
Life Teen Cookbook
SOME RECIPES WE'VE USED TO FEED A CROWD.

S T  L A W R E N C E



Shepherd's Pie

DIRECTIONS

Brown the ground beef, season well, divide
evenly in bottom of two chafing pans. Mix in
frozen peas, carrots and corn.
Boil 1.5 gallons of water, remove from heat.
Add 1 stick of butter and 4 tbsp of salt.
Slowly add the instant potatoes to the pot,
stirring constantly. It will be very thick.
 Add the milk slowly stirring until the
consistency is thinner mashed potatoes.
They will thicken in the oven.
 Spread the potatoes evenly 0n top of each
pan generously with shredded cheddar
cheese.
Tent the top of each pan with aluminum foil
and bake at 350 degrees for 30 minutes.
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INGREDIENTS

1 - 10lb pkg of Ground Beef

from Piggly Wiggly

1 - 3.25lb pkg of instant

potatoes

2 bags frozen peas, carrots and

corn mix.

1 Gallon of Milk 

1 5lb bag of shredded cheddar

cheese

3 sticks of butter

Breadsticks or Hawaiian rolls

Dessert

Sodas

2 large chafing pans with lids

NOTES
Serve with breadsticks or hawaiian rolls, maybe a salad, and something for dessert. Put out drinks

and plates.

SERVES ABOUT 70



Red Beans & Rice

DIRECTIONS
Cut up conecuh sausage into small bite-sized pieces.
Brown the sausage in frying pans.
Put two #10 cans of red beans into each chafing dish.
Add 2lbs of the sausage with drippings to each
chafing dish. Mix
Cover and bake at 350 degrees for 30 minutes. 
Pour the 8 cups uncooked parboiled rice plus the 16
cups of water into a chafing dish. Mix
Cover and bake at 350 for 45 minutes or until all
water is absorbed.
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INGREDIENTS

4 #10 cans of Red Runner Red

Beans (Piggly Wiggly)

4lbs of Conecuh sausage

8 cups uncooked parboiled

rice

16 cups water

Cajun Seasoning

Salad

Breadsticks/rolls

Dessert

3 large chafing pans 

NOTES
Serve with breadsticks or hawaiian rolls, maybe a salad, and something for dessert. Put out drinks

and plates.

SERVES ABOUT 70



Chicken Tetrazzini

DIRECTIONS
In large pot cover the frozen chicken breasts with
water. Bring to a boil for 10-15 minutes. Cut cooked
chicken into small bite sized chunks. Divide evenly
between two chafing pans.
Fill large pot 3/4 of the way with water. Cover and
put on high heat. When boiling add the 6lbs of penne
pasta. Boil for 8 minutes -stirring often, drain and
divide evenly between two chafing dishes. 
Put one XL can of cream of mushroom soup, one XL
can filled with milk, and 2 jars of Alfredo sauce into
each chafing pan. Mix well to coat all chicken and
pasta. Add extra milk if too dry. Pasta will absorb
most of the liquid while baking. 
Sprinkle top of each pan generously with shredded
mozzarella cheese.
Tent the top of each pan with aluminum foil and
bake at 350 degrees for 30 minutes.
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INGREDIENTS

 1 bag frozen chicken breasts

(10lbs)

1 6lb package of penne pasta

1 24oz container Parmesan

cheese

1 gal milk

2 XL cans cream of mushroom

soup

4 jars of alfredo sauce

1 5lb bag of shredded

mozzarella cheese

3 large chafing pans with lids  

NOTES
Serve with breadsticks or hawaiian rolls, maybe a salad, and something for dessert. Put out drinks

and plates.

SERVES ABOUT 70



Ravioli Lasagna

DIRECTIONS

Brown up ground beef with Italian
seasoning and drain.
Spread a layer of sauce on the bottom of
each chafing dish. Then layer each dish
with frozen ravioli, sauce, cheese, and meat
three times, finishing with cheese on top.
Cover and bake at 350 for 30 -45 minutes
until ravioli is cooked through. 
Uncover pans and let the cheese get bubbly
for 5-10 minutes.
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INGREDIENTS

6 bags frozen Ravioli

6 jars spaghetti sauce

2 5lb bags mozarella cheese

1 10lb tube of ground beef

(piggly wiggly)

Italian seasoning

Breadsticks or Hawaiian rolls

Salad

Sodas

Dessert

2 chafing dishes

NOTES
Serve with breadsticks or hawaiian rolls, maybe a salad, and something for dessert. Put out drinks

and plates.

SERVES ABOUT 40



Mexican Burrito Bar

DIRECTIONS

Put the nacho cheese sauce in the crock pot
plus two cups of water. Turn on HIGH. (it
will take about 1.5 hours to heat completely)
Stir well before serving.
Brown the ground beef and add taco
seasoning according to directions on
container.
Put all the browned and seasoned ground
beef into the large chafing pan, cover, keep
warm in oven.
Dice the tomatoes
Put out everything and serve!
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INGREDIENTS

2 10lb tubes ground beef (Piggly

Wiggly)

1 pkg shredded lettuce

1 5lb bag of shredded cheddar

cheese

60 tortilllas

4 large beefsteak tomatoes

Salsa

Tortilla chips

Sour cream

Jalepeño peppers

Taco seasoning

1 #10 can of nacho cheese

Dessert

Sodas

NOTES
Serve with a salad and something for dessert. Put out drinks and plates.

SERVES ABOUT 70



Enchilada Casserole

DIRECTIONS
Plug in crock pot and add the #10 can of Nacho
cheese plus two cups of water. Stir and heat on
high for 1.5-2 hours.
Divide evenly and brown the ground beef in the
two frying pans. Add taco seasoning.
While the beef is browning, create the enchilada
sauce by using the largest steel bowl and mix
together the cans of mushroom soup, the
container of sour cream, some taco seasoning
and the salsa.
Put a thin layer of the sauce on the bottom of
each chafing pan. Place ten tortillas overlapping
as necessary, add a layer of ground beef, layer of
sauce, and a layer of mozzarella cheese. Repeat
the layers again with the remaining tortillas,
meat, sauce and cheese. 
Tent the top of each pan with aluminum foil and
bake at 350 for 30-45 minutes.
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INGREDIENTS
10lb tube ground beef (Piggly

Wiggly)

40 tortillas

2 #10 cans cream of mushroom

soup (Piggly Wiggly)

5lb bag of shredded mozzarella

cheese

Large container sour cream

large container salsa

Taco seasoning

#10 can Nacho cheese (Piggly

Wiggly)

Tortilla chips

Jalepeños

Dessert

Sodas

NOTES
Serve with a salad, and something for dessert. Put out drinks and plates.

SERVES ABOUT 70



Chicken & Sausage
Jambalaya

DIRECTIONS
Use the largest pot and cover the chicken
breasts with water. Bring to a boil for 10-15
minutes (save water when done)
Cut the chicken breasts into small bite-sized
pieces
 Cut the Conecuh sausage into small bite sized
pieces. Brown the sausage in frying pans.
(Optional- chop and cook the onions along with
the sausage)
Put half the chicken and half the sausage (with
all the drippings) into each chafing pan.
Add 1/2 cup of kitchen bouquet and cajun
seasonings to each pan. Stir well, cover.
Put each chafing pan on a baking sheet and into
the oven.
Bake covered at 350 degrees for 45-60 minutes
or until all liquid is absorbed by the rice.
Stir before serving.
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INGREDIENTS

1 - 10lb bag of frozen chicken

breasts

4lbs of Conecuh sausage

2 large onions (optional)

12 cups of uncooked parboiled rice

24 cups of chicken broth (use water

from the boiled chicken breasts

and canned broth)

1 cup of Kitchen Bouquet (optional)

Cajun Seasoning to taste

Two large chafing pans with lids

Dessert

Sodas

NOTES
Serve with breadsticks or hawaiian rolls, maybe a salad, and something for dessert. Put out drinks

and plates.

SERVES ABOUT 70


