


“Busy Mom” Pierogie  
	 Lasagne

Mrs. T’s Potato, Broccoli, and Cheddar 		
	 Pierogies (14 oz. bag) or  
	 frozen ravioli
1 Jar of spaghetti sauce or
	 alfredo sauce
2 tbsp. Happy Hal’s Jalapeno Relish
2 cups mozzarella cheese, 
	 grated

Prep 9” x 13” baking dish with  
non-stick cooking spray. Line pan with 
pierogies. Mix Happy Hal’s Jalapeno  
Relish into spaghetti sauce and spread  
over pierogies. Top with mozzarella  
cheese. Bake 30-40 minutes at 350°F. 
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YeeeHaaa Quiche
1 deep-dish pie shell
8 slices bacon
1 cup milk
2 cups grated Swiss cheese
1/2 envelope Lipton dry onion soup mix
1 pkg. frozen broccoli, cooked and drained
2 tbsp. Happy Hal’s Jalapeno Relish
2 tbsp. flour
4 eggs

Combine eggs, milk, and seasoning;  
mix well. Toss cheese with flour and  
soup mix. Add cheese mixture, bacon,  
Happy Hal’s Jalapeno Relish, and  
broccoli to egg mixture. Pour into pie  
shell. Bake 50-60 minutes at 350°F.  
Cool slightly before serving.
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Cheeky Chicken Taco Casserole
4 cups chicken, cubed and cooked
1 can cream of mushroom soup
1 can cream of chicken soup
1 can chicken broth
1 pint sour cream or plain yogurt
1 can pitted sliced black olives
1 can green chiles
2 tbsp Happy Hal’s Jalapeno Relish
2 cups grated cheddar cheese
1 pkg. Taco Doritos (not nacho)

Combine soup, broth, sour cream,  
olives, chilies, and Happy Hal’s  
Jalapeno Relish in small bowl.  
Put chips in casserole dish. Layer chicken 
over chips. Pour soup mixture over  
the chicken. Top with cheese.  
Bake 40-45 minutes at 350°F.
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See more easy and  
delicious recipes  

at www.happyjalapenos.com


