
Ham and Linguini Casserole 

8 ounces of Linguini noodles broken in half 

1 can of cream of mushroom soup, undiluted 

2 cups of chopped ham cubes 

1 -8 ounce container of sour cream 

2 cups of shredded Swiss cheese 

1 medium onion chopped 

½   green pepper chopped 

2 tablespoons of melted butter 

Salt and pepper to taste 

 

Cook linguini per package instructions, meanwhile combine the ham cubes, soup, sour cream, onion, 

green pepper and 1 ½ cups of the shredded cheese. Drain the linguini and add to mixture. Pour into a 9” 

by 13” pan that has been sprayed with non stick cooking spray, cover with foil,  and bake at 350 degrees 

for approx 30 minutes. 

Take off cover and sprinkle the remaining ½ cup of cheese over the top of the casserole and bake an 

additional 10 minutes.  

Note: I couldn’t find shredded Swiss cheese in a package already shredded, so I bought a block of Swiss 

and shredded it myself.  


