
February 2016 Recipes
Recipe Title: Taco Casserole
Submitted by: Jess
Serving size: 6
Thawing required: No
Additional Ingredients Needed: Favorite taco toppings (tomatoes, lettuce, guacamole, salsa...)

Ingredients: 
1 pound ground beef
1 small onion, finely chopped
1/2 tsp. garlic powder
1 envelope of taco seasoning 
1 can (8 ounces) tomato sauce
1 cup sour cream (light sour cream works perfectly)
1 cup cottage cheese (The author has made this with all cottage cheese in a pinch, when she was 
missing sour cream or vice versa)
2 cups crushed tortilla chips (this is how the recipe's author uses up crushed stale remnants in the pantry)
2 cups (8 ounces) grated Monterey Jack cheese (or whatever cheese you have on hand)
(Variations: You can add minced garlic, chopped peppers, tomatoes, and various shredded garden 
veggies to make it a really healthy option, along with the addition of black beans.)

Preparation Directions (before freezing): 
In a skillet, brown the beef, drain off extra fat; remove from heat. 
Add onion, garlic powder, taco seasoning mix, and tomato sauce to beef; mix and set aside.
In a medium sized bowl, combine sour cream and cottage cheese; set aside.
Place half the crushed chips in the bottom of a casserole dish that has been coated with a nonstick 
vegetable spray.
Add enough meat mixture to cover the chips, then cover the meat with half of the sour cream mixture.
Sprinkle with half the grated cheese. Repeat layers.

Serving Day Directions: 
Thaw if desired. 
Preheat oven to 350.
Sprinkle with additional chips (provided.)
If thawed for 45-60 minutes until heated through. (Recipe states 30-35 minutes, but in my experience 
these types of casseroles take longer.)
If frozen, bake covered for the first half, and plan to at least double the thawed baking time.

Suggested Sides: Fruit

Recipe Title: Italian shredded beef sandwiches 
Submitted by: Brent and Karna
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 lb. Chuck roast
1/2 c. Water
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1 pkg. Good seasons Italian salad dressing mix
1 pkg. Au jus gravy
Pkg. 8 Buns

Preparation Directions (before freezing): 
1. Label freezer bags.
2. Place meat, water, seasoning packet, and gravy packet  into freezer bags. (1 of 2)
3. Label hamburger bun bags (2of 2)

Serving Day Directions: 
Thaw and place in crock pot.
Cook on low 8-10 hours.
Shred meat and discard fat. 
Return to crockpot and serve warm in hamburger buns.

Suggested Sides: Steamed veggies, salad.   Our family enjoys combining this with our baked mac and 
cheese (protein packed) recipe!

Recipe Title: Greek Meatballs with lemon rice
Submitted by: Sara
Serving size: 6
Thawing required: yes
Additional Ingredients Needed: olive oil for browning

Ingredients: 
Meatballs:
2 slices hearty white bread
1/3 c plain yogurt
1.5 lbs ground beef
3 T minced onion
1 T fresh mint
1T fresh dill
1 garlic clove, minced

Lemon rice:
2 c. Uncooked rice
1 tsp lemon zest
2 T lemon juice
1 T fresh dill
1 T fresh mint
1 garlic clove, minced
2 T olive oil
Feta cheese

Preparation Directions (before freezing): 
Prepare the lemon sauce:
Combine the lemon zest, lemon juice, dill, mint, garlic and olive oil. Place in a plastic bag.

Bag the rice.

Make the meatballs:
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Tear the bread into smaller pieces and combine with the yogurt. Add the remaining meatball ingredients 
and combine. Form into meatballs (I put on waxed paper and scored for you to form into balls).

Serving Day Directions: 
Thaw all ingredients.

To prepare the rice: 
Cook rice - Bring 3.5-4 c. Water to a boil and put rice in. Reduce heat, cover and simmer for 15-20 
minutes. Remove from heat and let stand covered for 5 minutes. Toss lemon sauce with rice.

To prepare the meatballs:
Pan fry in olive oil for 6-7 minutes or until cooked through. Drain on a paper towel.

Serve meatballs and rice, and sprinkle feta on top.

Suggested Sides: Tomato, cucumber, feta and red onion salad. Pita bread. Green salad.

Recipe Title: Sausage and cheese pizza
Submitted by: Anne
Serving size: 6-8
Thawing required: yes
Additional Ingredients Needed:

Ingredients: 
2: pizza crust
2: packages of cheese
2 pounds of pork sausage
1 can of pizza sauce 
1 canned mushrooms
1/2 green pepper 
1/3 red onion

Preparation Directions (before freezing): 
Sausage is freezer ready. Cheese is freezer ready. 
Dough is freezer ready. 
Keep in frig: green pepper, red onion.
Canned items: mushrooms, pizza sauce.

Serving Day Directions: 
Thaw pizza dough day of use. Roll out. Add pizza sauce. Add cheese.  Add toppings. Bake according to 
instructions on dough wrap.

Suggested Sides: Fresh green salad

Recipe Title: Taco PIzza Roll-Ups
Submitted by: Kristen
Serving size: 8 servings
Thawing required: Yes
Additional Ingredients Needed: Optional toppings: i.e. guacamole, lettuce, sour cream, beans
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Ingredients: 
Seasoned ground beef-1 lb
Mexican-style shredded cheese
Crescent Rolls (2 pkg)
Salsa

Preparation Directions (before freezing): 
Brown, season and bag ground beef
Label and bag all other items

Serving Day Directions: 
2 options:

1. Option 1:
roll the crescent roll dough out into a rectangle (not separating on the perforated lines.)  
Cover the dough with meat and cheese
Roll the dough the long way
Slice into disks
Bake @400 for 10-15 minutes
Top with desired toppings

2. Option 2:
Taco Ring:
Unroll both cans of dough; separate into 8 triangles. On ungreased large cookie sheet, arrange triangles 
in ring so short sides of triangles form a 5-inch circle in center. (Dough will overlap; half of each triangle 
will hang over edges of cookie sheet. Dough ring should 

Spoon beef mixture on the half of each triangle closest to center of ring. 

Bring each dough triangle hanging over side of pan up over filling, tucking dough under bottom layer of 
dough to secure it. Repeat around ring until entire filling is enclosed (some filling might show a little).

Gently separate dough perforations on top until filling peeks through. Bake 20 to 25 minutes or until 
dough is golden brown and thoroughly baked. Cool 5 to 10 minutes before cutting into serving slices.

Suggested Sides: Salad, refried beans, fresh fruit, veggies and dip.

Recipe Title: Chicken Pierogie Alfredo Casserole
Submitted by: Holly
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
16 oz. potato and cheese pierogies
2 cup chicken breasts, cooked and cubed
1 cup frozen peas
16 oz Alfredo sauce

Preparation Directions (before freezing): 
Cube and cook chicken.  Divide all ingredients into a foil pan, cover with foil, label and freeze. 
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Serving Day Directions: 
Thaw meal in fridge.  Bake uncovered at 350 for 45 minutes, stirring halfway through.

Suggested Sides: lettuce salad and/or bread

Recipe Title: Slow Cooker Honey Sesame Chicken
Submitted by: Chrystine
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 small onion, diced
2 cloves garlic, minced
1/2 cup honey
1/2 cup soy sauce
1/4 cup ketchup
2 tablespoons vegetable oil
1/4 teaspoon crushed red pepper flakes
2 pounds boneless, skinless chicken thighs
Kosher salt and freshly ground black pepper, to taste
1 green onion, thinly sliced for garnish
Sesame seeds, for garnish

Preparation Directions (before freezing): 
In a large bowl, combine onion, garlic, honey, soy sauce, ketchup, vegetable oil and red pepper.
Season chicken thighs with salt and pepper, to taste. Place chicken thighs into bag. Add honey mixture 
and gently toss to combine.

Serving Day Directions: 
Pour contents into slow cooker.
Cover and cook on low heat for 3 hours and 30 minutes (if completely thawed)
Remove chicken thighs from the slow cooker and shred the chicken before returning to the pot with the 
juices. Cover and keep warm for an additional 30 minutes.
Serve over rice, garnished with green onions and sesame seeds, if desired.

Rice: 
Bring 3 cups of water to boil. 
Stir in rice and cover. Remove from heat. Let stand 5 mins. Fluff lightly with fork and serve.

Suggested Sides: steamed veggies

Recipe Title: BBQ Cups
Submitted by: Lisa
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

�5



Ingredients: 
1.5 lbs ground beef
3/4 c. bbq sauce
1.5 c. cheese
2 cans of refrigerated biscuits

Preparation Directions (before freezing): 
Brown meat, drain. Add barbecue sauce and mix.

Serving Day Directions: 
Thaw meat mixture. Place biscuits in ungreased muffin cups, pressing dough up sides of edge of cup. 
Spoon meat into cups. Sprinkle with cheese. Bake at 400 for 15 minutes.

Suggested Sides: Green beans, fruit

Recipe Title: Hawaiian Style Sloppy Joes
Submitted by: Alisha
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
5 pound extra-lean ground turkey or beef
6 ounces center-cut bacon (about 1/2 package)
1 medium onion
diced 1 green pepper
diced 3-4 cloves garlic
minced 1 teaspoon fresh minced ginger
3/4 cup ketchup 
2 tablespoons brown sugar 
1 tablespoon cider vinegar 
1/2 teaspoon hickory-flavored liquid smoke 
1 tablespoon soy sauce 
1/3-1/2 cup pineapple juice 
salt and freshly ground black pepper to taste 
1 package of Hawaiian rolls

Preparation Directions (before freezing): 
Preheat oven to 425. Lay each slice of bacon flat on a foil-lined baking sheet and bake for 15-18 minutes 
or until the bacon is crisp. Remove from the oven and drain the bacon on a paper towel-lined plate, 
reserving 2 tablespoons of the bacon drippings. Place the bacon drippings in a large skillet and heat the 
skillet to medium heat. Add the ground turkey or beef, onion, and pepper and cook until the meat is about 
halfway cooked. Add the garlic and ginger and cook until the meat is completely cooked. While the meat 
is cooking, whisk the ketchup, brown sugar, vinegar, liquid smoke, and soy sauce together in a small 
bowl. Add the sauce to the browned meat and add the pineapple juice to the mixture, keeping in mind that 
the sauce will thicken

Serving Day Directions: 
Thaw. Bring to a simmer, then cover and reduce the heat to low and cook for 30 more minutes, stirring 
occasionally. When the mixture is done simmering serve on sweet Hawaiian rolls Or, thaw, place in 
crockpot, and cook on low for 3-4 hours and serve on rolls
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Suggested Sides: fruit, veggies

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: Denver quiche
Submitted by: Kelly
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients:
1.5 cups of half and half
8 eggs
1 pepper chopped
2 cups of diced ham
1 cup of crumbled bacon
1 cup of cheddar
1 cup of Monterey Jack
.5 cup of Parmesan
1 onion
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1 tbsp parsley
1 cup of sour cream

Preparation Directions (before freezing):
Chop ingredients and beat eggs. Pour into bag.

Serving Day Directions:
Thaw. Heat oven to 375. Pour into two pie crusts and place on a baking sheet for 40 minutes until puffed
and golden brown.

Suggested Sides: Fruit, coffee

Recipe Title: Cinnamon Baked French Toast 
Submitted by: Marci 
Serving size: 8  
Thawing required: Yes
Additional Ingredients Needed:

Ingredients:
1 loaf French Bread  
8 large eggs 
2 cups milk 
1⁄2 cup heavy whipping cream 
3⁄4 cups granulated sugar
2 tablespoons vanilla extract
Streusel Topping: 
1⁄2 cup all-purpose flour 
1⁄2 cup brown sugar 
1 teaspoon cinnamon 
1⁄4 teaspoon salt
1/2 cup cold butter, cut into pieces
sausages

Preparation Directions (before freezing):
1. Spray a 9 x 13-inch baking pan with cooking spray. Tear French bread into chunks, or cut into 

cubes, and evenly place in the pan.
2. In a large bowl, mix together eggs, milk, cream, sugar, and vanilla extract. Pour evenly over 

bread. Cover pan
3. In a separate bowl, mix together flour, brown sugar, cinnamon, and salt. 

Serving Day Directions:
1. Thaw ingredients
2. Prepare streusel topping: cut butter into pieces and add to dry mixture using a fork or your hands. 

Combine until the mixture resembles sand with a few pea sized chunks.
3. When you’re ready to bake the French toast, preheat oven to 350°F. Remove casserole from 

refrigerator and sprinkle crumb mixture over the top. Bake for 55-65 minutes, or until the French 
toast is set and golden brown. (I cut a slit in the middle, if still runny bake longer)

4. Serve warm with butter and maple syrup. 

Suggested Sides: fruit
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