
August 2014 Recipes!
Recipe Title: Vietnamese Pork Sandwich!
Submitted by: Megan!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Optional Sandwich Garnishes: Spicy Mayo (1 Cup Mayo, 1-2 Tablespoons 
Sriracha, ½ teaspoon toasted sesame oil), Fresh Jalapeños, Cilantro, Chopped Peanuts.!!
Ingredients: !
Pickled Vegetables:!
2 Cups White Distilled Vinegar!
3 Tablespoons Sugar!
2 Tablespoons Kosher Salt!
2 Cups Julienned Daikon Radish (cut into strips or run through a mandolin)!
1 Cup Julienned Carrots!
1/2 Cucumber, Peeled and Cut into Half Moons!!
Pork: !
2 Tablespoons Vegetable Oil!
1 Large Yellow Onion, 1/4-inch dice (about 2 cups)!
1 Tablespoon Peeled and Finely Grated Ginger!
3-6 Cloves Garlic, Minced!
2/3  Cup Chicken Stock!
¼ Cup Fish Sauce!
½ Cup Hoisin Sauce!
½ Cup Pickling Liquid (see recipe above)!
½ Teaspoon Ground Black Pepper!
2 Pounds Ground Pork!
Six Hoagie Rolls!!
Preparation Directions (before freezing): For the Pickled Vegetables: Heat the vinegar, sugar and salt 
in a small pot until the sugar and salt are dissolved. Pour the hot vinegar mixture over the daikon, carrots 
and cucumbers. Let steep for at least an hour.!!
For the Pork: Heat the vegetable oil in a straight-sided skillet over medium heat. Add the onions and cook 
until slightly softened, 4 to 6 minutes. Add the ginger and garlic and cook another 2 minutes. Scoop out, 
put in a separate bowl and set aside.  Add the ground pork to the skillet, breaking up the meat with the 
back of a wooden spoon or spatula, and cook until the pork is cooked through, 6 to 8 minutes. Add the 
onion, ginger and garlic and mix well.  In a separate sauce pan, add ½ cup of the pickling liquid, chicken 
stock, fish sauce, hoisin sauce and black pepper.  Stir to combine. Simmer until reduced slightly and 
thickened, 10 to 15 minutes. Add this sauce to the pork mixture and combine to coat the pork completely.!!
Serving Day Directions: Defrost the pork mixture, re-heat the mixture in a skillet on the stove top until 
warmed through and sauce has reduced and thickened a bit.  If you're in a hurry, you can easily reheat 
the pork in the microwave.  !!
For the Sandwich: Preheat the oven to 350 degrees F. Heat the rolls for 5 minutes, to crisp the crust and 
soften the interior. Slice the rolls open, but keep them hinged. Fill rolls with pork and top with the pickled 
vegetables.  Additional optional toppings: fresh jalapeños, cilantro leaves, and chopped peanuts.!!!
Suggested Sides: Spring Rolls, Chips, Fruit!
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Recipe Title: Mexican Crockpot Meal!
Submitted by: Tanya!
Serving size: 6-8!
Thawing required: yes!
Additional Ingredients Needed: Optional: Sour cream, salsa, shredded lettuce!!
Ingredients: !
1 pound chicken breast!
1 can corn!
1 can rotelle tomatoes!
1 can black beans!
1 block cream cheese!
1 pkg taco seasoning!!
Preparation Directions (before freezing): Mix all of the above ingredients except cream cheese 
together!!
Serving Day Directions: Place mixture and cream cheese in crockpot.  Cool on medium for 6- 8 hours, 
stirring occasionally.!
Serve on tortillas or rice.  Top with desired extras.!!
Suggested Sides: Rice, fruit!!!
Recipe Title: Bourbon BBQ Grilled Chicken!
Submitted by: Shayna !
Serving size: 6!
Thawing required: yes!
Additional Ingredients Needed: !
Home made jerk seasoning if you don't or can't find it:!
1 tsp cayenne pepper!
1 tsp ground allspice!
1/2 tsp black pepper!
1/2 tsp cinnamon!
1/2 tsp dried thyme!
1/2 tsp ground nutmeg!!
Ingredients: !
3 tsp vegetable oil!
1 1/2 cups chopped onion!
1 7/8 cups ketchup!
3/4 cup water!
3/8 cup bourbon!
3 TBS lime juice!
1 1/2 TBS smoked paprika!
1 1/2 TBS Brown sugar!
6 TBS Jerk seasoning (penzy's or handmade)!
3 lbs of chicken!!
Preparation Directions (before freezing): !
1. Heat oil , add onion stirring until soft 2-3 minutes.!
2. Add ketchup, water, bourbon, lime juice, paprika, brown sugar, and jerk seasoning. Reduce heat; 
simmer for 30 minutes, stirring frequently. cool sauce!
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3. While sauce is cooling, rinse and trim chicken as desired.!
4. Combine chicken and sauce in freezer bag and freeze.!!
Serving Day Directions: Thaw and grill!!
Suggested Sides: Grilled corn on the cob and applesauce!!!
Recipe Title: Chad's Famous Baked Orange French Toast!
Submitted by: Jess! !
Serving size: 6 (18-20 pieces total)!
Thawing required: yes!
Additional Ingredients Needed: none!!
Ingredients: !
7 eggs!
1 cup orange juice!
1 cup melted butter!
1 1/2 cups sugar!
1 1/2 tsp cinnamon !
1 loaf of Texas Toast!
Sausages!!
Preparation Directions (before freezing): !
Beat together eggs and orange juice. Pour into Ziploc bag and freeze. Measure out sugar and cinnamon - 
combine in Ziploc bag. Provide butter and bread - freeze both.!!
3 "bags"!
1 of 3: Egg mixture, butter, and sugar mixture!
2 of 3: Texas Toast!
3 of 3: Sausage!!
Serving Day Directions: Thaw ingredients. This recipe is for 18-20 slices of bread, which means you will 
need to use two pans - jelly roll pans or 9x13 pans will both work fine. Melt butter - each pan should have 
one stick of melted butter poured into the bottom of the pan. Spread sugar and cinnamon mixture evenly 
between the two pans. Dip bread slices in egg and orange juice mixture - scrunch pieces together on the 
pan - it's fine if they are really scrunched in there (as they will be if you are using a 9x13 pan). Bake at 
325 for 20 minutes. Flip toast over and bake about 10 minutes more until the toast is golden brown and 
lightly crunchy on the crust and the insides are not soggy! Because the toast has been baking in butter, 
sugar and cinnamon, you likely will not need additional toppings, but honey or syrup could be used if you 
would like additional sweetness!!!
Suggested Sides: Sausages (provided) and fresh fruit!!!
Recipe Title: Hummus wraps!
Submitted by: Sara!
Serving size: 6!
Thawing required: yes!
Additional Ingredients Needed:!!
Ingredients: !
6 oz cream cheese, softened!

�3



12 oz hummus!
1.5 c shredded cheddar cheese!
1.5 c shredded carrots!
.75 c sliced green onions!
1.5 tsp salt!
.75 tsp ground black pepper!
1.5 garlic powder!
6 large (burrito-sized) tortillas!!
Preparation Directions (before freezing): Combine all the ingredients except the tortillas. Spread the 
hummus mixture evenly over the tortillas. Tightly roll each tortilla and wrap in plastic wrap. Divide into 
gallon freezer bags, label and freeze.!!
Serving Day Directions: Thaw. Cut in half at an angle and serve cold.!
(The original recipe is for 2 tortillas to serve 4 people. You are getting six full tortillas to serve 6, but it may 
serve more. They are pretty dense.)!!
Suggested Sides: Chips, fruit, green salad.!!!!
Recipe Title: Crockpot Chicken Posole!
Submitted by: Jessi!
Serving size: 6+!
Thawing required: no!
Additional Ingredients Needed: If you want, add freshly sliced avocado, limes & cilantro!!
Ingredients: !
2 lbs of chicken (thighs/legs/breasts/anything)!
15 oz hominy, drained!
14 oz diced tomatoes!
14 oz diced green chiles!
2 carrots chopped!
1 medium onion chopped!
1/2 tsp salt!
1.5 tsp black pepper!
2 Tbl Wildtree Garlic Galore Seasoning Blend* (Or just minced garlic) !
2 Tbl Wildtree Fajita Seasoning Blend** (or just taco seasoning)!!
*Wildtree Garlic Galore Seasoning Blend (Organic Garlic, Organic Onion, Sea Salt, Chives, Citric Acid, 
Organic Parsley, Organic Basil, Organic Black Pepper.)!
**Wildtree Fajita Seasoning Blend (Organic onion, organic cumin, Organic Paprika, Organic Garlic, 
Organic Cayenne Pepper, Sea Salt, Organic Lime Juice, Organic Black Pepper, Organic Oregano)!!
Preparation Directions (before freezing): Combine all ingredients in freezer bag and freeze.!!
Serving Day Directions: Thaw enough so it'll fit into your crockpot.  (I usually drop it in rock hard frozen 
as long as I can get the bag off)!
Cook in crockpot on low for 6 hours or high for 3.5 hours.!!
Suggested Sides: This is a meal in itself, but you could add anything like corn/salad/fruit, etc.!!!
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Recipe Title: Mediterranean Chicken Pizza!
Submitted by: Kelly!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Flour, corn meal if desired.!!
Ingredients: !
2 medium sized dough balls!
2 cups cubed chicken!
8 tbsp olive oil!
8 cloves of garlic!
1 tsp oregano!
1/2 tsp majoram!
1/2 tsp basil!
1/2 tsp garlic powder!
1/4 tsp salt!
pinch of black pepper!
1/2 cup of feta!
1/2 cup sun dried tomatoes!
3 cups mozerella!
handful of spinach leaves!!
Preparation Directions (before freezing): Mix olive oil, garlic, and dried ingredients together. Freeze 
dough balls.!!
Serving Day Directions: Take dough balls out of freezer and allow to sit at room temp for 24 hours. Roll 
out dough balls into a thin layer, and place on greased cookie sheet (can also put corn meal down 
additionally). Layer rest of ingredients and cook at 425 for 14 to 16 minutes (watch VERY carefully to 
make sure crust doesn't burn).!!
Suggested Sides: Greek Salad!!!!
Recipe Title: Turkey Gyro Pizza!
Submitted by: Karna & Brent!
Serving size: 8!
Thawing required: Yes!
Additional Ingredients Needed: cooking spray!!
Ingredients: !
1 can refrigerated pizza crust!
1/2 lb. lean ground turkey- (or beef)!
2 cloves garlic- finely chopped !
1/2 t. dried oregano !
1/4. t. salt !
1/2. C. Sour cream !
1 1/2. C. Shredded mozzarella cheese !
1/2. medium cucumber, chopped  (3/4 C.) !
1 medium tomato, chopped (3/4 C.) !
4 thin slices red onion!
1/2 C. crumbled feta cheese!!
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Preparation Directions (before freezing): !
1. Cook Turkey, or (ground beef) in skillet with garlic over medium high heat- stirring occasionally, until 
meat is no longer pink. Stir in the oregano and salt. !
2. Slice onion !
3. Measure the additional ingredients.!!
Serving Day Directions: !
1. Thaw meat bag!
2. Heat oven to 425 degrees. Spray 13 x 9 inch pan with cooking spray. Unroll dough, press in the bottom 
and slightly up sides of pan to form crust. Bake about 7 minutes until crust just begins to brown on edges. !
3. Spread sour cream over warm crust. Sprinkle with 1 C. of the mozzarella cheese. Evenly top with 
cooked meat. !
4. chop cucumber and tomato- sprinkle on top of the meat. place the onion rings on top, sprinkle with 
remaining 1/2. C. mozzarella cheese and the feta cheese. !
5. Bake 13-14 minutes or until edges of crust are golden brown and cheese is melted.!!
Suggested Sides: salad and fruit!!!!
Recipe Title: pepperoni cheese stuffed pizza "kid friendly" second pizza!
Submitted by: Brent and Karna!
Serving size: 8!
Thawing required: no!
Additional Ingredients Needed: non- stick cooking spray!!
Ingredients: !
1 can refrigerated pizza crust!
7 sticks string cheese !
24 slices pepperoni !
1/2 C. pizza sauce!
2 C. shredded mozzarella cheese!!
Preparation Directions (before freezing): measure cheese and pepperoni- place into bags!!
Serving Day Directions: !
1. heat oven to 425 degrees. Spray 12 inch pizza pan with cooking spray. Unroll dough and place in pan. 
Starting at center, press out dough to edge of pan, pressing up and extending over the edge by at least 
an inch. Place string cheese around inside edge of crust. Fold extended edge of dough over cheese; 
pinch firmly to seal. !
2. bake 8-10 minutes or until crust is set and edges are light golden brown. !
3. remove partially baked crust from oven. Spoon sauce evenly over crust. Top with pepperoni and 
mozzarella cheese. !
4. bake 12-16 minutes longer or until crust is deep golden brown and cheese in center is melted.!!
Suggested Sides: Salad and fruit!!!!!!!!
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Recipe Title: Juicy Lucys!
Submitted by: Kristen!
Serving size: 8 burgers!
Thawing required: yes!
Additional Ingredients Needed:!!
Ingredients: !
2 lb fresh ground beef!
shredded cheese!
Chicago Steak and Burger Seasoning!
Lawry's Seasoning!
Buns!!
Preparation Directions (before freezing): Divide 2 lbs of beef into 8 equal servings.  Form patties. 
 Create a well in the middle of the patty.  Add a palmful of cheese.  Form the patty around the cheese. 
 Wrap in wax paper to preserve freshness.  Bag and freeze.!!
Serving Day Directions: Thaw fully!
Grill 6-8 minutes per side or until the burger reaches your desired level of doneness.!
Toast buns for added tastiness.  (I like to do this in my toaster oven as it keeps the house cool, and there 
isn't extra room on the grill.)!!
When you serve the burgers, instruct everyone to wait a few minutes after they've come off of the grill so 
as not to burn your mouths on the ooey gooey hot cheese!!!
Suggested Sides: Tater tots or French fries, Fresh cut veggies and ranch dip, Corn on the cob, Fruit!!!
Recipe Title: Mexican Chef Salad!
Submitted by: Heather!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: !!
Ingredients: !
1 head iceberg lettuce !
1 medium sized onion !
8 oz shredded cheese!
Small package Doritos !
2 tomatoes!
1 lb hamburger!
1 can chili beans or hot beans!
1 8 oz bottle of French dressing!!
Preparation Directions (before freezing): Brown hamburger, drain. Add beans to meat and freeze. 
Package other ingredients.!!
Serving Day Directions: Warm bean/meat mix. Chop lettuce, onion, tomatoes. Mix all ingredients in 
large bowl with dressing, adding broken chips last. Serve immediately!!
Suggested Sides: Hot sauce or salsa. Mexican or regular rice.!!!
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Recipe Title: Slow Cooker Creamy Macaroni and Cheese!
Submitted by: Holly!
Serving size: 6!
Thawing required: yes!
Additional Ingredients Needed: !!
Ingredients: !
2 cups uncooked elbow macaroni !
4 tablespoons butter !
2 1/2 cups grated sharp cheddar cheese !
2 cups cubed ham !
1/2 cup sour cream !
1 (10.75 oz) can condensed cheddar cheese soup !
1/2 teaspoon salt !
1 cup milk (I used 1%) !
1/2 teaspoon dry mustard !
1/2 teaspoon black pepper !
1/2 cup breadcrumbs !
1/2 tsp olive oil!!
Preparation Directions (before freezing): Boil the macaroni in water for six minutes and drain. In a 
saucepan, mix butter and cheese. Heat over medium high heat and stir until the cheese melts. Combine 
cheese mixture with sour cream, soup, salt, milk, mustard and pepper. Add the drained macaroni and stir 
again, adding ham. Package cooked macaroni and cheese in Ziplock bag. Add olive oil to breadcrumbs 
and package in separate smaller baggie. Freeze.!!
Serving Day Directions: Spray slow cooker with non-stick cooking spray. Add thawed macaroni and 
cheese to slow cooker. Cook on low for 2 to 2 1/2 hours, stirring occasionally (I cooked mine for about 2 
hours and stirred it twice and it was perfect). Top with bread crumbs and enjoy!!!
Suggested Sides: Salad, veggies, fruit or bread.!!!!
Recipe Title: Indonesian Pork Tenderloin!
Submitted by: Marci!
Serving size: 6-8!
Thawing required: yes- be sure to thaw completely!
Additional Ingredients Needed: !!
Ingredients: !
5 Tablespoons lime juice!
5 Tablespoons reduced-sodium soy sauce!
5 teaspoons stir-fry sauce (we used Kikkoman brand stir-fry sauce)!
6 teaspoons grated fresh ginger root!
1 teaspoon crushed red pepper flakes!
5 garlic cloves, minced!
2 lb pork tenderloin roast!!
Preparation Directions (before freezing):!
In a bowl, combine the first six ingredients. !
Place the pork in a large resealable plastic bag; add half of the marinade. Seal bag and turn to coat; 
freeze!
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Bag remaining marinade for basting.!!
Serving Day Directions:!
Thaw pork thoroughly!
Drain and discard marinade. !
Grill pork, covered, over medium direct heat for 1 hour (turning half-way through) or until a meat 
thermometer reads 160° and juices run clear, basting occasionally with reserved marinade.!!
Suggested Sides: rice, applesauce, green beans
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