
February 2015 Recipes 
 
Recipe Title: No Boil Three Cheese Manicotti 
Submitted by: Marci 
Serving size: 6 
Thawing Required: Yes 
Additional Ingredients Needed:  
  
Ingredients: 
Filling: 
24 oz Cottage Cheese  
2 cups mozzarella cheese  
1 1/2 tsp Italian Seasoning  
1/4 tsp salt  
1/4 tsp pepper  
  
Remaining ingredients: 
1 pkg 8oz manicotti shells  
1/2 cup mozzarella cheese  
jar of marinara 
  
Preparation Directions (before freezing):  
Combine filling ingredients and gently knead until mixed. Fill ziploc bag with cheese mixture and cut a 
small corner off the bag. Spread 1/4 cup sauce in each pan (9×13). I used 1/4 cup sauce with 1/4 cup of 
water to fill a 9×13. Pipe manicotti shells and place them in the pan on top of sauce. Pour remaining 
sauce on top. Top with remaining shredded cheese. 
  
Serving Day Directions:  
Thaw 24 hours. Bake covered at 375° for one hour until shells are tender. Let stand 10 minutes before 
serving 
 
Note- I haven’t made this recipe before-  It is called 3 cheese but recipe only has 2 cheese.  I bought 
parmesean cheese- I didn’t know exactly how much I was going to us- just planned to divide it between 
the 12 recipes and sprinkle it on top of each. 

Sides: Garlic bread, green salad, fruit 

 
Recipe Title: Vietnamese Pork Sandwich 
Submitted by: Kelly 
Serving size: 6 
Thawing required: Yes 
Additional Ingredients Needed: Optional Sandwich Garnishes: Spicy Mayo (1 Cup Mayo, 1-2 Tablespoons  
Sriracha, 1⁄2 teaspoon toasted sesame oil), Fresh Jalapeños, Cilantro, Chopped Peanuts. 
 
Ingredients:  
Pickled Vegetables: 



2 Cups White Distilled Vinegar 
3 Tablespoons Sugar 
2 Tablespoons Kosher Salt 
2 Cups Julienned Daikon Radish (cut into strips or run through a mandolin) 
1 Cup Julienned Carrots 
1/2 Cucumber, Peeled and Cut into Half Moons 
 
Pork:  
2 Tablespoons Vegetable Oil 
1 Large Yellow Onion, 1/4-inch dice (about 2 cups) 
1 Tablespoon Peeled and Finely Grated Ginger 
3-6 Cloves Garlic, Minced 
2/3 Cup Chicken Stock 
1⁄4 Cup Fish Sauce 
1⁄2 Cup Hoisin Sauce 
1⁄2 Cup Pickling Liquid (see recipe above) 
1⁄2 Teaspoon Ground Black Pepper 
2 Pounds Ground Pork 
 
Six Hoagie Rolls 
 
Preparation Directions (before freezing):  
For the Pickled Vegetables: Heat the vinegar, sugar and salt in a small pot until the sugar and salt are 
dissolved. Pour the hot vinegar mixture over the daikon, carrots and cucumbers. Let steep for at least an 
hour. 
 
For the Pork: Heat the vegetable oil in a straight-sided skillet over medium heat. Add the onions and 
cook until slightly softened, 4 to 6 minutes. Add the ginger and garlic and cook another 2 minutes. Scoop 
out, put in a separate bowl and set aside. Add the ground pork to the skillet, breaking up the meat with 
the back of a wooden spoon or spatula, and cook until the pork is cooked through, 6 to 8 minutes. Add 
the onion, ginger and garlic and mix well. In a separate sauce pan, add 1⁄2 cup of the pickling liquid, 
chicken stock, fish sauce, hoisin sauce and black pepper. Stir to combine. Simmer until reduced slightly 
and thickened, 10 to 15 minutes. Add this sauce to the pork mixture and combine to coat the pork 
completely. 
 
Serving Day Directions:  
Defrost the pork mixture, re-heat the mixture in a skillet on the stove top until warmed through and 
sauce has reduced and thickened a bit. If you're in a hurry, you can easily reheat the pork in the 
microwave! 
 
For the Sandwich: Preheat the oven to 350 degrees F. Heat the rolls for 5 minutes, to crisp the crust and 
soften the interior. Slice the rolls open, but keep them hinged. Fill rolls with pork and top with the 
pickled vegetables. Additional optional toppings: fresh jalapeños, cilantro leaves, and chopped peanuts. 

Suggested Sides: Spring Rolls, Chips, Fruit 

 
 



Recipe Title: Canadian Bacon Hashbrown Wraps  
Submitted by: Holly 
Serving Size: 6-8 
Thawing Required: Yes 
Additional Ingredients Needed (e.g. oil):  
 
Ingredients:  
1 tbsp olive oil  
10 slices Canadian bacon, cut into small pieces  
3 cups frozen hashbrown potatoes, thawed and drained  
6 eggs  
1/2 cup slasa  
12 flour tortillas  
1 1/2 cups shredded cheese 
 
Preparation Directions (before freezing):  
In a large skillet, heat olive oil over medium heat and brown bacon and hash browns until crispy. In a 
large mixing bowl, combine eggs and salsa; beat well until combined. Pour into skillet with bacon and 
hashbrowns and cook over medium heat, stirring occasionally, until eggs are set. Spoon egg mixture into 
flour tortillas, sprinkle with cheese, and roll up. Place roll ups in freezer bags and freeze.  
 
Serving Day Directions:  
Partially thaw and when ready to serve, place burrito in microwave, covered with a microwave safe 
paper towel. Heat for about 1-2 minutes on high. 
 
Suggested Sides: coffee or juice and fruit 
 
 
Recipe Title: White Chicken enchiladas 
Submitted by: Brent and Karna  
Serving Size: 6+ 
Thawing required: yes- or lower the oven temp to 300 and bake for an hour, checking to see how it 
looks 
Additional ingredients:  none 
 
Ingredients:  
2 1/5 lbs. chicken breast- cooked and shredded  
block of cream cheese 
can of green chilies 
can of green enchilada sauce 
1 1/5 C.shredded cheese 
8 tortillas 
 
Preparation Directions (before freezing):  
cook and shred chicken, mix with cream cheese 
pour small amount of enchilada sauce in pan  
mix remaining sauce with chicken and cream cheese mixture add chilies and mix well.  



place in 8 tortillas, roll and place in pan. put shredded cheese on top.  
 
Serving day directions:  
thaw  
bake at 400 degrees for 15 minutes or until cheese is bubbly.  
 
Suggested sides:  
Spanish rice, guacamole, salsa and chips, fruit.  
 
 
Recipe Title: Cheddar, Ham, Broccoli Braid 
Submitted by: Kristen 
Serving Size: 
Thawing required: Yes 
Additional ingredients needed: 1 egg beaten-if desired 
 
Ingredients: 
2 cups diced ham 
2 cups broccoli 
1/2 cup mayo 
2 cans crescent rolls  
2 cups cheddar cheese 
Italian seasoning 
 
Preparation before freezing: 
Dice ingredients. Bag all except crescent rolls. Bag seasoning separately. 
 
Serving Day directions: 
Thaw 
Preheat oven to 375. 
On a parchment lined cookie sheet, spread both cans of crescent rolls length wise to form a long 
rectangle. 
Press each of the seams to form a single layer of dough. 
Place filling in the center of the croissant dough evenly to create a log. 
Using a sharp knife, cut horizontal strips 1 inch apart down each side of the crescent dough. 
Fold the dough strips over the top of the mixture, alternating left and right to create a braid.  
Brush the top of the braid with a beaten egg if desired. Sprinkle seasoning on top. 
Bake 28-30 minutes or until golden brown. 
 
If you'd like a visual aid, go to: 
http://foodfamilyfinds.com/broccoli-chedder-chicken-croissant-braid-recipe/ 
 
Suggested sides: 
Salad, fresh fruit and veggies. 
 
 
 

http://foodfamilyfinds.com/broccoli-chedder-chicken-croissant-braid-recipe/


Recipe Title: Zucchini-Quinoa Lasagna (Vegetarian) 
Submitted by: Jessi 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients: 
2 large zucchini cut into 12 thin, 1/4 in thick slices 
salt 
1 cup dry quinoa 
2 cups broth/stock (I used chicken broth) 
1/2 cup tomato sauce 
1/3 cup onion, minced 
1 teaspoon dried oregano 
1/4 cup basil 
2 tablespoons parsley 
2 tablespoons cream cheese 
2 cups marinara sauce 
1/2 cup shredded mozzarella cheese 
 
Preparation Directions (before freezing): 
1. Cut zucchini into 12 thin, 1/4 in thick slices.  Spread them out on paper towels and sprinkle a little bit 
of salt on them to let them 'sweat' while you prepare the quinoa. 
2. In a saucepan, bring the broth, quinoa, tomato sauce, onion and oregano to a boil.  Cover the pot and 
let it simmer for 25 minutes until the liquid is mostly absorbed by the quinoa. 
3. Take the mixture off the heat, then add the cream cheese, basil and parsley. Stir thoroughly until it's 
consistent. 
4. Spread 1/2 cup marinara sauce on the bottom of the pan. Layer 4 zucchini slices, then half of the 
quinoa mix, then 1/2 cup marinara sauce, then 4 more zucchini slices, the rest of the quinoa, 1/2 cup 
marinara, final 4 zucchini slices, remaining marinara, then shredded cheese. 
 
Serving Day Directions: 
Thaw. Bake uncovered at 400* for 30 minutes. (If you choose to cook from frozen, you may want to 
lower the temp and double the time.) 
 
Suggested Sides: 
Salad and bruschetta 
 
 
Recipe Title: Chicken Penne Pasta Bake 
Submitted by: Tanya 
Serving size: 6 Servings 
Thawing Required: Yes 
Additional Ingredients: No 
 
Ingredients: 
2 cups  multi-grain penne pasta, uncooked 
1 lb.  boneless skinless chicken breasts, cut into bite-size pieces 



2 Tbsp.  flour 
2 Tbsp.  Sun Dried Tomato Vinaigrette Dressing 
1 cup  fat-free reduced-sodium chicken broth 
2 oz.  (1/4 of 8-oz. pkg.)  Neufchatel Cheese, cubed 
1pkg.  (10 oz.) frozen chopped spinach, thawed, well drained 
1 cup   Shredded Mozzarella Cheese 
2 Tbsp.   Grated Parmesan Cheese 
 
Preparation Directions (before freezing):  
COOK pasta as directed on package, omitting salt. 

MEANWHILE, toss chicken with flour. Heat dressing in large skillet on medium heat. Add chicken; cook 
and stir 3 min. or until evenly browned. Add broth and Neufchatel; cook 3 min. or until Neufchatel is 
melted, stirring frequently. Stir in spinach. 

DRAIN pasta. Add to chicken mixture; mix lightly. Spoon half into 2-qt. casserole sprayed with cooking 
spray; top with 1/2 cup mozzarella. Repeat layers; sprinkle with Parmesan. 

Serving Day Directions: 

Thaw, back at 375 for about 16-20 minutes- covered.  (remove press and seal prior to baking) 

Suggested Sides:   

Salad, garlic toast, vegetables, fruit 

 
Recipe Title: Broccoli and Cheese Soup 
Submitted by Shayna 
Serving size 6-8 
Thawing required - No 
Additional ingredients: Pepper, Italian seasoning or cajun seasoning 
 
Ingredients: 
1 package frozen broccoli 
1 medium onion 
1 can evaporated milk 
4 cups chicken stock 
1 pound cheddar cheese 
1/2 lb of ham chopped 
chicken boullion enough for two cups 
 
Preparation directions before freezing: 
Place cheese in freezer bag 
Place chopped onion, ham and bullion in another freezer bag 
Place both bags and broccoli in one freezer bag 
Keep chicken stock and milk seperate unfrozen 
 
Serving day directions: 
Place chicken stock, 2cups of water with onion and ham mixture into a pot 
Simmer for 20 minutes - longer if frozen 



Once onions are tender add evaporated milk only to just simmering 
Take pot off heat and then add cheese 
Once melted serve soup 
 
It is possible to make roux with some flour and butter if you would like a "thicker" soup 
 
Suggested sides: rolls 
 
 
Recipe Title: Crock-pot Chicken Cordon Bleu  
Submitted by: Jess  
Serving size: 6-8  
Thawing required: Yes  
Additional Ingredients Needed: 1/4 cup melted butter  
 
Ingredients:  
6 boneless chicken breasts (I used 3 large breasts (about 2.5 pounds total) and filleted them)  
1 can cream of chicken soup  
1 cup milk  
6 slices of thin-cut ham  
6 slices Swiss cheese  
1 (8 oz) package herb dry bread stuffing mix 
*1/4 cup butter, melted (you provide)  
 
Preparation Directions (before freezing):  
Mix together the cream of chicken soup and milk and pour into a ziplock bag. Fillet the chicken and salt 
and pepper both sides, add to bag of soup and milk mix then freeze. Bag the ham and cheese separately 
and freeze. Bag the stuffing mix separately (do not freeze)  
 
Serving Day Directions:  
Thaw the mixture. Pour enough of the soup mixture to cover the bottom of the crock-pot. Place chicken 
in the crock-pot. Layer ham, then cheese over the chicken. Pour remaining soup over the chicken. 
Sprinkle stuffing mix on top of the chicken. Pour melted butter over the stuffing until evenly covered. 
Cook on high for 4-6 hours.  
 
Suggested Sides: Green beans, fruit, fresh rolls. 
 
 
Recipe Title: Bacon Cheeseburger Bites  
Submitted by: Alisha 
Serving Size: 50 meatballs 
Thawing Required: Yes 
Additional Ingredients Needed (e.g. oil): Ketchup 
Mustard 
 
Ingredients:  



1lb ground beef (at least 80% lean) 
12 slices bacon 
1/4 cup dill pickel relish 
3 cups bisquick mix (original) 
4 cups cheddar cheese 
1/2 cup Parmesan cheese 
1/2 cup milk 
 
Preparation Directions (before freezing):  
Combine all and create 1" balls.  
 
Serving Day Directions:  
Thaw  
Preheat oven to 350 
Cook for 30 mins 
 
Suggested Sides: Potatoes, Ketchup and mustard optional for dipping. 
 
 
Charlie's Famous Chicken Salad with Grapes 
Submitted by Heather 
Serves: 6 
 
Ingredients: 
6 large croissants 
3 cups shredded chicken 
1 cup finely chopped celery 
1 1/4 cups seedless red grapes,halved 
1/3 cup minced sweet red onion 
1 1/4 tsp. Worcestershire sauce 
2/3 cup mayonnaise 
 
Preparation Directions (Before freezing):  
Cook and shred chicken, chop celery, mince onions and halve red grapes.  Mix all ingredients in a large 
bowl and spoon into cut croissants.  Wrap in aluminum foil and place in Ziploc bags.  Refrigerate. 
 
Serving Day Directions:  
Unwrap from aluminum foil, grab and go! 
 
Suggested Sides: Chips 


