
Easy Tuna Noodle Casserole
A simple cheesy from-scratch tuna noodle casserole!
Yield: 

8 servings
Ingredients: 

8 ounces pasta or 12 ounces egg noodles
2 6-ounce cans of tuna, drained
1 onion, chopped
3 tablespoons butter
2 tablespoons all-purpose flour
2 cups milk
1 teaspoon salt
dash of pepper
1 1/2 cups (6 ounces) shredded mozzarella cheese
1 1/2 to 2 cups shredded cheddar cheese
Instructions: 

1.  In  a  large  stock  pot,  cook  the  pasta  or  egg  noodles
according to package instructions. Drain pasta in a strainer.

2. In the now-empty stock pot, melt the butter. Add onions and
saute
until onions are tender. Stir in flour to make a thick paste.
Add milk,
salt, and pepper. Cook and stir until bubbly and slightly
thickened.
Remove from heat.

3. Add cooked pasta and drained tuna to sauce, stirring to
coat. Stir in mozzarella cheese.

4. Pour into a lightly greased 9×13-inch baking dish. Top with
shredded cheddar cheese.

5. Bake uncovered at 350 degrees. Bake for 20 minutes or until
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cheese is bubbly.

Additional Notes: 

This casserole can be made ahead and refrigerated until ready
to bake. If baking after refrigeration, place cold dish in
oven before pre-heating oven. Bake
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This recipe is from Tammy’s Recipes.


