
April 2014 Recipes!!
Recipe Title: Sweet & Spicy Pork Loin!
Submitted by: Sara!
Serving size: 6!
Thawing required: yes!
Additional Ingredients Needed: Vegetable oil!!
Ingredients: !
2.5 pounds pork roast!
1-2 Tablespoons vegetable oil!
1.5 teaspoons black pepper!
1 teaspoon salt!
1/2 cup brown sugar!
1 teaspoon onion powder!
1 teaspoon ground mustard!
1.5 teaspoons garlic powder!
1/2 teaspoon sage!
1 teaspoon paprika!
1 teaspoon cayenne pepper!
hamburger buns!!
Preparation Directions (before freezing): !
Mix the dry ingredients and place in a bag.!
Package the pork loin and place in a bag.!!
Serving Day Directions: !
Thaw the pork loin.!!
Mix the spice bag well, adding in as much cayenne pepper as desired. (1 tsp is provided, I'd suggest 
doing 1/2 -3/4 tsp if you want very spicy, less - or none - if you don't want much or any heat.) Add 1-2 
tablespoons of vegetable oil, enough to make a very thick paste. Rub the spices on the pork.!!
Place in a slow cooker for 6-8 hours.!!
(Although the original recipe didn't specify that it could/should be served "pulled pork" style, it seems like 
it would be delicious as a sandwich, so I included hamburger buns.)!!
Suggested Sides: Coleslaw or broccoli slaw, chips, fruit!!!!
Recipe Title: Mexican Stuffed Shells!
Submitted by: Kristen!
Serving size: 6 adult servings!
Thawing required: Yes!
Additional Ingredients Needed: None!!
Ingredients: !
20 pasta shells!
2 lb cooked, shredded chicken!
1/2 can black beans!
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1 can diced tomatoes w/green chiles!
1/2 tsp cumin!
1 red pepper, 1 green pepper-diced!
6 green onions-chopped!
16 oz cream cheese!
1/2 cup shredded cheddar cheese !
2 cups salsa!
1/4 cup chicken broth!!
Preparation Directions (before freezing): !
Cook shells to al dente. Rinse with cold water.!
Spread 1 cup salsa on the bottom of 9x13 pan.!
Arrange shells in 9x13 pan.!
Mix chicken, beans, pepper and onions. !
In a separate bowl, mix broth, softened cream cheese, undrained can of tomatoes.!
Mix all ingredients together in a large bowl. Spoon filling into shells. Cover with remaining salsa and 
cheese.!!
Serving Day Directions: Bake covered for 30 minutes or until bubbly.!!
Suggested Sides: Green salad, Fresh fruits and veggies, Margaritas, anyone? ;)!!!!
Recipe Title: Cheesy Chicken Bundles!
Submitted by: Jess!
Serving size: 6+!
Thawing required: Yes!
Additional Ingredients Needed: none!!
Ingredients: !
6 boneless skinless chicken breasts!
1 c. bread crumbs (I used cornflake crumbs)!
1/2 c. cheddar cheese, grated!
1/2 c. fresh Parmesan cheese, grated!
1 t. salt!
1/4 t. pepper!
1/2 c. butter, melted!!
Serving Day:!
2 T. butter, melted!
1/4 c. fresh Parmesan cheese, grated!!
Preparation Directions (before freezing): !
Mix together bread crumbs, cheeses, salt, and pepper. !
Dip chicken pieces in melted butter, then in cheese mixture.!
Tuck sides of chicken breast under to form individual bundles. I used a toothpick to secure.!
To freeze, wrap each bundle in plastic wrap, and then place in freezer bags.!!
Place "serving day" ingredients in a freezer bag.!!!!
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Serving Day Directions: !
Thaw, unwrap (don't get poked by the toothpicks*!), then place chicken bundles in large, shallow baking 
dish.!
Melt remaining  2 T. butter and pour over bundles.  !
Sprinkle with 1/4 c. Parmesan cheese.!
Bake uncovered at 350 degrees approximately 1 hour, until chicken is cooked through and crispy.!
*Remove toothpicks before eating.!!
Suggested Sides: Veggies and potatoes!!!!
Recipe Title: Slow Cooker Italian Roast Beef Sandwiches!
Submitted by: Tanya!
Serving size: 6-8!
Thawing required: Yes!
Additional Ingredients Needed: none!!
Ingredients: !
1.5 - 2# Roast Beef!
6 ounces (1/2 bottle) Balsamic Vinaigrette Dressing!
1/2 envelope onion soup mix!
Italian Season (to taste)!!
Preparation Directions (before freezing): Mix dressing, onion mis and Italian Seasoning.  Marinate beef 
overnight before freezing.!!
Serving Day Directions: Thaw, Cook in crockpot on low for 8-10 hours.!!
Suggested Sides: Salad!!!!
Recipe Title: Amish Breakfast Casserole!
Submitted by: Michelle!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: salt and pepper to taste; top with a bit of cheese the last couple minutes 
of baking if you want it to look nice and melty!!
Ingredients: !
1 lb ham, sausage, bacon (cooked)!
1 medium onion, chopped!
1 pepper, chopped!
mushrooms!
celery!
6 eggs, beaten!
4c frozen shredded hash brown potatoes!
2c cheddar cheese!
1.25 c Swiss cheese!
1.5 c cottage cheese!!!
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Preparation Directions (before freezing): Sauté vegetable in oil.  Mix all ingredients together in large 
bowl.!!
Serving Day Directions: Thaw.  Spray 9x13 pan with cooking spray.  Place all ingredients into pan and 
bake (uncovered) 40-50 minutes or until set.  Let stand 5 minutes before serving.!!
Suggested Sides: Fruit, toast!!!!
Recipe Title: Cheesy Bacon Burgers!
Submitted by: Heather!
Serving size: 6 (8 burgers and buns provided)!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
2 pounds lean ground beef!
1/2 teaspoon salt!
1/2 teaspoon garlic powder!
1/4 teaspoon ground black pepper!
2 tablespoons low sodium soy sauce!
1 1/2 cups shredded Cheddar cheese!
12 slices bacon, fried and crumbled!
2 tablespoons dried parsley!!
Preparation Directions (before freezing): Thoroughly combine ground beef, salt, garlic powder, pepper, 
and soy sauce. Divide mixture into 16 thin patties of equal size. Combine cheese, bacon and parsley and 
divide evenly on eight of the patties. Top each of the eight patties with remaining patties; seal edges. Put 
in Ziploc bag and freeze.!!
Serving Day Directions: Thaw and cook on grill or under broiler to desired doneness.!
Makes eight burgers.!!
Suggested Sides: Waffle Fries, Fresh fruit or veggies!!!!
Recipe Title: Chicken Enchiladas!
Submitted by: Marci!
Serving size: 6-8!
Thawing required: Yes!
Additional Ingredients Needed: None!!
Ingredients: !
2.5 lbs chicken breasts cooked and cut up!
1 can cream of chicken soup!
3/4 cup milk!
1 cup sour cream!
8 tortillas!
2 cups shredded cheddar cheese!!
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Preparation Directions (before freezing): Take 1/4th of the can of soup and mix it with 3/4 cup of milk, 
set aside.  Mix together chicken, sour cream, and remaining chicken soup.  Put mixture in flour tortillas 
and roll, place in a greased 9 x 13 pan (about 8 enchiladas). Pour milk mixture over enchiladas.  Package 
cheese in Ziploc bag, place in pan.!!
Serving Day Directions: !
Preheat oven to 350℉.!
Remove bag of cheese and wax paper from foil pan.!
Bake enchiladas for 25 min. !
Cover with shredded cheese and bake for an additional 5 min.!!
Suggested Sides: chips & salsa, green salad!!!!
Recipe Title: Southwestern pork burritos!
Submitted by: Karna!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: none!!
Ingredients: !
2 1/2 to 3 lb. pork boneless shoulder roast!
1 can (10 oz.) diced tomatoes and green chilies, undrained!
3 T.  Tomato paste !
1 T. Honey!
3 cloves garlic, finely chopped!
1 T chili powder !
1/4 t. Salt!
12 flour tortillas!!
Preparation Directions (before freezing): !
Place pork into freezer bag!
Place all other ingredients, except tortillas into blender, mixing well for 10 seconds, stopping frequently to 
scrape the sides. !
Place mixture into freezer bag. !
Place tortillas into bag!!
Serving Day Directions: !
Place pork and sauce mixture into slow cooker. Cook on low heat setting 8-10 hours or until pork is very 
tender. !
Remove pork from slow cooker, place on cutting board and shred meat. Return to slow cooker and mix 
well. !
Serve in warmed tortillas!!
Suggested Sides: Burrito toppings - shredded cheese, sour cream, chopped fresh cilantro, shredded 
lettuce, diced tomatoes, diced avocados.!!!!!!!
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Recipe Title: Hawaiian Pork Chops!
Submitted by: Megan!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
12 Thin Cut Boneless Pork Chops!
Marinade:!
1 Cup Water!
1 Cup Soy Sauce!
1 Cup Sugar!
1/2 Cup Pineapple Juice!
1/4 Cup Vegetable Oil!
1 Teaspoon Ginger (I used fresh grated ginger, but dried works too)!
Red Pepper Flakes (as much or as little as you like)!!
Preparation Directions (before freezing): Mix all marinade ingredients together in a bowl making sure 
the sugar is dissolved.  Place marinade and pork chops in freezer bag or freezer-safe container and 
freeze.!!
Serving Day Directions: Thaw in refrigerator overnight. Preheat grill on high heat. Discard marinade and 
grill pork chops 6-8 minutes (turn once halfway through grilling), or to desired doneness. Pork chops can 
also be baked in the oven @ 350 degrees for 20-30 minutes. Pork should register 145 degrees on a meat 
thermometer.!!
Suggested Sides: Roasted Potatoes, Fruit, Napa Cabbage Salad (recipe below)!
    Napa Cabbage, Green Onions, Toasted Ramen Noodles, Almonds!
    Dressing: 1 Tbsp. Soy Sauce, 1/2 C. Oil, 1/4 C. White Vinegar, 1/3 C. Sugar!!!
Recipe Title: Flank Steak!
Submitted by: Kelly!
Serving size: 6!
Thawing required: yes!
Additional Ingredients Needed: none!!
Ingredients: !
1/2 cup Soy Sauce!
   1/2 cup Cooking Sherry!
   3 Tablespoons Honey!
   2 Tablespoons Sesame Oil!
   2 Tablespoons (heaping) Minced Ginger!
   3 cloves (to 5 Cloves) Minced Garlic!
   1/2 teaspoon Crushed Red Pepper Flakes!
   1 whole Flank Steak!!
Preparation Directions (before freezing): Mix all ingredients and pour over steak.!!
Serving Day Directions: Thaw. Cook on medium high heat on each side for about 3 - 5 minutes 
depending on how you like your steak.!!
Suggested Sides: Potato salad, fruit.!
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!!
Recipe Title: Chicken Parmesan Casserole!
Submitted by: Holly!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: 2 tbsp. of olive oil!!
Ingredients: !
6 cups of shredded, cooked chicken!
1 jar of 32 oz. marinara sauce!
2 cups shredded mozzarella cheese!
1 cup italian bread crumbs!
1-2 tablespoons olive oil!
salt and pepper!!
Preparation Directions (before freezing): Cook and shred chicken.!!
Serving Day Directions: !
Preheat oven to 350 degrees.!
Grease an 9x13 casserole dish with cooking spray.!
Layer the chicken in the bottom. Dump in the marinara sauce and mix with the chicken. Next, top with 
cheese until all the chicken is covered.!
In a small bowl, mix the breadcrumbs, olive oil, and a dash of salt and pepper together.!
Sprinkle the seasoned breadcrumbs on top.!
Bake for about 20-25 minutes or until golden on top and bubbling on the sides.!!
Suggested Sides: Garlic bread, salad.!
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