
April 2017 Recipes

Recipe Title: Stuffed Pepper
Submitted by: Amber
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Hot water, 1 teaspoon beef bouillon granules (optional)

Ingredients: 
1 cup tomatoes, diced
1/2 cup sour cream
1/2 cup jarred cheese and salsa
1 cup cooked rice
2 teaspoons Paula Deen's House Seasoning (1/4 cup salt, 1/8 cup black pepper, and 1/8 cup garlic 
powder)
2 cloves garlic, minced
1 medium onion, chopped
1/2 lb ground pork
3/4 lb ground chuck
4-6 large red bell peppers
1/2 cup green onions, tops, chopped
1 tablespoon soy sauce
1 cup hot water

Preparation Directions (before freezing): 
Cut the peppers in half lengthwise, leaving the stems intact, and halving them also. Remove the seeds 
and ribs inside the peppers. Blanch peppers.

Using a hot skillet, sauté the ground beef, pork, onion, garlic, and House Seasoning together. Sauté well 
until onions become translucent. Drain the fat off. Add the rice, cheese, sour cream, tomatoes, green 
onion tops and soy sauce. Mix well and stuff the mixture into the peppers. 

Serving Day Directions: 
Preheat oven to 350°.

In a small bowl, mix the hot water and the optional 1 teaspoon bouillon granules. Pour this mixture into a 
shallow casserole large enough to hold all of the peppers. Place the stuffed peppers in the dish, cover 
with foil and bake for 25 to 35 minutes. Remove the foil and spoon the juice from bottom of the casserole 
over the top of the peppers. Bake for an additional 10 to 15 minutes.

Suggested Sides: Side salad, bread

Recipe Title: Club Chicken
Submitted by: Lisa
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:
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Ingredients: 
1 c. crushed Club crackers
1 package Italian salad dressing mix
3 lbs chicken breasts
3 Tbsp butter, melted

Preparation Directions (before freezing): 
Combine cracker crumbs and salad dressing in plastic baggie
Cut chicken in strips and put in freezer bag

Serving Day Directions: 
Put cracker crumbs and salad dressing in large plastic bag. Shake 2 chicken pieces at a time in the 
crumb mixture. Place chicken in casserole dish. Drizzle with melted butter. Bake for 1 hour at 375 
degrees.

Suggested Sides: broccoli, rolls

Recipe Title: Ranch burgers
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 lbs ground beef
1 ranch packet
1 egg
3/4 cup breadcrumbs
1 onion chopped
Buns

Preparation Directions (before freezing): 
Make burgers

Serving Day Directions: 
Thaw and grill on medium high heat.

Suggested Sides: Chips and fruit

Recipe Title: Coconut Lime Chicken
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3-4 limes
1/4 cup olive oil
1 can coconut milk
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3 cloves garlic
1/4 cup onion, diced
1/4 teaspoon ground ginger
2 teaspoons seasoned salt
1/2 teaspoon black pepper
1/3 cup fresh parsley, chopped (optional)
2 pounds boneless chicken

Preparation Directions (before freezing): 
Squeeze limes to release 1/3 cup of fresh lime juice.
Mince or crush garlic in garlic press.
Whisk lime juice, olive oil, coconut milk, minced garlic, diced onion, ground ginger, parsley, seasoned salt, 
& pepper together in bowl, then divide into 2 1-gallon freezer bags. (If freezing, be sure to label bags 
ahead of time.)
Marinate chicken in bag for at least 30 minutes or longer, or press out air from bag and freeze.

Serving Day Directions: 
Thaw if frozen. Grill 6-8 minutes per side, basting with additional marinade, if desired.
Cooking time: 12-16 minutes

Suggested Sides: Rice, fruit

Recipe Title: English muffin pizzas 
Submitted by: Sara
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Any other toppings (veggies, meats, seasonings, etc.) that you want to 
add. 

Ingredients: 
English muffins (12 included)
Pizza sauce
Italian sausage, crumbled (12 oz included) 
Pepperoni (48 included) 
Mozzarella cheese (3 c. included) 

Preparation Directions (before freezing): 
Cook and crumble the sausage. Package remaining ingredients in freezer bags. 

Serving Day Directions: 
Thaw all ingredients. Turn the oven to broil OR bake. Separate the muffins and if you wish, lightly toast 
the muffins under the broiler before adding the remaining ingredients - pizza sauce, desired meats and 
any additional toppings, cheese. Broil or bake until the cheese is melted. 

Suggested Sides: Green salad or crudite. Fresh fruit.

Recipe Title: Ham and Cheese Egg Strata
Submitted by: Marci
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Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
8 large eggs
2 cups milk
1 teaspoon salt
6 dashes of Tabasco sauce
8 cups torn french bread
2 cups shredded cheddar cheese
1 lb diced ham
3 Tablespoons unsalted butter, melted

Preparation Directions (before freezing): 
1.  Coat the inside of a 9 x 13 pan with non-stick spray
2. In a large bowl, whisk eggs, milk, salt and Tabasco sauce.  Add the bread and stir to coat all bread.  

Transfer 1/2 of the mixture to the prepared pan, sprinkle with 1 cup cheese, cover with ham, top with 
remaining bread mixture, and spread remaining 1 cup of cheese over the top.  Drizzle with melted 
butter.

3. Cover and freeze

Serving Day Directions: 
1.  Defrost the strata overnight in the refrigerator
2. Preheat the oven to 350 degrees.  Let the strata come to room temperature for about 30 minutes.
3. Bake the strata for 40-45 minutes, until the top is puffed and golden brown.  Let the strata rest for 

about 5 minutes, then serve hot.  

Suggested Sides: fresh fruit

Recipe Title: Grilled Pineapple Pork Sandwiches
Submitted by: Heather
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed: If desired, ¼ cup fresh cilantro or parsley for topping

Ingredients: 
2½ lbs. pork shoulder or pork butt
2 cloves minced garlic
1 red onion, diced
2 red bell peppers, diced
1 cup pineapple juice
½ cup soy sauce
8 King's Hawaiian sandwich buns
1 can of cored pineapple 
¼ cup fresh cilantro or parsley for topping

Preparation Directions (before freezing): 
This recipe is from Pinch of Yum and can be found at http://pinchofyum.com/grilled-pineapple-pork-
sandwiches 
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Mix marinade ingredients. Place pork in a ziplock bag and add marinade. Seal and freeze.

Serving Day Directions: 
Thaw pork and marinade mixture. Place pork and marinade in the slow cooker - cover and cook for 4 to 5 
hours on high or 7 to 8 hours on low. Shred directly in the slow cooker with two forks.

Cover a baking sheet with foil and preheat the oven to 450 degrees. Use tongs to transfer the meat to the 
covered baking sheet, letting the extra juice drip off back into the slow cooker before transferring. Arrange 
the meat in an even layer and bake for 15 minutes or until some of the pieces are turning golde brown. 
Remove the meat from the oven and gently toss all the pieces with tongs. 
Drizzle with a little bit of juice from the slow cooker.

Remove cored pineapple from the can. Heat a nonstick skillet over medium-high heat. Cut the rings in 
half. When the skillet is hot, add the pineapple slices and grill them for a few minutes on each side. 
Arrange the meat and pineapple on each sandwich bun and sprinkle with cilantro or parsley for some 
fresh green color. Use the juice in the slow cooker to re-moisten the meat or give a little extra shine to the 
pineapple slices.

Suggested Sides: Chips, garden salad or fresh fruit salad

Recipe Title: Chicken Pot Pie
Submitted by: Emily
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2/3 cup butter
2/3 cup chopped onion
2/3 cup all-purpose flour
1 tea. salt
1/2 tea. pepper
1/2 tea. ground thyme
2 1/2 cups chicken broth
1 cup whole milk
4 cup shredded cooked chicken
4 cups frozen mixed vegetables
1 tube of refrigerator croissants 

Preparation Directions (before freezing): 
1. Preheat oven to 400 degrees.

2. In a saucepan, melt butter over medium heat. Add onion; cook 3 mins, stirring frequently, until tender. 
Stir in flour, salt, pepper, and thyme until well blended. Gradually stir in broth and milk, cooking and 
stirring until bubbly and thickened.

3. Stir in chicken and mixed vegetables. Remove from heat. Spoon chicken mixture into 9x13 pan. Roll 
out croissant dough on top. Make slits in several places.

3. Bake 30-40 min or until crust is golden brown. During last 20 min of baking, cover crust with foil to 
prevent excessive browning. Let stand 5 mins before serving. 
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Serving Day Directions: 
Thaw pot pie in refrigerator over night. Bake at 400 until bubbly, about 40 mins. Cover with foil the last 15 
mins for the croissants to not get overly brown. 

Suggested Sides: 

Recipe Title: Sheet Pan Fajitas
Submitted by: Chrystine
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: salsa, cream cheese, sour cream, lettuce, tomato

Ingredients: 
1 1/2 pounds of chicken breast tenders
1 yellow bell pepper, sliced into 1/4 inch slices
1 red bell pepper, sliced into 1/4 inch slices Coupons
1 orange bell pepper, sliced into 1/4 inch slices
1 small red onion, sliced into 1/4 inch slices
1 1/2 tablespoons of extra virgin olive oil
1 teaspoon of kosher salt
several turns of freshly ground pepper
2 teaspoon of chili powder
1/2 teaspoon of garlic powder
1/2 teaspoon of onion powder
1/2 teaspoon of ground cumin
1/2 teaspoon of smoked paprika
lime
fresh cilantro for garnish
tortillas

Preparation Directions (before freezing): 
In a large bowl, combine onion, bell pepper, chicken tenders, olive oil, salt and pepper and spices.
Toss to combine.

Serving Day Directions: 
Preheat oven to 425 degrees. Spray baking sheet with non stick cooking spray.

Spread chicken, bell peppers and onions on baking sheet.
Cook at 425 degrees for about 20 minutes, until chicken reaches 165 degrees. Then turn oven to broil 
and cook for additional 1-2 minutes just letting the veggies pick up some color. Watch carefully to make 
sure they don't start to burn.

In the last five minutes of cooking, not while the broiler is on, let tortillas wrapped in foil warm in the oven.

Squeeze juice from fresh limes over fajita mixture while hot and top with fresh cilantro.

Serve in warm tortillas.

Suggested Sides: Chips and guacamole
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Recipe Title: Chicken Alfredo Lasagna rollups
Submitted by: Alisha
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
9 lasagna noodles
2 jar (14.5oz) Alfredo sauce 
1/2 tsp oregano 
2C mozzarella 
1tsp garlic salt
1lb shredded chicken (rotisserie)

Preparation Directions (before freezing): 
Cook lasagna noodles until al dente 

Spray bottom of 8x8 pan
Spread 1/2 cup Alfredo sauce on the bottom of pan
In bowl mix 1C Alfredo, 1C mozzarella, chicken, garlic salt and oregano
Lay out noodles and blot water off of them 
Evenly spread chicken mixture on top of each noodle 
Roll up the noodles and place in pan seam down
Pour remaining Alfredo sauce over top of noodles

Serving Day Directions: 
Bake at 350 for 30 mins

Suggested Sides: Steamed broccoli

Recipe Title: Korean BBQ Steak
Submitted by: Michelle
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 pounds top sirloin steak 
1/4 c. sugar
1/2 c. soy sauce
1/4 c. oil
1 Tbsp. sesame seeds
1/2 c. chopped green onions 1 1/3 tsp. garlic powder
1 tsp. black pepper

Preparation Directions (before freezing): 
Slice beef against grain in 1/4 to 1/2 inch slices, 2-3 inches long.
Combine all marinade ingredients.
Put beef and marinade together in bag.
Freeze.
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Serving Day Directions: 
Thaw marinade and steak in bag. Grill, broil or fry strip steak to desired doneness.
Enjoy!

Suggested Sides: Mashed Potatoes or rice. Pot stickers, Kale Salad
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