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CORNED BEEF CASSEROLE RECIPE
Posted on April 26, 2024 by admin

Corned Beef Casserole

Follow our step-by-step, instructions to learn how to make this deliciously easy Corned Beef
Casserole made with Macaroni and Cream of Chicken Soup.

Corned Beef Casserole Recipe

This is another recipe pulled from our family reunion cookbook that was published several years
back. The book is called “Stewart Family Favorites – From the Descendants of William and Idella
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Stewart.”

My mother was a Stewart before she married my dad, and the book is a collection of recipes from
her sisters and other members from her side of the family. It was just a small book that was only sold
during our annual family reunions for several years.

I’ve cooked numerous recipes from the book and you’ll find them here on Taste of Southern as well.

Recently, I did a recipe for Corned Beef and Cabbage after a subscriber to the Newsletter had
asked me about it. Then, while thumbing back through the family cookbook, I saw this recipe and
decided I wanted to make it as well.

This particular recipe was submitted by my Aunt Lucille, a great cook in her own right, as all of my
Mothers sisters were. Just call me prejudiced, that’s okay. Smile.

I’m not saying my Aunt invented the recipe, she just submitted it to the book as a “favorite”. That’s
what the entire book is, family favorites.

I made this per her recipe, using elbow macaroni and cream of chicken soup. You could easily use
egg noodles and even cream of mushroom soup if you prefer. I think it would be good either way.

This would also be a great dish to double up on and carry to a family reunion, church social, or just
to feed a big bunch of family and kids. Its one all the family can enjoy. I hope you’ll try it soon.

Ready to do just that? Alright then, lets head on out to the kitchen, and… Let’s Get Cooking!

Corned Beef Casserole Recipe – You’ll need these ingredients.

I’m using an old Southern favorite known as “hoop cheese” in this recipe, but any good cheddar
cheese will work for you. And, please note that we are using Corned Beef and not Corned Beef
Hash, there IS a difference. Thank you for listening. Smile.

Follow the directions on your package to cook the pasta, but cook it about 3 minutes LESS than the
time called for. You want it to be al dente as they say, or to still have a bit of a bite because we’ll be
cooking it more once it goes in the oven to bake. Drain the pasta and set it aside while we mix the
other ingredients together.

The recipe calls for 8 ounces of pasta before cooking. My box was a 16 ounce sized box but I went
ahead and cooked it all because I wanted to use the remainder with another recipe. I’m also using
jumbo elbow macaroni. The smaller regular size will work, or you could even use egg noodles if you
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prefer.

Grate the cheese and dice your onion.

It’s always better to grate cheese from a slice or block. The pre-shredded cheese is much harder,
and it has some type of cornstarch substance on it to keep it from sticking together. You’ll like the
freshly grated type much better and it only takes a couple of extra minutes.

Place the grated cheese, diced onion, and the can of Cream of Chicken soup in a large mixing bowl.
Use the soup straight from the can and don’t add any water to it.

Pour in the milk.

Grab a spoon and stir everything together until fully combined. Work out any lumps of the cream of
chicken soup until it’s all smooth.

I mentioned this in my recipe for Corned Beef and Cabbage, but didn’t have a close up photo of it. It
had been a long time since I’d seen a can with one of these keys on it that you use to open the can.
They use to be very popular on cans many years ago, but they’re not used very much these days.

There is a small metal tab protruding from the can. You thread that into the eye of the key, then twist
it around the can in order to open the can. You just have to pay close attention and keep the metal
strip wrapping around the can evenly. If it goes one sided on you, the can might be hard to open.
Don’t ask me how I know this… okay? Smile

You could break the corned beef up by hand, or just use the spoon to scrape it out into the soup
mixture. You don’t want large pieces of meat, so break it down into much smaller pieces.

Stir everything together again, mixing the corned beef into the soup mixture.

Add the macaroni to the mixture.

Again, I’m using only half of the pasta that I cooked. The recipe calls for 8 ounces and I cooked a
sixteen ounce box of pasta.

Use a large spoon and fold all the ingredients together until the macaroni is fully coated.

Spray or butter your baking dish.

I decided to use a 13x9x2 inch casserole dish because I was using the jumbo sized elbow macaroni.
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If you’re using smaller shaped pasta, you might not need a large dish like this.

Spoon the pasta mixture into the dish. Spread it out evenly.

Place the butter in a small bowl, and microwave it for about 10 seconds to fully melt the butter.
Then, pour the bread crumbs into the butter.

Stir the butter and breadcrumbs together to fully coat the breadcrumbs.

Spread the buttered breadcrumbs over the top of the mixture.

Pre-heat your oven to 350F degrees.

Place the casserole in the oven and let it bake for 25 to 30 minutes, or until it’s bubbling hot and
slightly browned on top.

When it’s done, remove the dish from the oven and place on a folded towel to cool for about 10 to
15 minutes.

Enjoy!

Serve the casserole while it’s still warm and dig in.


