
August 2015 Recipes 
 
Recipe: Greek Chicken Kabobs 
Submitted by Kelly 
Thawing Required: Yes 
 
12 oz plain yogurt 
1/2 cup feta 
3/4 tsp lemon zest 
3 tbsp lemon juice 
1 tbsp oregano 
3/4 tsp salt 
1/4 tsp pepper 
1/2 tsp rosemary 
2 1/2 diced chicken. 
 
Day of Serving: Thaw completely, thread kabobs on skewers and cook on grill over medium high 
heat. 
 
Recipe: Sausage Grill Packets 
Submitted by Sara 
Serving Size: 6 
Thawing Required: Yes 
 
28 oz. Kielbasa 
1 lb. red potatoes 
1.5 lbs. green beans, trimmed 
1 large onion  
3 tbsp. butter, divided 
Salt and pepper 
1 Ice cube for each packet 
Before freezing: Cut/slice the first four ingredients and place on foil. Add the butter in even 
amounts and salt and pepper to taste. Include an ice cube so you don’t have to add water 
before putting the packets on the grill! 
 
Day of: Thaw. Grill on high heat for 20-30 minutes, turning once. The sausage is cooked, but 
you’ll want to make sure to grill the packets long enough for the potatoes to soften. Be careful 
when opening the foil! 
 
Serve with: fruit, bread 
  



Recipe Title: Ready Bake Chicken Spaghetti 
Submitted by: Holly  
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients:  
2+ cups of shredded chicken 
1 pound spaghetti noodles 
2 cups shredded Cheddar 
1 cup finely diced peppers 
1/4 teaspoon paprika 
Two 10 3/4-ounce cans cream of organic mushroom soup 
1 medium onion, finely diced 
1 cup of chicken broth 
 
Preparation Directions (before freezing):  
1) Cook and shred chicken. 
2) Boil the spaghetti until al dente (slightly undercooked).  
3) Combine the chicken and pasta with 1 1/2 cups of the cheese, the peppers, , paprika, broth, 
and onions, and sprinkle with salt and pepper. 
4) Place the mixture in a 9- by 13-inch casserole pan and top with remaining cheese. 
 
Serving Day Directions: Thaw and bake at 350 degrees for 35 minutes. 
Suggested Sides: Salad, garlic bread. 

 
Recipe Title: No Boil Three Cheese Manicotti  
Submitted by: Jess  
Serving size: 6  
Thawing Required: Yes  
 
Ingredients:  
Filling: 24 oz Cottage Cheese  
2 cups mozzarella cheese  
1 1/2 tsp Italian Seasoning  
1/4 tsp salt  
1/4 tsp pepper  
 
Remaining ingredients:  
1 pkg 8oz manicotti shells  
1/2 cup mozzarella cheese 
Jar of marinara  
 



Preparation Directions (before freezing): Combine filling ingredients and gently knead until 
mixed. Fill ziploc bag with cheese mixture and cut a small corner off the bag. Spread 1/4 cup 
sauce in each pan (9×13). I used 1/4 cup sauce with 1/4 cup of water to fill a 9×13. Pipe 
manicotti shells and place them in the pan on top of sauce. Pour remaining sauce on top. Top 
with remaining shredded cheese.  
 
Serving Day Directions: Thaw 24 hours. Bake covered at 375° for one hour until shells are 
tender. Let stand 10 minutes before serving  
 
Note- I haven’t made this recipe before- It is called 3 cheese but recipe only has 2 cheese. I 
bought parmesan cheese- I didn’t know exactly how much I was going to us- just planned to 
divide it between the 12 recipes and sprinkle it on top of each.  
 
Sides: Garlic bread, green salad, fruit 
 
Recipe: Marinated Flank Steak 
Submitted by Heidi 
 
Ingredients: 
2 lbs steak 
1 C soy sauce 
1/2 C Honey 
1/4C Vegetable Oil 
1 tsp red pepper flakes 
1 Tbsp crushed/chopped garlic 
1/2 onion, chopped 
 
Preparation Directions: 
1. Mix together soy, honey and oil 
2. add in garlic, red pepper flakes and onion 
3. mix REALLY well 
4. Please meat in gallon size bag and pour marinade over 
5. Marinade 24 hrs 
 
Serving Day Directions: 
Thaw meat 
Grill on medium-high head to desired internal temp 
(can also be cooked in slow cooker) 
 
Suggested Sides: Any steamed/grilled veggie, corn on the cob, baked or mashed potatoes 
 
  



Recipe Title: Slow-Cooker Cheesy BBQ Bacon Chicken Sandwiches  
Submitted by: Heather  
Serving size: 6  
Thawing required: Yes  
Ingredients:  
2 lbs. chicken breasts  
1 16-20 oz. bottle of BBQ sauce  
14 bacon strips, fully cooked  
1 1/4 cups shredded cheddar cheese  
6-8 large onion rolls/buns  
 
Preparation Directions (before freezing):  
Cook bacon fully. Assemble ingredients into bags. Freeze.   
 
Serving Day Directions: Spray slow cooker with non-stick cooking spray. Place chicken breasts in 
slow cooker and pour bottle of BBQ sauce on top of them. Cook on low for 6-7 hours, or high 
for 3-4. (These can be placed in frozen if desired, but I prefer to thaw mine first to ensure the 
correct level of doneness). Shred chicken and set aside. Set oven for 425 degrees. Split onion 
rolls in half and lay on a large baking sheet covered in foil. Put some shredded chicken on top of 
the half of the bun.    Place 2-3 strips of bacon on top of the chicken and top with a handful of 
shredded cheese. Put the baking sheet in the oven and bake for 3-4 minutes (until the cheese is 
melted and the edges of the bun are golden). Top with the other half of the bun and enjoy!  
 
Suggested Sides: Fresh fruit, Veggies, or a crisp salad, Baked beans, Homemade French fries. 
 
Recipe: Mandarin Orange Chicken Salad 
Submitted by: Brent and Karna 
Serving size: 6+ 
 
Ingredients: 
Chicken 
Spinach 
Mandarin Oranges 
slivered almonds 
wonton wrappers 
dressing 
 
Preparation directions (before freezing): 
Season chicken and grill 
Slice and measure chicken 
Bag and freeze chicken 
 
Serving day directions: 
Thaw chicken 



Combine all ingredients and enjoy! 
 
Suggested sides: 
Fruit or bread 
 
Recipe: Calzones 
Submitted by: Chrystine 
 
Ingredients: 
2 can Pillsbury Refrigerated Pizza Dough 
1 lb Italian sausage 
1 pkg pepperonis 
3 cups shredded cheese 
Parmesan cheese 
2 tbsp butter 
 
Preparation (before freezing): 
Brown and drain sausage 
 
Serving day directions: 
Preheat oven to 375 degrees F. 
Spray a rectangular baking sheet with Pam, and then roll out pizza dough thin and flat. Make 
layers of cheese, sausage and pepperoni on dough, until desired amount. Roll out other can of 
dough and top of the meat and cheese, and press edges together with a fork. 
Melt the butter and brush over the top of the calzone, then sprinkle parmesan cheese over it. 
Bake at 375 for 25 mins or until top is golden brown. 


