
August 2016 Recipes
Recipe Title: Bacon Cheddar Burgers
Submitted by: Sara
Serving size: 8 burgers
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 lbs ground beef 
1 c. Cooked bacon pieces 
1 c. Cheddar cheese 
1 tsp. ground black pepper 
1 tsp. salt 
1 tsp. garlic powder 
8 hamburger buns 

Preparation Directions (before freezing): 
Combine all ingredients (except buns) and divide into 8 patties. Freeze.

Serving Day Directions: 
Thaw and grill! 

Suggested Sides: We liked these with dijon mustard and onion. Serve with chips, veggies, potato salad.

Recipe Title: Ranch house pork chops 
Submitted by: Karna & Brent
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
6 pork chops 
1 can cream of chicken soup
1 package ranch dressing mix (msg free) 
Water, ( 1/2 to full soup can size...depending on how thick you'd like the sauce) 

Preparation Directions (before freezing): 
1. In a mixing bowl, combine can of soup with ranch dressing mix and water. Mix well. 
2. Place soup mixture into freezer bag, add pork chops. 
3. Seal bag and squish contents to make sure pork chops are coated nicely.
4. Freeze

Serving Day Directions: 
1. Thaw bag of pork chops
2. Either place ingredients into a greased crock pot on low for 4 hours, or place pork chops on medium 
grill. Heat for 4 -7 minutes on each side until temp reaches 145 degrees.

Suggested Sides: Steamed, or grilled veggies, Rice or quinoa
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Recipe Title: Mongolian Chicken
Submitted by: Chrystine
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 pound boneless, skinless chicken breasts, cut into one inch cubes
1 1/2 cups cornstarch
6 tablespoons Olive Oil
1½ teaspoons mince Garlic, Cloves
1½ cup Low Sodium Soy Sauce
1½ cup Water
1½ cup Brown Sugar
3 cup grated Carrots
green onions, for garnish

Preparation Directions (before freezing): 
In a large ziplock bag place cubed chicken. Shake to coat. Add olive oil, minced garlic, soy sauce, water, 
brown sugar, and carrots to another bag. 

Serving Day Directions: 
Coat chicken with cornstarch. Add to crockpot. Pour in marinade and stir ingredients until chicken is 
coated. Let cook on low for 4-5 hours or until thoroughly cooked and tender. Serve with rice and green 
onions. 

Suggested Sides: Rice

Recipe Title: Ham & Cheese Stuffed French Toast Bake
Submitted by: Lisa
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1/2 loaf soft French bread; cut into 12 (1/2-inch-thick) slices
6 slices cooked ham (each slice is about 1/4-inch thick and 1.2 ounces)
6 slices Cheddar Cheese Slices
6 eggs; slightly beaten
2 cups milk
1 tsp Dijon mustard

Preparation Directions (before freezing): 
Spray 2-quart (11-inch x 7-inch) baking dish with nonstick cooking spray. Place 6 slices French bread in 
single layer on bottom of baking dish. Top each bread with ham and Cheddar cheese slices. Top each 
with remaining slices French bread, creating a sandwich. 
Whisk together, in medium bowl, eggs, milk and Dijon mustard. Pour mixture slowly over stuffed French 
bread. Cover; refrigerate 6 hours or overnight.
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Serving Day Directions: 
Thaw and heat oven to 350° F. Bake, uncovered, 50-55 minutes or until golden brown and knife inserted 
in center comes out clean.

Suggested Sides: fruit

Recipe Title: Sloppy Grilled Cheese Sandwiches
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 lb. ground beef
¼ cup chopped onion
1 Tbsp. prepared mustard
½ cup ketchup
¼ cup brown sugar
½ Tbsp. Worcestershire sauce
12 slices Texas toast bread
6 tbsp. butter softened
3 cups shredded cheese

Preparation Directions (before freezing): 
1. Brown ground beef with onion in skillet until fully cooked. Drain off any grease.
2. Add mustard, ketchup and brown sugar and Worcestershire . Simmer for 5 minutes.

Serving Day Directions: 
1. Spread butter on one side of each slice of bread.
2. Warm meat mixture
3. To assemble sandwiches, place one slice of bread, butter side down onto griddle or skillet. Sprinkle 

with cheddar cheese, a scoop of the beef mixture, and top with some more shredded cheese. Place a 
piece of bread on top, butter side up. Cook over medium heat until browned, carefully flip over and 
cook other side until browned.

Suggested Sides: fruit and veggies

Recipe Title: Macaroni and Cheese with Bacon
Submitted by: Heather
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 boxes (16 ounce boxes, so 24 ounces total) cooked macaroni
8 ounces Velveeta processed cheese, cubed
1 cup shredded Mexican cheese
1 cup shredded cheddar or white cheddar cheese
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1 cup whole milk
1/2 can (6 ounces) evaporated milk
1.5 sticks of melted butter
Bacon 

Preparation Directions (before freezing): 
Cook macaroni according to package directions for all dente; drain. Combine all remaining ingredients. 
Stir and package in Ziploc bag.

Serving Day Directions: 
Thaw. Transfer to slow cooker. Cook, covered, on low heat for 2-2 1/2 hours, until internal temp reaches 
at least 160 degrees - stirring once. Add bacon topping, serve and enjoy!

Suggested Sides: Vegetable salad, or cut up veggies and dip

Recipe Title: Oven baked chicken strips
Submitted by: Holly
Serving size: 6
Thawing required: No
Additional Ingredients Needed: Cooking spray

Ingredients: 
2 lbs Chicken Breasts
1 cup flour
1 tsp salt
1 tsp pepper
2 eggs
1 cup Italian style panko bread crumbs (whole wheat, or plain panko will work too)

Preparation Directions (before freezing): 
Cut chicken breasts into equal sized strips.
Take 3 bowls and in 1 bowl add flour, salt, and pepper. Mix well. In another bowl beat 2 eggs. In third bowl 
add 1 cup Italian style panko bread crumbs.
Dip each piece of chicken in flour, then egg, and lastly panko bread crumbs.

Serving Day Directions: 
Place chicken strips on a greased or parchment covered baking sheet.
Bake for 20-25 (thawed) or 30-35 minutes (from frozen) or until cooked through. Turn Chicken strips 
halfway through cooking to ensure even cooking and crispiness.
Serve with ranch, BBQ sauce or your favorite dipping sauce.

Suggested Sides: Veggies, mashed potatoes

Recipe Title: Chicken Caesar Pasta Salad
Submitted by: Amber
Serving size: 8-10
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
16oz Penne Pasta

�4



2 cups Shredded Cooked Chicken
4 cups Finely Sliced Romaine Lettuce
12oz Caesar Salad Dressing
1 cup Shredded Parmesan Cheese

Preparation Directions (before freezing): 
Cook chicken

Serving Day Directions: 
Cook pasta as directed on the box, drain and cool. Begin by tossing the caesar dressing, and pasta 
together until the pasta is coated. Next, add the shredded chicken and continue to mix. Next add the 
parmesan and reserve a little to top each serving. Keep in mind that the mix will look like way too much 
dressing but once you mix in the lettuce, it’s the perfect ratio. Be sure and wait until you are ready to 
serve to toss in romaine (so that it stays fresh).

Recipe Title: Korean Beef Slow Cooker
Submitted by: Michelle
Serving size: 0.5 c rice and .75 cup of beef and veggies
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 cup beef broth
1/2 cup reduced sodium soy sauce
1/2 cup brown sugar, packed
4 cloves garlic, minced
1 tablespoon sesame oil
1 tablespoon rice wine vinegar
1 tablespoons freshly grated ginger
1 teaspoon Sriracha, or more, to taste
1/2 teaspoon onion powder
1/2 teaspoon white pepper
2.5 pound boneless beef chuck roast, cut into 1-inch cubes
2 tablespoons cornstarch
1 teaspoon sesame seeds
2 green onions

Preparation Directions (before freezing): 
Cut up chuck roast

In a large bowl, whisk together beef broth, soy sauce, brown sugar, garlic, sesame oil, rice wine vinegar, 
ginger, Sriracha, onion powder and white pepper.

Serving Day Directions: 
Place chuck roast into a 6-qt slow cooker. Stir in beef broth mixture until well combined.
Cover and cook on low heat for 7-8 hours or high heat for 3-4 hours.
In a small bowl, whisk together cornstarch and 1/4 cup water. Stir in mixture into the slow cooker. Cover 
and cook on high heat for an additional 30 minutes, or until the sauce has thickened.
Serve immediately, garnished with green onions and sesame seeds, if desired.

Heat up veggies and combine with beef.
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