
Hash Brown Casserole 

INGREDIENTS 
32 oz. bag of •Southern Style" hash browns 

1 can of cream of mushroom soup
2 sticks of melted butter (divided)
16 oz. container of sour cream
1 small to medium onion, chopped
1 tsp salt
1 tsp pepper
1 tsp garlic powder
2 cups of shredded mild cheddar 
cheese
1 lb chopped ham
2 cups crushed Ritz crackers or corn 
flakes 

PREPARATION
1. Grease of spray a 9x13 pan
2. Combine all ingredients (except 

on stick of melted butter and 
crackers/cornflakes) in pan. 

3. In a separate bowl, combine 
crackers/corn flakes with 
remaining stick of melted butter. 
Stir until coated. 

4. Top casserole with cracker/butter 
mixture.

"Share with the Lord's people who are in 
need. Practice hospitality."' 

Romans 12:13 

Fill the Freezer is the perfect opportunity to 
tangibly be involved in acts of service to the 
body of Classic City Church. Fill the Freezer will 
intentionally keep CCC's designated freezer 
regularly stocked with frozen meals to help 
families in immediate or emergency situations.

Why 

To tangibly provide church family members in 
urgent emergency situations (i.e. 
hospitalizations, unexpected loss of family 
members, natural disasters, etc.} initial meals. 

How 

Church family members prepare freezable meals 
at their convenience to be stored at the Ministry 
Center and delivered according to need by Fill 
the Freezer Coordinator. 

When 

Members will have a monthly designated Fill 
the Freezer drop-off at every first Sunday 
service. However, meals can be received 
continually upon request and coordination. 

         Where
Fill the Freezer meals can be dropped off at 
church on Sundays or by appointment at the 
Ministry Center. Please email 
women@classiccity.org  to set up a drop-off time. 
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COOKING INSTRUCTIONS 
Bake at 350 for 45 minutes to 1 hour, 
until bubbly. 

Please tape on top of meal.  Thank you!


