
February 2017 Recipes
Recipe Title: Chad's Famous Baked Orange French Toast 
Submitted by: Sara
Serving size: 6-10
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
10 eggs 
1.5 cup orange juice 
1 cup melted butter 
1 cup sugar 
1.5 tsp cinnamon 
1 loaf Texas toast 
sausages 

Preparation Directions (before freezing): 
Beat together eggs and orange juice. Pour into ziploc bag and freeze. Measure out sugar and cinnamon 
and combine in ziploc bag. Provide butter and bread - freeze both. 

2 'bags' #1 - Egg mixture, butter and cinn/sugar mixture, sausages #2 - Texas Toast 

Serving Day Directions: 
1. Thaw ingredients. 
2. Melt butter and spread between two 9x13 pans. 
3. Sprinkle cinnamon/sugar mixture evenly in both pans. 
4. Dip bread slices in egg/oj mixture then scrunch/layer them into the two pans (I usually layer about 8 
slices per pan). 
5. Bake at 325* for 20 minutes. Flip toast over and bake for 10 more minutes until the toast is golden 
brown and lightly crunchy on the crust and the insides are not soggy.
6. Because the toast has been baking in butter, cinnamon and sugar, you will likely not need additional 
toppings. 

Sausages are precooked patties: 
Stovetop: Heat a pan to med/low. Place sausages in a pan. Brown to desired color. Flip and brown.
You can also microwave them, but you'll be happier if you brown them in a pan. :-)

Suggested Sides: Sausages (provided) and fresh fruit

Recipe Title: Pizza Casserole
Submitted by: Lisa
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 cups cooked ground beef
20 oz pizza sauce
1 Tbls dried oregano
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1 tsp garlic salt
2 1/2 c medium shells
3/4 c milk
2 c moz cheese #1
1 c moz cheese #2

Preparation Directions (before freezing): 
Brown meat, then mix all ingredients together, except moz. cheese #2
Cover with moz. cheese #2
Cover and freeze

Serving Day Directions: 
Thaw then bake covered at 350 degrees for 30 min.

Suggested Sides: pineapple and salad

Recipe Title: Crispy chicken with ranch dip
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: 2 egg, 2 tbsp milk

Ingredients: 
Chicken: 1/4 cup butter, 1/2 cup flour, 1 tsp salt, 1 tsp pepper, 1 tsp garlic powder, 2 tbsp milk, 2 egg, 1 
cup cheese, 1/2 cup Italian breadcrumbs, 1 cup rice crispies, 3 lbs chicken.

Ranch dip:
1/2 cup mayo, 1 cup sour cream, 1 tap onion powder, 1/2 tap garlic, 2 tsp doll, 1 tsp basil, 1/2 tsp parsley, 
salt and pepper

Preparation Directions (before freezing): 
For chicken: mix dry ingredients put separate bag, put chicken in bag. 

For dip: make dip.

Serving Day Directions: 
Thaw chicken completely, melt butter, and whisk an egg and milk together. Drudge chicken through liquid, 
then in dry ingredients and place on a greased pan. Bake chicken at 350 for about 35 minutes.

Suggested Sides: Veggies and potato chips to go with the dip!

Recipe Title: Coca-Cola BBQ Pork Chops
Submitted by: Marci
Serving size: 1 pork chop
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
6 Pork Chops
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1/2 cup Ketchup
1/2 cup Brown sugar
1/4 cup Coca-Cola

Preparation Directions (before freezing): 
Mix ketchup, brown sugar add enough coke to make a grave consistency.

Serving Day Directions: 
Pre-heat oven to 350
Brush BBQ sauce on pork chops heavily (leaving enough to coat other side)
Bake for approx. 25 mins.
Turn pork chops and coat again.
Cook for remaining time. Approximately 5-10 mins.  Internal temp must be at least 145 degrees.

Suggested Sides: baked potato and salad

Recipe Title: Ham and cheese Quiche
Submitted by: Brent and Karna
Serving size: 6 +
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
9 Eggs
3 C. whole milk 
1 t. salt 
1/2 t. pepper
1 C. chopped ham 
2 C. swiss cheese
2 ready made pie crusts

Preparation Directions (before freezing): 
1. Blend milk, eggs, salt and pepper. Put into bag to freeze
2. Chop ham and bag. 
3. Label cheese and pie crusts

Serving Day Directions: 
1. Thaw the egg mixture, ham and cheese (leave crusts in freezer)
2. Take crusts out of freezer, heat oven to 400 while crusts sit out for 10 to 20 minutes. 
3. Bake crusts for 10 minutes, reduce oven temp to 325 degrees. 
4. Layer 1/2 C. Ham and 1 C. cheese in each cooked pie crust. 
5. Gently pour in the egg mixture, dividing between the two pies
6. Cook for about 1 hour, until set in the center (start checking around 50 minutes) 

Suggested Sides: Fruit, Salad, bread

Recipe Title: Chet's Chicken Tortellini
Submitted by: Heather
Serving size: 6-8

�3



Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 package cheese tortellini (18 or 19 ounces)
8 ounces Monterey Jack cheese, shredded
1 1/2 pounds boneless skinless chicken breasts, cut into bite size pieces 
Flour
1/3 cup butter
1/2 onion, chopped
1 14 ounce can chicken broth
1 8 ounce package fresh mushrooms
2 chicken bouillon cubes (MSG free)
1 teaspoon sugar
1/2-3/4 cup sour cream

Preparation Directions (before freezing): 
Spray a 9x13 pan with nonstick cooking spray. Place the tortellini on the bottom of the pan. Spread all of 
the Monterey Jack cheese on top of the tortellini. Coat the chicken on all sides with flour. Sauté the 
chicken in butter in a skillet until light brown. Spoon the chicken over the layers using a slotted spoon. 
Sauté the onion in butter until tender. Add the broth, mushrooms, bouillon cubes and sugar. Bring to a 
boil 
and boil for 5 minutes, stirring occasionally. Stir in the sour cream. Pour the mushroom mixture over the 
prepared layers. Cover and freeze.

Serving Day Directions: 
Thaw. Bake, covered with foil (you could probably just use the top of the pan), at 300 degrees for 45 
minutes. I'm guessing you could probably also bake this from frozen in a pinch, perhaps lowering the 
temperature to 275 and increasing the baking time.

Suggested Sides: Green Salad, Fruit Salad or Asparagus, Garlic Bread

Recipe Title: Beef Enchilada
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 pound beef, cooked and shredded
4 cups grated cheese
6-8 flour tortillas
2 {14 oz} cans red enchilada sauce

Preparation Directions (before freezing): 
Combine shredded or ground beef, 3 cups cheese and 1 can of enchilada sauce in a large bowl. Pour 
half the remaining can of enchilada sauce on the bottom of a 9×13 pan and spread evenly. Microwave the 
tortillas for a few seconds to make them easier to work with, then fill the tortillas with beef mixture. Roll 
them up, and place seam down in pan. Repeat until you are out of tortillas or beef mixture. Pour 
remaining sauce over enchiladas and sprinkle with remaining 1 cup cheese.
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Serving Day Directions: 
Cover with foil and bake at 350 degrees for 20 minutes or until cooked through. Remove foil and bake for 
additional 5 minutes.

Suggested Sides: Rice, beans, chips and salsa

Recipe Title: Dr. Pepper Pulled Pork
Submitted by: Amber
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 pork butt/pork shoulder roast (4-5lbs)
salt, pepper & garlic powder
1 onion sliced
1 can Dr. Pepper
¾ cup barbecue sauce 

Preparation Directions (before freezing): 
1. Rub the outside of the roast with salt, pepper and garlic powder.
2. Place the roast in the bottom of the bag and add onion. 

Serving Day Directions: 
1. Place the onions and roast into the crockpot.
2. Pour the Dr. Pepper over the pork and cook on high 4-5 hours or on low 7-8 hours.
3. The meat will be very tender. Using 2 forks, shred the pork and place back in the juices.
4. Add barbecue sauce to taste. Allow to cook an additional 30-60 minutes if desired.

Suggested Sides: Rolls, coleslaw

Recipe Title: Crock Pot Cream Cheese Chicken Chili
Submitted by: Kris
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
1 can black beans, rinsed and drained
1 can corn, undrained
1 can RoTel, undrained
2 chicken breasts
1 pkg ranch dressing mix
1 tsp cumin
1 tbsp chili powder
1 tsp onion powder
1 (8 oz) pkg light cream cheese

Preparation Directions (before freezing): 
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Drain and rinse black beans. Place chicken in the ziplock bag, and pour the whole can of corn, rotel and 
rinsed/drained black beans. Top with seasonings and ranch mix. Stir together. Seal the bag.

Serving Day Directions: 
Place meal in crock pot. Place cream cheese on top. Cover with lid and cook on low for 6-8 hours. Stir 
cream cheese into chili. Use 2 forks to shred chicken. Stir together and serve.

Suggested Sides: Tortilla chips, mixed green salad.

Recipe Title: Cilantro Lime Tacos-Crock Pot
Submitted by: Kristen & Tanya
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed: Salt and pepper to taste and any additional toppings your family would
like. I have included tortillas and cheese. Other potential toppings include: sour cream, guacamole, and/or 
salsa

Ingredients: 
1 1/2 lbs chicken breasts
1 16 oz bag frozen corn
1 bunch fresh cilantro, chopped
Juice from 2 limes
2 minced garlic cloves
1/2 red onion, chopped
1 can black beans, drained and rinsed
1 tsp cumin
2 c. shredded cheese
10 medium flour tortillas

Preparation Directions (before freezing): 
Put cheese and tortillas in Ziploc bag. Place all remaining ingredients in a separate Ziploc bag. Mix
together and seal.

Serving Day Directions: 
Remove from freezer and thaw in fridge for 24 hours. Set bag with cheese and tortillas aside. Put all
ingredients from the second bag (chicken, corn, etc.) into the slow cooker. Cook on LOW for 8 hours (or
HIGH for 4 hours). Shred the cooked chicken prior to serving. Serve with tortillas a!nd cheese and your
choice of toppings.

Suggested Sides: Sour cream, guacamole, salsa, etc.

Recipe Title: Slow Cooker Beef and Cheese Pasta
Submitted by: Chrystine
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 lb ground beef
1 tablespoon oil
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½ cup diced onions
4 cloves of garlic, minced
2 cups uncooked pasta (any kind)
24 oz jar marinara sauce (about 3 cups)
1 cup diced tomatoes (canned or fresh)
1 teaspoon dried italian herb seasoning
½ teaspoon pepper
½ teaspoon salt
3 cups water
1 cup shredded mozzarella cheese
½ cup shredded parmesan cheese

Preparation Directions (before freezing): 
Heat a medium pan to medium/high heat. Cook ground beef until it browns (5 minutes), drain and remove 
from the pan and pour into slow cooker. 

Wipe the pan with a paper towel and add 1 tablespoon oil to the same pan, cook the onions for 2-3 
minute, until soft. Add the minced garlic and cook for another 20 seconds. Turn off heat and pour onions 
and garlic into slow cooker. 

Add the jar of marinara sauce, diced tomatoes, Italian seasoning, water, and salt. 

Serving Day Directions: 
Pour meat mixture into slow cooker. Cook on low heat for 4 hours. 

Add the pasta, half the mozzarella cheese, the parmesan and gently stir. Top with the remaining ½ 
mozzarella cheese and cook for another hour or until the cheese is melted and bubbly.

Suggested Sides: Bread, salad

Recipe Title: Baked Mac and cheese 
Submitted by: Alisha
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
16oz box of elbow macaroni
4oz cream cheese
1/2 stick butter 
2 eggs
2 cups milk
2 cups Colby cheese

Preparation Directions (before freezing): 
Cook noodles per direction on box 
Put cooked noodles in pan
Mix 1 cup cheese, milk, butter, cream cheese and eggs in a bowl; pour over noodles and mix together. 
Add remaining 1 cup of cheese over the top of the dish
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Serving Day Directions: 
Preheat oven to 350 degrees
Cook for 30 mins if thawed and closer to an hour if frozen

Suggested Sides: Veggies
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