
A recipe from 

 

Dad’s Cookbook 

 

 

   

Rating:   

Christine’s Hamburger Pie    
 
Christine and Dennis P. Fox, Ph.D. 

 
 

Whenever Dennis and I got together at Christine’s after a hard day sweating over 

the pool table, er, lab bench in grad school, we’d have this casserole.  Yum!! 
 
 
1 lb ground beef 
½ cup chopped onion 
½ tsp salt 
pinch pepper 
1 can (15 oz) green beans, drained 
1 can tomato soup, undiluted 
mashed potatoes (about 1 potato per person) 
2 Tbsp butter, cut into small bits 
½ cup Cheddar cheese shreds 
 

Preheat oven to 350° F.  Brown meat and onion in a skillet until onion is 
tender.  Add salt and pepper, then add beans and soup.  Stir and then pour 
mixture into 2-quart casserole dish.  Spoon mashed potatoes on top of 
casserole, smoothing them out until the meat mixture is completely and 
evenly covered.  Dot top with bits of butter, and sprinkle top with cheddar 
cheese if desired. 
 
Bake casserole for 25 to 30 minutes, or until cheese is melted and potatoes 
just begin to brown.  Serve with Red Raspberry Ring to bring back 
wonderful memories of graduate school. 
 
Yield:  Four to six servings 
Preparation time:  10 minutes 
Cooking time:  40 minutes 


