
January 2015 Recipes
Recipe Title: Cheesy Spinach Ravioli Bake
Submitted by: Jess
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 c. pasta sauce
2 lbs. frozen cheese ravioli
3 c. mozzarella cheese
1 pkg (10 oz.) frozen chopped spinach, thawed and squeezed dry
1/4 c. grated Parmesan cheese

Preparation Directions (before freezing): 
Add a layer of 1 1/2 c. sauce in the bottom of a greased 9 x 13 pan. 
Layer half the ravioli, half the spinach, 1/8 c. Parmesan, and 1 1/2 c. mozzarella. 
Repeat layers, cover, and freeze.

Serving Day Directions: 
Thaw. Bake uncovered at 350 degrees for 45 minutes or until heated through. 

*If you choose to cook from frozen or partially frozen, you may want to cook at a lower temp for at least 
double the time.

Suggested Sides: Salad and garlic bread

Recipe Title: Broccoli and Chicken cheese bake
Submitted by: Shayna
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1/2 lb cooked broccoli
1 lb cooked chicken (slightly seasoned with salt and pepper)
1 jar Alfredo sauce
1 cup mozzarella cheese
2 TBS parmesan cheese

Preparation Directions (before freezing): 
Cook noodles, broccoli and chicken.
Dice chicken
Mix everything together and put in 9x13 pan
Cover and freeze

Serving Day Directions: 
Thaw
Cook 350 - 30-35min
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If cooked from frozen add time and keep covered until the end.

Suggested Sides: Salad or another veggie

Recipe Title: English muffin pizzas
Submitted by: Sara
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Any other toppings (veggies, meats, seasonings, etc.) that you want to 
add.

Ingredients: 
English muffins (12 included)
Pizza sauce
Italian sausage, crumbled (12 oz included)
Pepperoni (48 included)
Mozzarella cheese (3 c. included)

Preparation Directions (before freezing): 
Cook and crumble the sausage. Package remaining ingredients in freezer bags.

Serving Day Directions: 
Thaw all ingredients.

Turn the oven to broil OR bake. 

Separate the muffins and if you wish, lightly toast the muffins under the broiler before adding the 
remaining ingredients - pizza sauce, desired meats and any additional toppings, cheese.

Broil or bake until the cheese is melted.

Suggested Sides: Green salad or crudite. Fresh fruit.

Recipe Title: Grab-N-Go Beef & Bean Burritos
Submitted by: Jessi
Serving size: 6+
Thawing required: No
Additional Ingredients Needed: If you like any burrito toppings (sour cream, salsa, extra cheese etc)

Ingredients: 
1lb ground beef
1 can refried beans
1 can enchilada sauce (I used green)
1/4 C water
1/4 C diced onion
1 taco seasoning packet
1/2 teaspoon oregano
1.5 C cheddar cheese
10 burrito-sized flour tortillas
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Preparation Directions (before freezing): 
Brown ground beef with onions.  
Drain. 
Add beans, enchilada sauce, water, taco seasoning and oregano. 
Bring mixture to a boil, reduce heat, cover, and simmer for 30 mins.
Spoon 1/4 or 1/3 Cup of the meat mixture onto a tortilla, sprinkle with cheese, fold sides in and roll up 
tightly.  
Wrap each burrito in a tinfoil square. Put burritos into freezer bags.

Serving Day Directions: 
Take an individual burrito directly from the freezer, remove tinfoil and heat in the microwave for about 2 
minutes. Don't over cook or the tortilla gets hard.

You can also leave the foil on and bake multiple burritos together in a 350* oven for about 30 minutes.

(I don't recommend eating this on the go...it can get a little messy dripping out of the sides of a full 
burrito).

Suggested Sides: Corn, flavored rice, fruit.

Recipe Title: Buffalo and Sweet Wings
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Tin foil, cooking spray like pam

Ingredients: 
Buffalo Wings:
Chicken Wings
1/3 cup flour
1/4 tsp cayenne
1/4 tsp garlic
1/4 tsp salt
1/4 cup butter
1/4 cup hot sauce

Sweet Wings
Chicken Wings
1/3 cup apricot jelly
1 tbsp onion soup mix
1/4 cup french dressing

Preparation Directions (before freezing): 
For buffalo wings: put wings in bag and then add flour, garlic, cayenne and salt.

For sweet wings: mix all ingredients and put on top of wings in the bag.

Serving Day Directions: 
IMPORTANT! Make sure wings are completely thawed prior to baking.
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Buffalo wings: Use 9 x 13 pan. Place tinfoil in pan, and then put wings in pan. Melt butter and hot sauce in 
a pan and then drizzle over wings. 

Sweet wings: Use 9 x 13 pan. Place tinfoil in pan, and then put wings in pan. Brush remaining contents of 
bag on top of wings.  

Both can be baked in oven at 350 for about an hour. Turn wings at 30 minutes.

Suggested Sides: celery, dip, chips, and more appetizers!

Recipe Title: Beef Stroganoff
Submitted by: Heather
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: None, although the recipe suggests a little fresh or minced parsley on the 
top once the stroganoff has been ladled onto the noodles.  Also, if you are a mushroom fan, you could 
easily add mushrooms to this while it is baking.  I'm not a mushroom lover, but my husband added a ton 
of mushrooms to this last time I made it, and I have to admit that it added good flavor (plus a veggie) to 
the recipe.

Ingredients: 
1 1/2 pounds round tip steak
3/4 cup chopped onion
2 cloves minced garlic
1/8 cup butter
1 tsp salt
1/4 cup flour
1/4 tsp pepper
1 can cream of mushroom soup - MSG free
1 can cream of chicken soup - MSG free
1 1/2 cups sour cream
12 ounces egg noodles

Preparation Directions (before freezing): 
Sauté onions and garlic in butter.  Mix flour, salt and pepper and sprinkle over meat.  Brown meat in 
butter.  Add soup to meat.  Place stroganoff in Ziploc bag and freeze.

Serving Day Directions: 
Thaw stroganoff.  Put in casserole dish and bake at 350 degrees for about 45 minutes.  At the end of 
baking, add the sour cream, mixing thoroughly.  Alternatively, put the stroganoff in the slow cooker and 
simmer on low for about 6 hours.  Add sour cream prior to serving, mixing in thoroughly.  Boil the egg 
noodles per package instructions.  Serve stroganoff over hot noodles.  Enjoy!

Suggested Sides: Dinner rolls, veggie or salad

Recipe Title: Cheeseburger hotdish
Submitted by: Marci
Serving size: 6
Thawing required: Yes
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Additional Ingredients Needed: 2 cups water

Ingredients: 
1 pound ground beef - browned
1 package herb stuffing mix
2 cups shredded cheddar cheese
8 slices American cheese (e.g. Velveeta)

Preparation Directions (before freezing): 
Brown hamburger
package & label ingredients

Serving Day Directions: 
Spray 9x13 pan
mix stuffing mix and 2 cups water in pan
add thawed shredded cheese and hamburger stir
cover mixture with the slices of American cheese
Bake at 350℉ for 25-30 min

Suggested Sides: salad, veggies, fruit

Recipe Title: 1986 Improved Northwest Water Carnival Championship Chili
Submitted by: Holly
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed: 

Ingredients: 
2 16 oz Cans of Kidney Beans
2 Cups of Diced Tomatoes in Tomato Juice
4 oz. Diced Green Chiles
4 oz. Diced Pimentos
1 Cup of Chunky Salsa
1/2 Cup of Verde Salsa
1/2 Diced Onion
1/2 Diced Pepper
Salt, Pepper, Chili Powder
2 lbs. of hamburger

Preparation Directions (before freezing): 
Brown hamburger, dice onion, pepper, combine ingredients

Serving Day Directions: 
Place in slow cooker and cook on high for 1st hour and then low for an additional 3-5 hours.

Suggested Sides: 
Saltines, shredded cheese, sour cream, corn bread
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Recipe Title: Pull Apart Pizza Bread
Submitted by: Brent and Karna
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 Cans pizza dough or biscuits 
2 C. Mozzarella cheese
2 T. Italian Seasoning 
1/3. C Olive oil 
8 oz. pkg. pepperoni
1 C. Parmesan cheese 
1/2. t. fresh garlic or garlic powder
pizza sauce for dipping

Preparation Directions (before freezing): 
Cut pepperoni, measure cheese. place into freezer bags

Serving Day Directions: 
cut dough into quarters
toss in bag with oil and cheese mixture 
mix  until combined
spray bundt pan or 9 x13 pan. 
place ingredients into pan and bake at 350 degrees for 30 minutes. 
check, if not done in the middle, cook an additional 5 minutes until cooked through. 
serve with dipping sauce on the side.

Suggested Sides: salad, steamed veggies

Recipe Title: Chicken & Stuffing a Bake
Submitted by: Kristen
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 lb Chicken breast
1cup sour cream
1 can healthy request cream of chicken soup
1-2 cups frozen green beans
1 pkg stuffing mix
1 stick butter

Preparation Directions (before freezing): 
Cut chicken into small chunks. Mix chicken w/cream & soup, then bag. Bag frozen beans separately.

Serving Day Directions: 
Thaw the chicken & soup mixture.
Do not thaw green beans.
Pre-heat oven to 375.
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Layer chicken mixture into a 9x13 casserole pan.
Next, cover the chicken with a generous layer of green beans.
Next, mix stuffing with 1-1/2 cup of hot water.
Lastly, drizzle 1 stick of melted butter over the top of the stuffing. 
Cover loosely w/aluminum foil.
Bake 45-60 minutes or until sauce is bubbly & chicken is done.

Suggested Sides: Fresh baked rolls, fruit

Recipe Title: White Trash Sliders
Submitted by: Alisha
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1lb ground beef or turkey
1lb pork sausage 
1lb velveeta
1/2 teaspoon onion powder
1/2 teaspoon black pepper
Slider buns

Preparation Directions (before freezing): 
Cook meat as required 
Mix all ingredients together

Serving Day Directions: 
Thaw and heat either on stove top or microwave and serve on bun

Suggested Sides: Chips....keeping with the healthy theme :)

Recipe Title: Ham and Cheese Egg Bake
Submitted by: Megan
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed: 1/2 Stick Butter (if you want to mix the cornflakes with melted butter for 
topping)

Ingredients: 
16 Slices of Cubed Bread
1/2 Lb to 1 Lb. Cooked Ham (Depending on how much you like)
1 Lb. Shredded Cheddar
½ Cup Swiss Cheese
6 Eggs
3 Cups Milk
½ Chopped Onion
½ teaspoon Dry Mustard
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Crunchy Topping:
3 Cups Crushed Corn Flakes

Preparation Directions (before freezing): 
Cube Bread, put in bag
Cube ham, put in bag
Measure out cheese, put in bag
Mix eggs, milk, chopped onion and mustard together, put in bag.

Serving Day Directions: 
Thaw everything.
Mix cubed bread, ham and cheese together and put in a 9x13 pan.
Pour egg mixture over (you might have to press everything down to get it to fit).
Bake at 350 for 30 minutes
Take out and put crushed cornflakes on top and bake for another 10 minutes.  
Let sit up for 5-10 minutes.

Suggested Sides: Salad, fruit.
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