
January 2014 Recipes!!
Recipe Title: Cheesy Ham Casserole!
Submitted by: Holly!
Serving size: 6-8!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients:!
4 C. cooked cubed ham!
3 chopped green onions!
1 stick of butter, melted!
4 eggs (beaten)!
15 oz can creamed corn!
15 oz can Mexican corn (or corn with peppers)!
8 oz pkg. corn muffin mix!
1.5 C. shredded cheddar cheese!!
Preparation Directions (before freezing):  Spray 7x11 baking dish with non stick spray. Mix all 
ingredients (except cheese) in medium bowl. Pour into baking dish and cover with foil. If freezing, pour 
into a foil pan, cover with plastic wrap and then with aluminum foil. Place the shredded cheese in a ziploc 
bag and freeze with the casserole.!!
Serving Day Directions: Thaw in fridge if frozen. Bake casserole uncovered in 350 degree oven for 55 
minutes. Sprinkle with cheese and bake an additional 1-2 minutes or until melted.!!
Suggested Sides: salad or fruit!!!!
Recipe Title: Coca-Cola Pork Chops!
Submitted by: Marci!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients:!
6 Bone-in Pork Chops!
1/2 cup ketchup!
1/2 cup brown sugar!
Coca-cola- “enough to make a gravy consistency”  I used about 1/2 cup!!
Preparation Directions (before freezing):  Mix ketchup, brown sugar and add enough coca-cola to 
make a gravy consistency.  Add pork chops to freezer bag, add sauce and massage.!!
Serving Day Directions: Thaw pork chops.  Pre-heat oven to 350 degrees.  Arrange pork chops in a 
single layer on baking sheet with sides.  Brush sauce from bag on pork chops “heavily”.  Bake for 25 
mins, turn pork chops and cook until pork is done- approximately another 20 mins.  !!
Suggested Sides: baked potato, veggie!!!
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Recipe Title: Egg Brunch!
Submitted by: Kelly!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients:!
1/2 lb of french bread cubed!
3 Tbsp melted butter!
1/2 lb shredded swiss!
1/2 lb monterey jack!
1/2 lb ham!
8 eggs!
1 3/4 cup milk!
2 green onions!
1/4 cup white wine!
2 tsp dijon mustard!!
topping:!
1 cup sour cream!
1 cup Parmesan cheese!!
Preparation Directions (before freezing):  Layer bread, melted butter, cheese and ham in 9 x 13 pan. 
Beat eggs, milk, onion, etc and pour. Refrigerate over night and bake 350 covered for 40 to 50 minutes. 
Spread sour cream and cheese and bake an additional 10 minutes uncovered.!!
Serving Day Directions: Thaw in fridge 24 hours prior to serving. Bake at 350 covered for 40 to 50 
minutes. Spread sour cream and cheese and bake an additional 10 minutes uncovered.!!
Suggested Sides: Fruit and coffee.!!!!
Recipe Title: Cowboy Lasagna!
Submitted by: Sara!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients:!
1 lb ground beef!
1/4 c. dried minced onion!
Generous sprinkling of Worcestershire Sauce!
2 tbsp. dried parsley!
1 can of tomato soup (10.75 oz)!
1 can of corn (15.25 oz)!
1 tbsp. dried mustard!
32-oz package of tater tots!
4 c. Mozzarella cheese!!
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Preparation Directions (before freezing):  Brown ground beef and drain. Add spices, soup and corn 
and simmer for about 10 minutes. Bag and freeze.!!
Serving Day Directions: !
Thaw beef mixture.!!
Grease a 9x13 baking dish and arrange tater tots in a single layer. Cover with two cups (half) the cheese. 
Pour the ground beef mixture over the top and cover with remaining cheese.!
Place in a 350 degree oven for 30 minutes or until heated through. Let stand for five minutes.!!
Suggested Sides: Salad, crusty bread, fruit!!!!
Recipe Title: Creamy Chicken Wild Rice Soup!
Submitted by: Kristen!
Serving size: 8 1 cup servings!
Thawing required: Yes!
Additional Ingredients Needed: May garnish with slivered almonds if desired.!!
Ingredients:!
1 lb cooked shredded chicken breast!
1 cup diced carrots!
1 cup diced celery!
1/2 cup diced onion!
4 cups chicken stock!
1 cup cooked wild rice!
4 tbsp butter!
6 tbsp flour!
1/2 tsp salt!
1/2 tsp curry powder!
1/4 tsp black pepper!
2 tbsp sherry wine!
1 cup half-and-half!!
Preparation Directions (before freezing):  Melt butter in a large saucepan. Sauté carrots, celery, onion 
for 5 min or until tender. Add flour. Stir well. Gradually add chicken stock, stirring constantly. Bring just to a 
boil, reduce heat and simmer. Add spices, wine, chicken and rice. Allow to heat through, then add half-
and-half. Simmer soup, do not allow to boil.!!
Serving Day Directions: Thaw the soup well. Heat in a large saucepan/stockpot on medium heat, 
stirring frequently, until desired temperature is reached. Do not allow the soup to boil, as the cream could 
curdle. Enjoy!!!
Suggested Sides: Fresh baked bread, Raw veggies/dip, Apple slices, Cheese and crackers!!!!
Recipe Title: Cheesy Hot Beef Sandwiches!
Submitted by: Karna!
Serving size: 6!
Thawing required: No!
Additional Ingredients Needed:!
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Ingredients:!
1 1/2 lb. ground beef!
1 pkg. french onion soup mix!
1/4 c. water !
1/2 med. bell pepper (any color)- chopped !
2 C. shredded cheddar - Monterey jack cheese !
French bread!!
Preparation Directions (before freezing):  !
1. Cook beef in skillet - drain. !
2. Add soup mix, water, & bell pepper. Cook 2-3 minutes or until hot. Stir in cheese until melted. !
3. Cut 1/2 inch lengthwise slice from top of french bread; set aside. !
4. With fork, remove inside of bread, leaving 1/2 in. around edges. !
5. Fill indentation in bread with beef mixture. Place top of bread over beef. !
6. Cut into 6 servings. Wrap loaves with foil. Freeze!!
Serving Day Directions: Place desired amount of frozen foil wrapped sandwiches onto baking sheet. 
Bake at 325 degrees for 55-60 minutes or until hot.!!
Suggested Sides: fruit or salad!!!
Recipe Title: Jess's Delicious Cilantro Lime Chicken!
Submitted by: Heather!
Serving size: 6!
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 pounds chicken breasts!
Juice from 2 limes!
1 bunch fresh cilantro, chopped!
1 (16 oz.) bag frozen corn!
2 minced garlic cloves!
1/2 red onion, chopped!
1 can black beans, drained and rinsed!
1 tsp cumin!
1 bag mozzarella cheese!
1 bag 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 
and cheese and your choice of toppings.!!
Suggested Sides: Serve with your family's favorite toppings, such as sour cream, guacamole, and/or 
salsa!
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Recipe Title: Pizza Casserole!
Submitted by: Jess!
Serving size: 6-8!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients:!
1 lb. ground Italian sausage !
12 ounces wide noodles!
28 oz. pizza sauce!
1 tsp. Italian seasoning!
4 c. shredded cheese (either 2 c. mozzarella & 2 c. cheddar or 4 c. pizza cheese)!
6 ounces sliced pepperoni!!
Preparation Directions (before freezing):  Cook and drain sausage.  Combine sausage, sauce, and 
Italian seasoning in a freezer bag.  Place all other ingredients into bags:!!
1 of 3 - wide noodles (shelf)!
2 of 3 - cheese & pepperoni (freeze or refrigerate until expiration dates)!
3 of 3 - sausage, sauce, & seasoning (freeze)!!
Serving Day Directions: !
Thaw.  !
Preheat oven to 350 degrees.  Lightly grease a 9x13 pan.!
Cook wide noodles 6-8 minutes until al dente.  Drain.  !
Layer half of noodles in pan.!
Top with half of sausage/sauce, half of cheeses, and half of pepperoni.  !
Repeat layers with remaining ingredients, reserving several pepperoni slices for garnish on top of 
casserole.  !
Bake 35 to 40 minutes.!!
Suggested Sides: Crusty bread/breadsticks and salad!!!!
Recipe Title: Chicken and Sweet Potatoes!
Submitted by: Michelle!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients:!
8 boneless, skinless chicken thighs!
1 teaspoon salt!
⅛ teaspoon cayenne pepper!
1 teaspoon paprika!
1 teaspoon curry powder!
½ teaspoon ground ginger!
3 sweet potatoes, peeled and cubed!
1 onion, chopped!
1 cup peach preserves OR apricot preserves!
3 tablespoons apple cider vinegar!
1 tablespoon soy sauce!
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½ cup chicken broth or water!
2 tablespoons cornstarch!!
Preparation Directions (before freezing):  Sprinkle chicken with salt, cayenne pepper, paprika, curry 
powder, and ginger. Add peach preserves, vinegar, and soy sauce to gallon freezer bag. Add in sweet 
potatoes and onion, and top with chicken. Seal bag.!!
Serving Day Directions:!
When ready to use thaw in fridge overnight. Cover and cook on low for 6-8 hours in crock pot until 
chicken is thoroughly cooked and sweet potatoes are tender when pierced with fork.!
Combine chicken broth and cornstarch and mix well. Add to slow cooker. Cover and cook on high 10-15 
minutes until sauce is thickened.!!!!
Recipe Title: Stuffed Shells!
Submitted by: Anna!
Serving size: 6-8!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients:!
16-18 jumbo pasta shells!
1 pound pork sausage links, casing removed!
1 tablespoon chopped garlic!
1 (14-ounce) can diced tomatoes!
1 cup frozen spinach, thawed and squeeze dry!
3/4 cup ricotta cheese!
1/2 cup shredded cheese!
1/2 jar spaghetti sauce!
salt and freshly ground pepper!!!
Preparation Directions (before freezing):  !
Cook pasta shells approximately 3/4 of the required cooking time on back of box. Drain.!
Remove the casing from sausage links. !
Heat a large skillet over medium heat. Once hot, add the sausage to the pan. Cook the sausage until 
browned.!
Add a tablespoon of chopped garlic and cook for about 30 seconds. Watch the garlic does not burn.!
Pour in a can of diced tomatoes including juice.!
Defrost frozen spinach in the microwave. Once defrosted, squeeze water out of the spinach.!
Add the spinach to the pan and stir.!
Remove the pan from the heat and add in ricotta. Season and taste, then use a spoon to fill each pasta 
shell and place in baking dish. Cover stuffed shells with spaghetti sauce.!
Sprinkle cheese on top then bake in the oven for 25-30 minutes!!!
Serving Day Directions: Defrost for at least an hour. Cook at 350 degrees for 25-40 minutes until heated 
throughout.!!!
Suggested Sides: Fresh garlic bread, Caesar salad, Bruschetta, Red wine!, Tiramisu!
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