
February 2014 Recipes!!
Recipe Title: MIL (Mother-In-Law) Spaghetti!
Submitted by: Jill!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Optional- you can add mushrooms if you would like.!!
Ingredients: !
1 pound ground beef!
1 pound Italian sausage!
1 large onion, chopped!
1 clove garlic, minced!
1 8 ounce can tomatoes!
10 ounce tomato sauce!
12 ounce tomato paste!
1 cup beef bouillon!
2 T minced parsley!
1 T brown sugar!
1 T dried oregano!
1 t dried basil leaves!
1 t salt!
1/4 t pepper!!
Preparation Directions (before freezing): In large skillet, brown meat with garlic and onion.  
Combine other ingredients and assemble.!!
Serving Day Directions: Thaw sauce bag.!
Cook in crock pot on low for 6-8 hours.!
Boil water and cook spaghetti as directed.!
Serve sauce over spaghetti.!!
This meal is cooked in a crock pot so the flavors blend, but if you are anti-crock pot or you need 
a meal in a hurry, you can simply heat the sauce in a skillet and serve over spaghetti.!!
Suggested Sides: Garlic bread, Salad, Green Vegetables!!!!
Recipe Title: Ham & Cheese Calzones!
Submitted by: Kristen!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: None!!
Ingredients: !
2 pkg crescent rolls!
2 cups fresh broccoli-chopped!
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2 cups smoked ham-diced!
2 cups Colby Jack cheese- shredded!
1/2 cup diced onion!
2 Tbsp Mayo!
2 tsp mustard!!
Preparation Directions (before freezing): Mix all ingredients-except crescent rolls- in a large 
bowl. !
Unroll one package of crescent rolls, separate, and place them on a cookie sheet. Scoop filling 
onto each crescent. Then cover the crescent with another. Use a fork to pinch the edges closed.!!
Serving Day Directions: Thaw ziploc bag of filing. Open, separate, and place crescents on a 
cookie sheet. Scoop filling onto each crescent. Cover with another crescent. Use a fork to pinch 
the edges closed. Bake at 375 for 14-16 minutes, or until golden brown.!!
Suggested Sides: Fresh-cut veggies and dip, Strawberries, Chips and dip!!!!
Recipe Title: Moroccan Hamburgers!
Submitted by: Holly!
Serving size: 6 burgers!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
2 lbs. ground beef!
1 medium onion (finely chopped)!
1/3 cup finely chopped fresh parsley!
1/4 cup breadcrumbs!
1/4 cup finely chopped cilantro!
1 egg!
3 garlic cloves!
2 tsp. paprika!
1 tsp. ground cumin!
1 tsp. salt!
1/2 tsp. black pepper!
1/4 tsp. ground red pepper.!!
Preparation Directions (before freezing): Combine all ingredients throughly.  Make into 6 1/3 
lb. hamburgers. !!
Serving Day Directions: Thaw before grilling. Grill over medium heat (350 degrees) for 6 to 8 
minutes on each side.!!
Suggested Sides: Fries, salad.!!!!
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Recipe Title: Fruity Oven French Toast!
Submitted by: Sara!
Serving size: 8-12!
Thawing required: Yes!
Additional Ingredients Needed: vanilla (* below = I totally spaced including the vanilla, I'm so 
sorry!!)!!
Ingredients: !
8oz loaf French Bread!
4 Beaten Eggs!
2 Cups Milk!
1/4 Cup Sugar!
1 T. Vanilla!
2/3 Cup Flour!
1/3 Cup Brown Sugar!
1/2 t. Cinnamon!
1/4 Cup Cold Butter!
Fruit: Anything you'd like, but I included 1 lb. of frozen mixed berries (blueberries, raspberries 
and blackberries)!
Serve with fresh fruit and cool whip for topping!!
Preparation Directions (before freezing): !
Cut the bread (not necessary, but I did to fit the bread in the Ziploc bags)!
Mix the eggs, milk, sugar and vanilla*!
Mix the flour, brown sugar, cinnamon!
Cut the butter!
Portion out the fruit!
Package everything!!
Serving Day Directions: !
Thaw all ingredients EXCEPT FRUIT.!
Place the bread in a single layer of a greased 9x13 pan, scrunching if needed.!
Mix the eggs again and add 1 tsp of vanilla*. Pour the egg mixture over the bread and press the 
bread down to soak up the eggs.!
Cover and refrigerate overnight.!
When ready to bake, blend the butter and dry ingredients like a pastry. Put the fruit on top of the 
bread, then the pastry mixture.!
Bake at 350 for 40 minutes or more, until the pastry looks golden brown.!!
Turkey Sausage directions:!
Microwave Instructions* (one serving):!

! 1.! Remove 3 links from plastic pouch.!        
! 2.! Place on microwave-safe plate and cover with a paper towel.!        
! 3.! Microwave on HIGH: Refrigerated: 35-40 seconds or until hot. Frozen: 60-65 seconds or         

until hot.!
Stove Top Instructions:!

! 1.! Remove desired amount of links from plastic pouch.!        
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! 2.! Place in a cold nonstick skillet.!        
! 3.! Heat skillet to MEDIUM and cover.!        
! 4.! Heat links turning occasionally for even browning. Refrigerated: 8-10 minutes or until         

hot. Frozen: 10-12 minutes or until hot.!!
Suggested Sides: Serve with cool whip (included) and optional additional fruit. Enjoy!!!!!
Recipe Title: Jambalaya!
Submitted by: Michelle!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Tabasco Sauce if you want it to be spicier!!
Ingredients: !
1 lb sausage/kielbasa !
1 red onion, cut into large chunks!
1 green pepper, cut into large chunks!
1 red pepper, cut into large chunks!
1/2 jalapeño, diced!
12 oz sweet and sour sauce!
20oz can diced pineapple, drained!
Rice!!
Preparation Directions (before freezing): Mix all ingredients (except rice and pineapple) 
together. Freeze!!
Serving Day Directions: Thaw.  Place contents of bag into slow cooker.  Drain can of 
pineapple, place into slow cooker.  Stir. Cook on low 3-4 hours (high 1-1.5 hours).  Serve over 
cooked rice.!!
Suggested Sides: !!!!
Recipe Title: Creamy Chicken Cordon Blue Casserole!
Submitted by: Emily!
Serving size: 9 x 13 pan!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
1 (8 ounce) package wide egg noodles !
2 cups chopped cooked chicken breast !
8 ounces cooked ham, cubed  !
8 ounces Swiss cheese, cubed  !
1 (10.75 ounce) can reduced-fat, reduced-sodium cream of chicken soup (such as Campbell's® 
Healthy Request)  !
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1/2 cup 2% milk !
1/2 cup light sour cream !
2 tablespoons butter !
1/3 cup seasoned bread crumbs !
1/4 cup grated Parmesan cheese!!
Preparation Directions (before freezing): !
1.Preheat oven to 350 degrees F (175 degrees C). Lightly grease a 9x13-inch casserole dish.!
2.Bring a large pot of lightly salted water to a boil. Cook egg noodles in the boiling water, stirring 
occasionally until cooked through but firm to the bite, about 5 minutes. Drain and transfer 
noodles to the prepared casserole dish; top with chicken, ham, and Swiss cheese.!
3.Mix cream of chicken soup, milk, and sour cream together in a bowl; spoon soup mixture over 
noodle mixture.!
4.Melt butter in a skillet over medium heat; cook and stir bread crumbs and Parmesan cheese in 
the melted butter until crumbs are coated with butter and cheese, 2 to 3 minutes. Sprinkle bread 
crumb mixture over casserole.!!
Serving Day Directions: Thaw ahead.  Preheat oven to 350 degrees F!
Cook pasta to al dente.  Mix with chicken/cheese contents. !
Top with breadcrumb-parmesan mix.  Bake in the preheated oven until casserole is bubbling 
and lightly browned, about 30 minutes. Allow casserole to cool for 10 minutes before serving!!
Suggested Sides: Fresh green salad, veggies...!!!!
Recipe Title: Turkey Tettrazini!
Submitted by: Kelly!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
8 oz noodles!
3-4 cups of chicken or turkey!
1 tbsp olive oil!
1 can of cream of chicken soup!
1 can mushrooms, drained!
8 oz sour cream!
1 cup milk!
1 cup chicken broth!
2 tbsp white wine!
1 tbsp lemon juice!
1 clove garlic!
1 onion diced!
1/2 cup Parmesan cheese!
Salt and pepper!!!
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Preparation Directions (before freezing): Saute onion, garlic, mushrooms, turkey in olive oil. 
 In separate bowl, combine milk, broth, wine, lemon juice, sour cream and soup. Boil noodles til 
al dente and place in bottom of greased 9 X 13 pan. Add chicken, then liquid. Sprinkle with 
parmesan cheese.!!
Serving Day Directions: Thaw. Bake at 350 for 20 to 30 minutes, or until top is golden brown.!!
Suggested Sides: Salad, bread!!!!
Recipe Title: Puffed oven pancakes!
Submitted by: Karna!
Serving size: 6+!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
6 eggs!
2 c. Flour!
4 T. Sugar!
2 t. Salt!
4 C. Milk!
4 T. Butter!
1 C. Diced ham!!
Preparation Directions (before freezing): !
1. Combine first 6 ingredients.!
2. Mix well, place in freezer bags. !
3. Dice ham, place in freezer bags!!
Serving Day Directions: !
1. Thaw bags, pour into a bowl!
2. Mix the diced ham with the pancake batter!
3. Heat oven to 375, spray 9x13 baking pan with non stick spray. !
4. Pour batter and ham mixture into pan!
5. Bake for 35 minutes!!
Suggested Sides: Hash browns or potato cakes, Sausage, Fresh fruit!!!!
Recipe Title: Mom's Meatloaf (with bonus veggies)!
Submitted by: Jess!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
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Meatloaf:!
1 1/2 lbs lean ground beef!
1 5.5 oz can V8 !
1 Tbsp Worcestershire sauce!
1/2 - 1 tsp garlic salt!
1/4 - 1/2 tsp pepper!
1 egg, lightly beaten!
3/4 c. quick cook oats!
1 small onion, finely chopped!
2 stalks celery, finely chopped!
1/2 c. carrot puree!!
Topping (measurements are my best guess):!
1/3 c. ketchup!
1/4 c. brown sugar!!
Preparation Directions (before freezing): Sauté the onion and celery for several minutes in a 
small amount of oil or butter. Add carrot towards the end.  Combine all ingredients except 
ketchup and brown sugar.  Place meatloaf ingredients in one freezer bag, and the ketchup/
brown sugar mixture in another. Place in one freezer bag and freeze.!
Bags: 1 of 1 - freezer!!
Serving Day Directions: !
Thaw.  !
Preheat oven to 350.  !
Place meatloaf ingredients in a loaf pan.  !
Bake for 60-75 minutes or until thermometer reads 160 --&gt;  Put the ketchup and brown sugar 
mixture on during the last 10-15 minutes of baking.  !
Note: The finished meatloaf may have a hint of reddish color even after it is cooked to the 
correct temperature due to the V8 & carrot puree.!!
Suggested Sides: Potatoes & salad!!!!
Recipe Title: French Market Croissant Sandwiches!
Submitted by: Heather!
Serving size: 6!
Thawing required: No!
Additional Ingredients Needed:!!
Ingredients: !
6 large croissants!
1/2 cup butter, room temperature!
1/8 cup prepared mustard!
1/4 teaspoon poppyseed!
1 Tbsp. finely minced shallots (I used white onion)!
2 pounds ham!
6 slices mozzarella cheese!
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!
Preparation Directions (before freezing): Slice croissants in half horizontally.  Mix butter, 
mustard, poppy seed and onion together.  Spread this mixture on one half of each croissant. 
 Top with ham and a slice of cheese.  Put halves together.  Wrap each sandwich in foil and 
freeze in Ziploc bags.!!
Serving Day Directions: No need to thaw!  The directions say to unwrap and put on a cookie 
sheet, baking at 325 for 25 to 30 minutes or until sandwiches are hot and the cheese is melted. 
 I have always kept ours wrapped when baking, and that works just fine too.  If you have thawed 
the sandwiches, you can bake them in a 350 degree oven (again, either wrapped or unwrapped 
is fine) for about 15 minutes.  Enjoy!!!
Suggested Sides: Fruit, veggies and dip, chips.!!!!
Recipe Title: Cheeseburger Pie!
Submitted by: Marci!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: optional- egg wash!!
Ingredients: !
2 lbs. ground beef!
1/2 cup onion diced!
1 tsp. salt!
2 tsp. minced garlic!
2 c. Shredded cheddar cheese!
1 can crescent rolls!
egg- optional!!
Preparation Directions (before freezing): Cook ground beef with diced onion,garlic & salt until 
no longer pink. Drain grease. Pour into a Ziploc bag!!
Serving Day Directions: !
1.  Thaw!
2. Heat oven to 375°F. !
3. Spoon beef mixture into 11x7-inch (2-quart) glass baking dish. !
4. Sprinkle with cheese.!
5. Unroll dough; press into 12x8-inch rectangle. Cut into 6 squares; place on top of cheese. 

(this seems putzy to me- I plan to just lay crescent rolls flat on top) !
6. Optional- Brush with egg!
7. Bake 25 to 30 minutes or until deep golden brown.!!
Suggested Sides: ketchup, fries, salad, green beans!!!
Recipe Title:!
Submitted by: !
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Serving size: !
Thawing required: !
Additional Ingredients Needed:!!
Ingredients: !!!
Preparation Directions (before freezing): !!!
Serving Day Directions: !!!
Suggested Sides: !!!!!
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