
Easy Crowd Pleaser Meals For Don't Look Up
Cast
When you're feeding a large cast and crew on a movie set, it's important to
have a few crowd-pleaser meals up your sleeve. These are dishes that are
easy to make, affordable, and universally loved. Here are a few of our
favorites:
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1. Spaghetti and Meatballs

Spaghetti and meatballs is a classic for a reason. It's hearty, delicious, and
easy to make. Plus, it's a great way to use up leftover ground beef.

To make spaghetti and meatballs, you'll need:

1 pound ground beef

1/2 cup bread crumbs

FREE

https://poetry.mamanbook.com/reads.html?pdf-file=eyJjdCI6IklBNFwvN3RaZEw0N3N3QXlqUDQ4MnJ4NEh1cHRuT2JvTXFGZnlGeVpEUDJJUGo5dkRjZlVnMWFaVXhlbk43VEtxRk1pVE01UDFGd2pDcDRBdDQwNjRUOHd4T1VLUnh0WUlsXC9NbGhROGZyV1NEOEdXWTIyUHpnMWRjZ1R5cjZFaVFuTVlKaXNrUkhCUU9jTlNUY01FYkpRNkY2YWY1T09qQ0Y0MXNnQ0ZHUWtlZ0VodFwvQkpEMUpLRjNXOHpDSmZFcEphUkh6NlBXZUdRdXZOeEpPR0hFS3FzMlBCVXR1V2xCY0h5b3NNTmpCbE09IiwiaXYiOiJhN2VjMjFlMDU1NzA0YWRmY2YxMzAzMjgxNWIwM2RmMCIsInMiOiI1OWIyYWY1MTk3ODViZTdjIn0%3D
https://poetry.mamanbook.com/reads.html?pdf-file=eyJjdCI6IisxaGR5dHhLTSsrN0VlXC94ZG44VitCN3I2S3ZxTjBsR0RRNnJyTUdKZGFMenU0TnVpNlpPWmRzYjNWRDlvR3UrRGNIZFFTeXB0R25UUDVRaEIzZzFlaUFzYVZhUXBrdXhxN2lVaDllNURwSW1hZ2FFRUc0RmhxTWN6UnhQQ0ZCUUNtN3RUdXRDR2hKUENXVjhuajc0YmsrbGNRY0k0N3grV2dWa2syeU8yOTF3ZmRPbjIzV0o2MFR5MXV0NGQzRUlPMWZqQ0hPOWFJMEl6NVE1ZndxZU9ybThldmoyTkZReTYyNWRiSWxoUVBvPSIsIml2IjoiZDhkN2JjYWY3NTg4ZjQwODI2ZDYxMmVjOWM1Mzg2MWYiLCJzIjoiYzVlZWU3MGMzZDIyZjNhMiJ9
https://poetry.mamanbook.com/reads.html?pdf-file=eyJjdCI6IlVVU0pCXC9wXC9QdEhwejZJTERjY2tYcUxYeTJicXNvdktCRXpmNlFicklVZjQrNmlEcG81RFNHWHFjd3N2OWtvVzNkXC9lY2VoaTJEYUl6TlIzNVYxczNBeDVFbE13ZmtlSFR3enJEMHVJR0o1dlBCNVhPWTkrSFJEZUs2SG4yN3Z5YTE4aHdoZ3M0cFwvckRGZHFDMUplTXdqVmFmYU44VW12ZDBPU3pMRlRtY0tUXC92bUE5MjdtOXg5NzRiMFpyZm9cL21hYXMza21cL1VjSW1keklyQ0ZyXC9qNG4zRklNeERrcVh5dHNDUkRrNmVPYz0iLCJpdiI6IjQzMWZhNzg5OWY0M2JjNDIyZDJjZjUxNDBlNjA1MDU1IiwicyI6IjYxZDA5OTYyZjJlNTU1OGMifQ%3D%3D


1/4 cup grated Parmesan cheese

1 egg

1/4 cup chopped onion

1/4 cup chopped green bell pepper

1 (28-ounce) can of crushed tomatoes

1 (15-ounce) can of tomato sauce

1 teaspoon dried oregano

1/2 teaspoon dried basil

Salt and pepper to taste

1 pound spaghetti noodles

Instructions:

1. Preheat oven to 350 degrees F (175 degrees C). 2. In a large bowl,
combine the ground beef, bread crumbs, Parmesan cheese, egg, onion,
and green bell pepper. Mix well. 3. Shape the meat mixture into 1-inch
meatballs. Place the meatballs on a baking sheet and bake for 15 minutes,
or until cooked through. 4. While the meatballs are baking, cook the
spaghetti noodles according to package directions. 5. In a large saucepan,
combine the crushed tomatoes, tomato sauce, oregano, and basil. Bring to
a simmer and cook for 10 minutes, or until thickened. 6. Add the meatballs
to the sauce and simmer for 5 minutes more. 7. Serve the spaghetti and
meatballs over your favorite pasta.

2. Chicken tacos



Chicken tacos are another great option for a crowd-pleaser meal. They're
easy to make, customizable, and everyone loves them. Plus, they're a
great way to use up leftover chicken.

To make chicken tacos, you'll need:

1 pound boneless, skinless chicken breasts

1 tablespoon olive oil

1 packet taco seasoning

12 corn tortillas

Your favorite taco toppings

Instructions:

1. Preheat oven to 400 degrees F (200 degrees C). 2. Place the chicken
breasts on a baking sheet and drizzle with olive oil. 3. Sprinkle the taco
seasoning over the chicken breasts and bake for 20 minutes, or until
cooked through. 4. While the chicken is cooking, warm the tortillas in the
oven or on a griddle. 5. Shred the chicken and add it to the tortillas. 6. Top
with your favorite taco toppings, such as shredded cheese, lettuce,
tomatoes, onions, and sour cream.

3. Lasagna

Lasagna is a classic Italian dish that is always a crowd-pleaser. It's hearty,
cheesy, and delicious. Plus, it's a great way to use up leftover pasta.

To make lasagna, you'll need:



1 pound ground beef

1/2 cup chopped onion

1/2 cup chopped green bell pepper

1 (28-ounce) can of crushed tomatoes

1 (15-ounce) can of tomato sauce

1 teaspoon dried oregano

1/2 teaspoon dried basil

Salt and pepper to taste

12 lasagna noodles

1 pound ricotta cheese

1 pound mozzarella cheese, shredded

Instructions:

1. Preheat oven to 375 degrees F (190 degrees C). 2. In a large skillet,
brown the ground beef over medium heat. Drain off any excess grease. 3.
Add the onion and green bell pepper to the skillet and cook until softened.
4. Stir in the crushed tomatoes, tomato sauce, oregano, basil, salt, and
pepper. Bring to a simmer and cook for 10 minutes, or until thickened. 5.
Spread 1 cup of the meat sauce in the bottom of a 9x13-inch baking dish.
6. Top with 6 lasagna noodles. 7. Spread with 1/2 of the ricotta cheese. 8.
Sprinkle with 1/2 of the mozzarella cheese. 9. Repeat layers. 10. Bake for
30 minutes, or until the cheese is melted and bubbly. 11. Let stand for 10
minutes before slicing and serving.



4. Chili

Chili is a hearty and flavorful dish that is perfect for a cold day. It's also a
great way to use up leftover ground beef or turkey.

To make chili, you'll need:

1 pound ground beef or turkey

1/2 cup chopped onion

1/2 cup chopped green bell pepper

1 (28-ounce) can of crushed tomatoes

1 (15-ounce) can of kidney beans, drained and rinsed

1 (15-ounce) can of black beans, drained and rinsed

1 (15-ounce) can of corn, drained

1 teaspoon chili powder

1/2 teaspoon ground cumin

1/4 teaspoon salt

1/4 teaspoon black pepper

Instructions:

1. In a large pot, brown the ground beef or turkey over medium heat. Drain
off any excess grease. 2. Add the onion and green bell pepper to the pot
and cook until softened. 3. Stir in the crushed tomatoes, kidney beans,
black beans, corn, chili powder, cumin, salt, and black pepper. Bring to a



simmer and cook for 30 minutes, or until thickened. 4. Serve hot with your
favorite toppings, such as shredded cheese, sour cream, and onions.

5. Shepherd's pie

Shepherd's pie is a classic British dish that is always a crowd-pleaser. It's
hearty, flavorful, and easy to make. Plus, it's a great way to use up leftover
ground beef.

To make shepherd's pie, you'll need:

1 pound ground beef

1/2 cup chopped onion

1/2 cup chopped carrots

1/2 cup chopped celery

1 cup Guinness or other dark beer

1 cup beef broth

1 teaspoon Worcestershire sauce

1/2 teaspoon dried thyme

1/4 teaspoon salt

1/4 teaspoon black pepper

5 pounds russet potatoes, peeled and mashed

1 cup shredded cheddar cheese

Instructions:



1. Preheat oven to 375 degrees F (190 degrees C). 2. In a large skillet,
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Death on Stage: Euphemia Martins Mystery 16
Synopsis In the heart of London's vibrant theater district, tragedy strikes
as renowned actress Eleanor Whitfield collapses on stage during a...
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The Fed and the Future of Wealth in America:
Unlocking the Pathways to Economic
Prosperity
The Federal Reserve System (the Fed) is the central bank of the United
States. It plays a critical role in shaping the...
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