
Siow-Cooker Spaghetti Casserole 
I
n 

Serves 8 

1'hpounds ground beef 
1medium onion, chopped 
26-ounc;e jartomato and 

basil pasta sauce 
'I. cup butter 
'tocupflour 
12-ounce can evaporated 

milk, regular ortat-free 

B 

'hcup grated Parmesan 
cheese c

'toteaspoon pepper c 
8 ounces uncooked I

spaghetti, broken into r
pieces I3 cups (12ounces) grated I
sharp cheddar cheese 

Extra grated Parmesan 

1. Cookground beefandonionin large skilletuntil beefis 
no longerpink:drainmeatandreturnto skillet. ~tir in pasta 
sauce until well-mixed. 

2.Meltbutter in saucepan overmedium-low heat; whisk 
in ftouruntil smooth. Cookoneminute, whisking constantly. 
Gradually whisk in milkandcookovermediumheat. whisking 
constantly for eightminutesor untilmixtureis thickened and 
bubbly. Remove from heatandstir inthe halfacupof Parme­
san andpepper. . 

3.Spray afive-quart slowcooker with Pam andspoon 
one-third ofmeatmixtureintocooker. Spread halfof broken 
spaghetti overmeat.thenpour halfof whitesauce overthe , 
spaghetti. Sprinkle with acupof cheddar. Repeat layers, then a 
spread remaining meatsauce ontop.Top with finalcup of 
cheddar. v' 

4,Cover andcookon lowfor four hours. Letstand10min- a, 
utesbefore serving withextraParmesan cheese, agreensalad tI 
andgarlicbread. b 

- From "Southern LivingSlow Cooker Cookbook, " c 
contributed byDona Dickie j 




