
December 2014 Recipes
Recipe Title: Crockpot Zuppa Toscana
Submitted by: Jess
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed: 1/2 tsp red pepper flakes, if desired

Ingredients: 
1 lb. ground Italian sausage (msg-free)
2 c. chopped kale 
1 T. minced garlic 
2/3 c. frozen diced onions
1/2 bag frozen Southern-style hash browns (approx. 4 c.)
48 oz. chicken broth
1/2 c. evaporated milk

Preparation Directions (before freezing): 
Brown Italian sausage. Place all ingredients except for evaporated milk into a freezer bag.

Serving Day Directions: 
1. Thaw. (This crockpot recipe could probably be cooked from partially froze as well.)
2. Add freezer bag of ingredients to crockpot. Add 1/2 tsp. red pepper flakes if desired. Stir well.
3. Cook on high for 3 hours or on low for 6-8 hours. 
In the last 30 minutes, add 1/2 c. evaporated milk, stir, and put lid back on. 
4. Serve and enjoy!

Suggested Sides: Breadsticks and Italian salad (think Olive Garden!)

Recipe Title: Chicken Tator Tot Hotdish
Submitted by: Holly
Serving size: 6
Thawing required: No
Additional Ingredients Needed: 

Ingredients: 
2 cans (10-3/4 oz each) condensed cream of chicken soup, undiluted
1/2 C milk
1/4 C butter, cubed
3 C cubed cooked chicken
1 package (16 oz) frozen peas and carrots, thawed
1-1/2 C (6 oz) shredded cheddar cheese, divided
1 package (32 oz) frozen Tater Tots

Preparation Directions (before freezing): 
In a large saucepan, combine the soup, milk and butter. Cook and stir over medium heat until heated 
through. Remove from the heat; stir in the chicken, peas and carrots, and 1 cup cheese. Transfer to two 
greased square baking dishes. Top with Tater Tots; sprinkle with remaining cheese.
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Serving Day Directions: 
Remove from freezer 30 minutes before baking (do not thaw). Cover and bake at 350 for 1-1/2 to 1-3/4 
hours or until heated through.

Suggested Sides: Salad, fruit

Recipe Title: Chicken Parmesan Casserole
Submitted by: Sara
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed: 2 Tbsp. olive oil

Ingredients: 
6 cups (24 oz) chopped, cooked chicken
1 jar of spaghetti sauce
1.5 c mozzarella cheese
.5 c parmesan cheese
1 c Italian breadcrumbs
1 lb. pasta (linguine included)

Preparation Directions (before freezing): 
Cook and package chicken in freezer bag. Package cheeses together and breadcrumbs separately.

Serving Day Directions: 
Thaw ingredients.

1. In a separate container, mix the chicken and sauce together and place in a 9x13 greased pan. 
2. Combine the cheeses and place on top of the chicken. 
3. Combine the breadcrumbs and oil and place on top of the cheese.

Bake in a 350 degree oven for 25-35 minutes or until the chicken is heated through and the cheese is 
melted. Serve over cooked pasta. 

Alternate version:
1. Cook the noodles and place in the bottom of a greased 9x13 pan.
2. Combine the chicken and sauce and place on top of the noodles.
3. Combine the cheeses and place on top of the noodles.
4. Combine the breadcrumbs and oil and place on top of the cheese.

Suggested Sides: Green salad or Caesar salad. Garlic bread. Fruit.

Recipe Title: Easy Spaghetti Pie
Submitted by: Shayna
Serving size: 6+
Thawing required: No
Additional Ingredients Needed: 

Ingredients: 
1lb ground beef
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1 TBS minced garlic
1 16 oz pasta sauce
1 cup parmesan cheese
3 eggs
1 TBS Italian seasoning
2 cups ricotta cheese/cottage cheese
1 lb package of thin spaghetti cooked and drained
2 cups mozzarella cheese

Preparation Directions (before freezing): 
1 Brown beef and garlic in skillet and drain
2 Mix beef and sauce together
3 Beat eggs and parmesan cheese together in a big bowl
4 Add cooled spaghetti to egg mixture and mix well
5 Press spaghetti into 9x13 pan to form a crust
6 Sprinkle Italian seasoning on the pasta crust
7 Spread ricotta cheese on crust
8 Spread Meat and Sauce over the ricotta cheese
9 Top with mozzarella cheese

Serving Day Directions: 
Thaw - Bake in preheated oven 20-30 minutes until hot

Frozen - Double cooking time to 60 minutes and keep covered until the last thirty minutes. 

Cheese should be melted and slightly crispy on top.

Suggested Sides: Salad and breadsticks/garlic bread

Recipe Title: Apricot Glazed Pork Loin
Submitted by: Heather
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Salt to salt pork prior to putting in marinade, if desired

Ingredients: 
1 cup apricot preserves
1 cup French dressing
1 ounce dry Hidden Valley ranch dressing mix
2 lbs. pork loin, cut into 1 inch thick pieces

Preparation Directions (before freezing): 
Combine apricot preserves, French dressing and ranch mix. Package and freeze, along with sliced pork 
loin.

Serving Day Directions: 
Thaw pork loin pieces.  If desired, salt individual pieces and place in a baking dish.  Spoon sauce 
generously over pork pieces.  Bake uncovered for approximately 45 minutes at 350 degrees, or until pork 
is cooked thoroughly.  Serve with rice... the extra sauce is delicious over the rice.

Suggested Sides: Rice and green beans
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Recipe Title: Shepherd's Pie (in honor of the Shepherds that visited Jesus in the manger!)
Submitted by: Jessi
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 lbs gold potatoes
Milk (about 1/4 cup)
Butter (about 1/4 cup)
Garlic powder, onion powder, salt & pepper to taste
1 lb ground beef
1/2 cup bbq sauce
3 cups mixed veggies
1 cup shredded cheese

Preparation Directions (before freezing): 
Boil potatoes in large sauce pan for 15-20 mins, drain, mash, add milk/butter/seasonings.
Brown the ground beef, drain, add to baking dish, drizzle BBQ sauce over meat.
Add frozen mixed veggies over meat.
Spread mashed potatoes over top of veggies.
Sprinkle about 1 cup of shredded cheese on top.

Serving Day Directions: 
Thaw in the fridge over night.
Reheat in the oven at 350* for about an hour.

Suggested Sides: Side salad, fruit, egg nog :)

Recipe Title: Margarita Pork Chops
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
6 pork chops
2.5 cups margarita mix
3 tbls garlic
3 tsp salt
1.5 tsp pepper

Preparation Directions (before freezing): 
Assemble all ingredients into freezer bags

Serving Day Directions: 
1. Thaw
2. Arrange pork chops on greased broiler pan.  Broil chops under high heat 5 inches from the heat 

source, turning frequently, for 14-18 minutes, or until meat thermometer reads 160 degrees.  Baste 
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the chops as desired.  Do not baste during the final 5 minutes of cooking.  Discard remaining 
marinade

Or grill over medium heat until 160 degrees- turning & basting as above.  

Suggested Sides: Fresh fruit, Veggies, or a crisp salad, Baked beans, Homemade French fries

Recipe Title: Cardamom Coffee Cake
Submitted by: Kelly
Serving size: 10
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 lb. butter, softened
2 c. brown sugar
4 eggs
2 tsp. vanilla extract
4 c. four
2 tsp. baking powder
2 1/2 tsp. baking soda
1/2 tsp. salt
1 Tbls. ground cardamom
1/2 cups of buttermilk
1/2 cup of oil

Topping:
1 c. (packed) brown sugar
1 Tbls. cinnamon

Preparation Directions (before freezing): 

Serving Day Directions: 
Thaw completely in fridge prior to eating.
Bake for about an hour at 350. Warm sausages as needed

Suggested Sides: sausages- included

Recipe Title: Ham and Cheese/ Turkey and Swiss
Submitted by: Tanya
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
1pkg buns
1 pound meat-  ham or turkey
I pkg slice cheese
Honey flavored butter

Preparation Directions (before freezing): 
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Assemble sandwiches
Wrap individually in aluminum foil.

Serving Day Directions: 
Your choice!
Thaw and each cold or 
Thaw and warm in the microwave for 45 seconds or
Don't thaw and place in oven at 325 for 15 minutes or until warm.

Suggested Sides: Salad, veggies, etc

Recipe Title: Asian Chicken
Submitted by: Alisha
Serving size: 5
Thawing required: Yes
Additional Ingredients Needed: 

Ingredients: 
1/2 C olive oil
1/3 C soy sauce
3 TBS Dijon Mustard
2 tspn chopped garlic
1-2lbs chicken thighs

Preparation Directions (before freezing): 
Mix all ingredients and pour over chicken.

Serving Day Directions: 
Thaw and grill. Can also bake but grilling is SO much better!!

Suggested Sides: White rice and vegetables

Recipe Title: Slow-Cooker Cheesy BBQ Bacon Chicken Sandwiches
Submitted by: Kristen
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
4 large chicken breasts
1 16-20 oz. bottle of BBQ sauce
1/2 lb bacon strips, fully cooked
2 cups shredded cheddar cheese
6-8 large onion rolls/buns

Preparation Directions (before freezing): 
Cook bacon fully.
Assemble ingredients into bags.
Freeze.
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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.
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