
December 2015 Recipes
Recipe Title: Cheesy BBQ Mini Meatloaf 
Submitted by: Marci
Serving size: 1 meatloaf
Thawing required: yes
Additional Ingredients Needed:

Ingredients:
1 egg slightly beaten
1/3 c milk
2 T ketchup
1/2 c rolled oats
1/4 - 1/2 c chopped onion
1 c shredded cheddar cheese
1 t salt
1 1/2 lbs ground beef 

Sauce:  mix together:
2/3 c ketchup
1/2 c brown sugar
1 1/2 t mustard

Preparation Directions (before freezing): Mix the meatloaf ingredients together and form 6  mini meat 
loaves.   Mix the sauce ingredients together and package separately. 

Serving Day Directions: Thaw Meatloaf & sauce, Grease 9 x 13 pan, Put meatloaves on pan, Pour 
sauce over meat loaves, Bake at 350 for 45 minutes

Suggested Sides: salad & baked potato

Recipe Title: Chicken Italiano 
Submitted by: Sara
Serving size: 6 
Thawing required: Yes 
Additional Ingredients Needed: 

Ingredients: 
2.5-3 lbs chicken 
1 can of cream of chicken soup 
1 8 oz block of cream cheese 
1 packet of dry Italian dressing 
1 lb. Pasta 

Preparation Directions (before freezing): Soften cream cheese. Place all ingredients in a ziplock bag 
and massage/mix ingredients. 

Serving Day Directions: Thaw bag. Place all ingredients in the crockpot on low for 4-6 hours. Shred 
chicken or break into smaller chunks. Serve over noodles (provided) 

Suggested Sides: Caesar Salad, Rolls
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Recipe Title: Beef and Broccoli
Submitted by: Heidi
Serving size: 6
Thawing required: No
Additional Ingredients Needed: Cornstarch, water

Ingredients: 
1-2 lbs boneless beef chuck roast, cut into thin strips
1 cup beef broth (I used reduced sodium)
½ cup soy sauce (I used reduced sodium)
⅓ cup brown sugar
1 tablespoon sesame oil
3 garlic cloves, minced
2 tablespoons cornstarch
2 tablespoons cold water
3-4 cups fresh broccoli, cut into bite-sized pieces
Hot cooked rice (could also use brown rice or quinoa)

Preparation Directions (before freezing): 
In a medium bowl, mix beef broth, soy sauce, brown sugar, sesame oil, and garlic cloves together. Pour 
over the beef strips. 

Serving Day Directions: 
1. Spray slow cooker with non-stick cooking spray.
2. Place beef strips inside slow cooker.
3. cook on low 6-8 hours
4. In a small bowl, mix together cornstarch and cold water. Mix in with the beef and liquid that is in the 

slow cooker. Add broccoli pieces to the slow cooker, put the lid back on, and cook for an additional 30 
minutes on high heat.

5. serve over rice (the rice is not instant- should be simmered for 25 min)

Suggested Sides: salad, other veggies, fortune cookies :-)

Recipe Title: Creamy Cheesy Chicken Enchiladas
Submitted by: Kristen
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 lb chicken-shredded
10 flour tortillas
8 oz cream cheese
4 oz diced green chilies
1.5 cup shredded Monterey Jack cheese
8 oz green enchilada sauce

Preparation Directions (before freezing): 
Cook chicken until tender-easy to shred.
Combine chicken, diced chilies, cubed cream cheese.
Grease pan
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Fill tortillas
Cover tortillas with cheese
Pour sauce over enchiladas
Cover, label, freeze

Serving Day Directions: 
Thaw
Bake @ 350 30 minutes or until bubbly, with cheese melted.

Suggested Sides: Spanish rice, Chips & Salsa 

Recipe Title: Marinated Pork Tenderloin
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: corn starch or flour.

Ingredients: 
1/3 tbsp soy sauce
1/3 cup brown sugar
3 tbsp sherry
2.25 tsp dried minced onion
2 tsp cinnamon
3 tbsp olive oil
1/2 tsp garlic
4 lb pork tenderloin (comes in two sections because thats how Costco sells it!)

Preparation Directions (before freezing): 
put all ingredients over tenderloins

Serving Day Directions: 
Thaw completely. Bake the tenderloins at 400 degrees for about 40 minutes, basting the pork half way 
through with some of the leftover juices. Take remaining juices and place in sauce pan. About 10 minutes 
before the pork is done, bring to boil and then add corn starch (or flour) to make a sauce/gravy.

Suggested Sides: Baked pineapple casserole (http://allrecipes.com/recipe/18246/baked-pineapple-
casserole/)

Recipe Title: Meat lasagna
Submitted by: Brent and Karna
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 (15-16 ounce ) container ricotta cheese
1/2 C grated parmesan cheese
2 eggs 
2 (26 ounce) jars pasta sauce, combined with 1/2 C water
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1 (10 ounce) package no boil lasagna- uncooked
1 pound lean ground beef, cooked and drained
4 cups shredded mozzarella cheese

Preparation Directions (before freezing): 
Cook meat, drain and let cool.
Spray 9x13 baking dish 
In a bowl, combine ricotta, parmesan cheese,  and eggs; mix well. 
On bottom of baking dish, spread 1 cup pasta sauce. Top with half each of the uncooked pasta noodles, 
ricotta cheese mixture, beef, remaining pasta sauce and mozzarella cheese. Repeat layering. Cover 
tightly; bake for 1 hour or until hot and bubbly. Let stand covered 15 minutes before serving. 

Serving Day Directions: Thaw and bake as directed. 

Suggested Sides: Salad and french bread 

Recipe Title: Hawaiian Pizza
Submitted by: Holly
Serving size: 4-8
Thawing required: Yes
Additional Ingredients Needed: 1 tablespoon yellow cornmeal or flour

Ingredients: 
2 (8-ounce) pieces pizza dough
3/4 cup  marinara sauce
1 1/3 cups grated  mozzarella
2 tablespoons grated Parmesan
4 canned pineapple slices, coarsely chopped
1 package of Canadian bacon

Preparation Directions (before freezing): Prepare and package ingredients.

Serving Day Directions: 
Position 1 oven rack in the center and the second rack on the bottom of the oven and preheat to 450 
degrees F. Sprinkle the cornmeal over 2 rimless baking sheets. Roll out each piece of pizza dough into a 
10 to 11-inch round. Transfer 1 dough to each prepared baking sheet.

Spoon the marinara sauce over the dough, dividing equaling and leaving a 1-inch border around each 
pizza. Sprinkle the cheeses over the sauce. Arrange the pineapple pieces in a single layer over the 
cheeses. Place canadian bacon. Bake the pizzas until the crusts are crisp and brown on the bottom and 
the cheese is melted on top, about 12 minutes. Cut the pizza into wedges and serve immediately.

Suggested Sides: Salad, breadsticks.

Recipe Title: White Bean Kale Sausage Soup
Submitted by: Alisha
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Parmesan cheese for garnish 
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Ingredients: 
12oz smoked sausage links
1 Bay Leaf
5 Cloves Garlic
1/2 tsp garlic powder
8oz Kale
4-15oz cans white beans
5 cups chicken broth
3 dashes hot pepper sauce 
Salt and Pepper to taste

Preparation Directions (before freezing): 
Brown sausage in pan
Combine remaining ingredients in bag

Serving Day Directions: 
Thaw and cook in pot on stovetop for 30-45 mins

Suggested Sides:  French bread

Recipe Title: Pull Apart Pizza
Submitted by: Jess
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 cans refrigerated pizza dough or biscuits
2 c. mozzarella cheese
1 c. Parmesan cheese
2 T. Italian seasoning
1/2 tsp. fresh garlic or garlic powder
1 8 oz. pkg. pepperoni 
1/3 c. olive oil
Pizza sauce, for dipping

Preparation Directions (before freezing): 
Cut pepperoni into pieces. Combine pepperoni with cheeses and seasonings. Put sauce and olive oil into 
separate bags.

Serving Day Directions: 
Thaw. 
Preheat oven to 350. 
Spray a bundt pan or 9x13 pan with cooking spray. 
Cut pizza dough into smaller pieces or biscuits into fourths. 
Put dough into a freezer bag with the cheese mixture and the olive oil. Shake to combine.
Put mixture into the pan and bake for 30 minutes or until dough is cooked through. 
Serve with sauce for dipping. 

Suggested Sides:  Salad, fruit
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Recipe Title: Nachos
Submitted by: Heather
Serving size: 6
Thawing required: No
Additional Ingredients Needed: Optional: Onions (green, red, yellow - whatever you like!), Chopped 
tomato, Black olives, Jalapeños, Guacamole

Ingredients: 
Tortilla chips
Salsa
Refried beans
Sour cream
Taco meat (1 lb. seasoned ground beef)
Cheese (cheddar or whatever you'd like) - 2 c. included

Preparation Directions (before freezing): 
1. Prepare the taco meat and put in freezer bag. Include cheese in freezer bag. (1/3)
2. Package shelf stable ingredients together. (2/3)
3. Label sour cream package. (3/3)

Serving Day Directions: 
1. Thaw taco meat (could be prepared from frozen, too).
2. Place as many chips as you'd like on a foil-lined pan. Or maybe two pans, if you are serving a big 

group!
3. I like to heat the meat and beans for a minute or two in the microwave.
4. Then, put as much of the meat, beans and cheese (and optional ingredients) as you'd like on the 

chips. Place under a broiler, keeping a careful watch so the ingredients do not burn. 
5. Remove from the broiler, and serve with salsa, sour cream and any of the optional ingredients on the 

side.

Suggested Sides: Mexican rice, fruit, margaritas :-)
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