Hootenanny Casserole (Ray)
Ingrediants:
 

1 lb Lean Ground Beef
[OR ½ lb Ground Beef & ½ lb Jimmy Dean Ground Pork Suasage]
1 cup Frozen White Corn
1 can Cream Style Corn

1 small can Sliced Black Olives (Kalamata are really nice!)
1 bag graded Sharp Cheater Cheese
2 cups Egg Noodles
1 bottle Tomato Sauce (any kind you like!)

1 large Onion (chopped)
3-4 pods Garlic (chopped)
1 (Red, Orange, or Yellow) Bell Pepper (chopped)
2 tblspn Olive Oil

1 tblspn Butter
Mexene Chili Power, Pepreka, & Red Pepper
Instructions:
Pre-heat oven to 400˚F if your eating it now
Cook the noodles (follow instructions on bag) 
Heat Olive Oil in pan (put a few drops of water in when it pops it’s ready)

Add Beef (sprinkle with Mexene Chili Power, Pepreka, & Red Pepper)
Stir continuesly until meat is completely brown (6 minutes) 
Remove and place in strainer to let excess fat drip away
Do the same thing for the Pork Sausage put in same strainer
Melt Butter add a little more Oil

Add Onion, Garlic, and Bell Pepper, stir until soft (5 minutes) 
Add Corn and Black Olives, stir until completely mixed and warmed (3 minutes) 
Add back the meat
Add Tomato Sauce, heat until boiling, cover, turn down low (10 minutes)
Add Noodles to the mixter – add a little at at time while sturing 
(stop when you like the amount added)

Place in to casserole dish(s), lightly cover with Cheese

(you can freeze it at this point and cook later)

Cover, place in oven and heat until bubbling (45 to 60 minutes) 
Bon Appétit
