhamnetin: 0.46mg Kaempferol: 0.06mg,

Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg Quercetin: 1.86mg, Quercetin: 1.86mg, Quercetin:

1.86mg, Quercetin: 1.86mg

Nutrients (% of daily need)
Calories: 372.58kcal (18.63%), Fat: 16.34g (25.14%), Saturated Fat: 7.44g (46.51%), Carbohydrates: 37.72g (12.57%),

Net Carbohydrates: 34.26g (12.46%), Sugar: 5.85g (6.5%), Cholesterol: 49.29mg (16.43%), Sodium: 1123.47mg

(48.85%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 19.19g (38.38%), Selenium: 36.36µg (51.94%),

Manganese: 0.61mg (30.71%), Phosphorus: 272.56mg (27.26%), Zinc: 3.49mg (23.24%), Calcium: 195.47mg

(19.55%), Vitamin B3: 3.73mg (18.66%), Vitamin B12: 1.07µg (17.9%), Potassium: 623.86mg (17.82%), Copper: 0.34mg

(17.24%), Vitamin B6: 0.34mg (16.91%), Iron: 3mg (16.67%), Vitamin B2: 0.27mg (16.15%), Vitamin A: 750.24IU (15%),

Vitamin E: 2.19mg (14.62%), Magnesium: 56.24mg (14.06%), Fiber: 3.46g (13.83%), Vitamin C: 9.29mg (11.26%),

Vitamin K: 11.45µg (10.91%), Vitamin B5: 0.88mg (8.84%), Folate: 29.92µg (7.48%), Vitamin B1: 0.1mg (6.38%),

Vitamin D: 0.16µg (1.1%)


