
December 2013 Menu & Recipes!!!
Recipe Title: Cheesy Chicken & Rice!
Submitted by: Marci!
Serving Size: 6!
Thawing Required: Yes!
Additional Ingredients Needed: water!!
Ingredients: !
1 can (10 3/4 ounces) Condensed Cream of Chicken Soup !
1 1/3 cups water!
3/4 cup uncooked regular long-grain white rice!
1/2 teaspoon onion powder!
1/4 teaspoon ground black pepper!
2 cups frozen mixed vegetables!
1 1/4 pounds skinless, boneless chicken breast halves!
1/2 cup shredded Cheddar cheese (about 2 ounces)!!
Preparation Directions (before freezing): Combine all ingredients, except water & cheese. !
Serving Day Directions: !
Heat the oven to 375°F. !
Place mixture of soup, rice, onion powder, black pepper, vegetables & chicken in an 9 x 13 inch cake pan!
Add 1 1/3 cups water and stir!
Cover the baking dish.  Bake for 50 minutes or until the chicken is cooked through and the rice is tender. 
Top with the cheese. Cook for another 10 minutes. Stir the rice before serving.!!
Suggested Sides: salad!!!
Recipe Title: Hawaiian Crockpot Chicken!
Submitted by: Holly!
Serving Size: 6!
Thawing Required: yes!
Additional Ingredients Needed:!!
Ingredients: !
3 large boneless, skinless chicken breasts!
½  cup white sugar!
½  cup vinegar!
3 garlic cloves, minced!
2 Tablespoons soy sauce!
½   cup of pineapple juice (use what’s in the can)!
½  can of large pineapple chunks!
2 cups of rice is included to be cooked separate.!!
Preparation Directions (before freezing): Add all the ingredients to the bag and mix in bag.!!
Serving Day Directions: Cook 4-5 hours on high or 6-7 hours on low.  Shred and serve it over rice.!!
Suggested Sides: Salad!!
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Recipe Title: Easy Freezy Chicken Potpie!
Submitted by: Jess!
Serving Size: 6!
Thawing Required: Yes!
Additional Ingredients Needed: None required, egg optional if you want to do an egg wash on the top 
crust as directed on box.!!
Ingredients: !
Crust:!
1 box refrigerated pie crusts (containing two crusts), softened as directed on the box!!
Filling:!
1/3 c. butter!
1/3 c. chopped onion!
1/3 c. flour!
1/2 tsp salt!
1/4 tsp pepper!
1/2 tsp. poultry seasoning!
1 1/2 c. chicken broth!
1/2 c. milk!
2 1/2 c. shredded cooked chicken (or turkey)!
2 c. frozen mixed vegetables - equivalent of 1 12 oz pkg (thawed if you will not be freezing)!!
Preparation Directions (before freezing): !
1. Melt butter over medium heat.  Add onion; cook 2 minutes, stirring frequently, until tender.  !
2.  Stir in flour, salt, pepper, and poultry seasoning until well blended.  !
3.  Gradually stir in broth and milk, cooking and stirring until bubbly and thickened.!
4.  Add filling, shredded chicken, and vegetables to a bag; freeze.!!
Serving Day Directions: !
(Thaw chicken mixture)!
1.  Soften pie crusts as directed on the package.  Preheat oven to 375.  !
2.  While crusts are softening, pour the bag with the chicken mixture into a pan.  Stir occasionally and 
heat mixture just until combined and warm.  !
3.  Remove from heat.  !
4.  Follow the directions on the box for baking a 2-crust pie.  Pour filling into the bottom crust and top with 
the second crust.  Poke holes in the top for ventilation.  !
5.  Bake for 30-40 minutes or until golden brown.  During the last 15-20 minutes, cover the edge of the 
crust with foil to prevent excessive browning.  Let stand 5 minutes before serving.!!
Suggested Sides: Potatoes or crusty bread, fruit!!!
Recipe Title: Hawaiian Roll Ham Sandwiches!
Submitted by: Sara! !
Serving Size: 6 (3 sandwiches per person)!
Thawing Required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
18 Kings Hawaiian Rolls, dinner size!
18 oz. thinly sliced ham!
6-7 slices of Swiss (enough to cover the ham)!
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!
Sauce:!
1/2 c. butter!
1.5 tsp Worcestershire sauce!
1.5 tsp dijon mustard!
1.5 tsp minced onion!!
Preparation Directions (before freezing): Prepare the sauce by melting the butter and adding the 
ingredients. Mix the Worcestershire, mustard and onion into the butter and cool. When the mixture is cool, 
pour into a bag.!!
Freeze the rest of the ingredients separately.!!
Serving Day Directions: !
Cut the rolls in half (top and bottom), leaving the rolls attached to each other on the sides. Place the 
bottoms (12 rolls) in a 9x13 pan + (the 6) in an 8x8 pan (or squish them all together if you'd like). Cover 
the bottom of the rolls with the ham and cheese and place the tops over the cheese.!!
Melt the butter* and re-mix the ingredients. Pour as evenly as you can over the top of both pans.!!
Cover and refrigerate overnight, if possible. You can refrigerate for a shorter period of time, but it will be 
better if they marinate overnight.!!
Uncover and bake at 350 for 15-20. Once finished, separate for serving.  !!
* I recommend putting the freezer bag in a bowl of warm water and then clipping the corner to get 
everything out. You may want to melt it further in the microwave.!!!
Suggested Sides: Chips, fruit, salad.  These would also make a great appetizer or finger food to share at 
a holiday party.!!!
Recipe Title: Chili!
Submitted by: Kelly!
Serving Size: 6!
Thawing Required: No!
Additional Ingredients Needed:!!
Ingredients: !
1 lb. ground beef!
1 lb. sausage!
1 onion, diced!
1-2 garlic cloves, minced!
Olive oil!
2 stalks celery!
1 can mushrooms, diced!
1 28 oz can diced tomatoes!
2 8 oz cans tomato sauce!
1 tbsp. chili powder!
1 tsp. paprika!
1 tsp. cumin!
1 tsp. fennel seeds!
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1/2 tsp. salt!
1/4 tsp pepper!
1/4 cup chocolate chips!!
Preparation Directions (before freezing): Heat olive oil on medium high and sauté onion and garlic, add 
meat and drain. Add tomatoes and sauce, rest of vegetables, spices, and chocolate. Simmer 45 minutes 
to an hour.!!
Serving Day Directions: Thaw. Re-heat on stove.!!
Suggested Sides: Bread or side salad.!!!
Recipe Title: Overnight blueberry French toast!
Submitted by: Rachel!
Serving Size: 10!
Thawing Required: Yes!
Additional Ingredients Needed: Oil/ butter to grease pan!!
Ingredients: !
12 slices day-old bread, cut into 1-inch cubes!
12 ounces neufchatel or cream cheese cut into 1 inch cubes!
1 cup fresh or frozen blueberries!
 10 eggs, beaten!
2 cups milk!
1 1/4 teaspoon vanilla extract divided!!
Syrup:!
Zest of 1/2 lemon!
1 1/2 tsp lemon juice!
1 cup white sugar!
2 tablespoons cornstarch!
1 cup water!
1 cup fresh or frozen blueberries!
1 tablespoon butter!!
Preparation Directions (before freezing): !
In a large bowl, mix the eggs, milk, vanilla extract, and sugar. !!
For the blueberry syrup:!
In a medium saucepan, whisk together granulated sugar and cornstarch. Stir in cold water and lemon 
juice, zest and 1/2 tsp vanilla. Mix in blueberries. Bring mixture to a boil over medium-high heat, stirring 
constantly. Once mixture reaches a boil, reduce heat slightly and allow to gently boil for 2 - 3 minutes until 
thickened and blueberries have burst, while stirring constantly. Allow to cool slightly before serving.!!
Serving Day Directions: Thaw cream cheese and cut into 1 inch cubes. Do the same with bread.  Lightly 
grease a 9x13 inch baking dish. Arrange half the bread cubes in the dish, and top with cream cheese 
cubes. Sprinkle 1 cup blueberries over the cream cheese, and top with remaining bread cubes.!
Pour thawed egg mixture over the bread cubes. Cover, and refrigerate overnight or from morning until 
evening meal. !
Remove the bread cube mixture from the refrigerator about 30 minutes before baking. Preheat the oven 
to 350 degrees F (175 degrees C).!
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Cover, and bake 30 minutes. Uncover, and continue baking 25 to 30 minutes, until center is firm and 
surface is lightly browned.  Meanwhile, heat prepared blueberry syrup on stovetop. Pour over baked 
French toast.  !
Prepare/ cook bacon as desired- preferably while French toast is baking:)!!
Suggested Sides: Bacon or sausage  (provided).  fruit salad.!!!
Recipe Title: Sausage Spinach Alfredo Lasagna!
Submitted by: Heather!
Serving Size: 6!
Thawing Required: no!
Additional Ingredients Needed:!!
Ingredients: !
1 pound pork sausage!
1 10 ounce package frozen chopped spinach, thawed and drained!
24 ounces Alfredo sauce!
1/4 teaspoon ground black pepper!
2 cups shredded mozzarella cheese!
1 15 ounce container ricotta cheese!
1/2 cup grated parmesan cheese!
1 egg, lightly beaten!
12 ounces no-boil lasagna noodles!!
Preparation Directions (before freezing): In a skillet, cook sausage until evenly brown.  Drain and mix 
in the spinach and alfredo sauce.  Season with pepper.  Continue cooking until spinach and sauce are 
heated through.  In a bowl, mix the mozzarella, ricotta, parmesan and egg.  In a 9x13 pan, layer 1/3 of the 
sausage mixture, 1/3 of the noodles and 1/3 of the cheese mixture.  Repeat layers twice and top with 
mozzarella cheese.!!
Serving Day Directions: If baking from thawed, keep cover on and bake 45 minutes in a 350 degree 
oven.  If baking from frozen, keep cover on, bake at 350 and check lasagna at one hour, adding more 
time as needed.  Let stand 15 minutes before serving.  Enjoy!!!
Suggested Sides: Dinner rolls and green or fruit salad.!!!
Recipe Title: BBQ Pulled Pork Sandwiches!
Submitted by: Karna!
Serving Size: 6!
Thawing Required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
1/2 C. Barbecue Sauce!
1/2 C. Sweet and sour sauce!
1 clove garlic- chopped!
2 lb. boneless country style pork ribs- trimmed of fat, cut into 2 inch pieces !
buns (we provided 12 dinner rolls)!!
Preparation Directions (before freezing): !
1. Trim fat off ribs, cut into 2 inch pieces - place into freezer bag!
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2. Portion out bbq sauce and sweet and sour sauce- place into freezer bag with pork!
3. Chop garlic cloves, add to bag with pork and sauces!!
Serving Day Directions: !
1. Thaw bag of meat and sauces!
2. Spray slow cooker with cooking spray- place meat and sauces into cooker!
3. Cover; cook on low heat setting 8-10 hours!
4. Remove pork from slow cooker- shred pork !
5. Return pork to the sauce in the slow cooker- mix well. !
6. Cut rolls and serve- toasting rolls if desired!!
Suggested Sides: coleslaw, salad, fruit!!!
Recipe Title: Italian Sausage lasagna!
Submitted by: Kristen! !
Serving Size: 6-8!
Thawing Required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
1 lb ground Italian sausage !
1lb ground beef !
1.5 jars of pasta sauce!
1/2 large sweet onion-diced!
1 small can of mushrooms!
2 cups cottage cheese !
2 cups shredded mozzarella !
1-2 Tbsp Italian seasoning!
1 egg!
1/2 box lasagna noodles. I highly prefer Barilla's no-bake variety.!!
Preparation Directions (before freezing): Brown meat and onion. Drain. Simmer near mixture with 
sauce. Mix cottage cheese, mozzarella, one egg, and Italian seasoning. Layer sauce, mushrooms, 
noodles and cheese. Repeat. Sprinkle mozzarella on top. Cover w/foil. Bake @ 350 for 45 minutes. 
Remove foil. Bake for an additional 10 minutes, or until the cheese is melted nicely. Let sit for 15 minutes 
before serving.!!
Serving Day Directions: !
Thaw!
Cook covered at 350 for approximately 45-60 minutes-or until hot & bubbly.  Remove foil & cook for an 
additional 10 minutes. Let sit for 15 minutes before serving.!!
Suggested Sides: Caesar salad!!!
Recipe Title: Beef Enchiladas!
Submitted by: Anna!
Serving Size: 6-8!
Thawing Required: No!
Additional Ingredients Needed:!!!
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Ingredients: !
flour tortillas!
ground beef!
garlic!
paprika!
roasted green chilies!
onion salt!
cumin!
enchilada sauce (mild)!
cheese!!
Preparation Directions (before freezing): Meal will arrive frozen!!
Serving Day Directions: Preheat oven to 350 degrees. Bake covered in center of oven for 20-25 
   minutes (remove cover for last 5 minutes) until heated through.!
Serve and top with lettuce and chopped tomatoes!!!
Suggested Sides: Mexican Rice, Refried Beans, Chips, Salsa and Sour Cream, Deep Fried Ice Cream, 
Guacamole!!!
Recipe Title: Pork Chalupas!
Submitted by: Jill!
Serving Size: 6!
Thawing Required: Yes!
Additional Ingredients Needed: If you wanted to add other "taco like" ingredients you could do this as well 
such as cheese or sour cream.!!
Ingredients: !
2 lb pork roast!
2 cloves garlic!
2 T chili powder!
1 T cumin!
1 tsp oregano!
1 small can green chilies !
1 T. Salt!
1 can jalapeños smashed!!
Cabbage!!
Preparation Directions (before freezing): Assemble ingredients.!!
Serving Day Directions: Put ingredients in lg pan and cover and roast on low to med for 6 hrs OR put in 
crock-pot on low for 6-8 hours. If cooking in the oven, you may want to add some water to the bottom of 
pan. !!
When meat is cooked, remove bones and shred roast with large fork.!!
Serve in flour tortillas with cabbage.!!
Suggested Sides: Beans, Chips, Queso dip, Vegetable!!
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