
January 2016 Recipes
Recipe Title: Pepperoni Baked Ziti
Submitted by: Sara
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed: 

Ingredients: 
6 oz tube pasta (ziti, penne, etc,), cooked and drained
32 oz spaghetti sauce
8 oz grated mozzarella cheese
8 oz grated cheddar cheese
16 oz cottage cheese
8 oz cooked Italian sausage
6 oz pepperoni

Preparation Directions (before freezing): 
1) Set aside about 1 cup (4 oz) of cheese and 9 pepperonis for topping the casserole
2) Mix remaining ingredients in a large bowl
3). Spoon into a 9x13 baking dish
4) Top with remaining cheese and pepperoni
5) Cover with foil

Serving Day Directions: 
Thaw completely for best results.

Bake covered at 350 for 20 minutes. Uncover and bake for 10-15 minutes more.

(for baking from scratch, the recipe says to bake at 375 for 40 minutes or until lightly browned...Not sure 
why it's different, but you would probably okay either way)

Suggested Sides: Garlic bread, green salad or green beans, fruit.

Recipe Title: Baked Creamy Chicken Taquitos
Submitted by: Chrystine
Serving size: 6
Thawing required: No
Additional Ingredients Needed: 

Ingredients: 
1/3 cup (3 oz) cream cheese
1/4 cup green salsa
1 tablespoon fresh lime juice
1/2 teaspoon cumin
1 teaspoon chili powder
1/2 teaspoon onion powder
1/4 teaspoon granulated garlic, or garlic powder
3 Tablespoon chopped cilantro
2 Tablespoon sliced green onions
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2 C shredded cooked chicken 
1 C grated pepper-jack or plain jack cheese
small flour or corn tortillas
kosher salt
cooking spray or olive oil

Preparation Directions (before freezing): 
Heat cream cheese in the microwave for about 20-30 seconds so it's soft and easy to stir.
Add green salsa, lime juice, cumin, chili powder, onion powder and granulated garlic.
Stir to combine and then add cilantro and green onions.
Add chicken and cheese and combine well.
(You can prepare up to this step ahead of time. Just keep the mixture in the fridge.)

Place 2-3 T of chicken mixture on the lower third of a tortilla, keeping it about 1 inch from the edges. Roll 
up tortillas and place seam down on a baking sheet, not touching one another. Place the baking sheet in 
the freezer and freeze until solid, then transfer to a large freezer bag. 

Serving Day Directions: 
Preheat oven to 425 and place the taquitos on a lined baking sheet. Bake for 20-25 minutes or until 
golden brown and crispy.

Suggested Sides: Rice and beans, Chips and Guacamole

Recipe Title: (Heather's) Janelle's famous caramelized onion pizza with bacon and 
spinach 
Submitted by: Brent and Karna
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 c. Bacon
2 c. Fresh spinach leaves
2 c. Caramelized onion
1/2 c. Shredded Parmesan cheese
2 c. Shredded mozzarella 
1 1/4 c. Alfredo sauce
2 balls of pizza dough (12" size)

Preparation Directions (before freezing): 
Cook bacon
Caramelize onion
Measure and bag ingredients

Serving Day Directions: 
Rest dough at room temp. 24 hours prior to making, wrap in paper towels to drain off moisture. 

Preheat oven to 425 degrees
Use rolling pin to work dough into a thin layer
Grease cookie sheet or use a pizza stone.
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Ladle thin layer of sauce. Make sure sauce covers to the edge, layer bacon, spinach and caramelized 
onion. Sprinkle with Parmesan cheese and mozzarella. 
Bake for 16 minutes

Suggested Sides: Salad and fruit

Recipe Title: Hawaiian Pork Chops
Submitted by: Lisa
Serving size: 1 pork chop
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
6 lean pork loin chops
1/2 of 20 oz. can pineapple slices in own juice
3 T brown sugar
3/4 tsp ground nutmeg

Preparation Directions (before freezing): 
Drain and reserve juice from canned pineapple. Place pork chops in baking dish that is lightly sprayed 
with cooking spray. Mix 5 T of reserved juice with brown sugar and nutmeg. Spoon half of the mixture 
over the pork chops. Top with pineapple slices and spoon remaining mixture over pineapple. 

Serving Day Directions: 
Cover and bake 30 min at 350 degrees. Uncover and bake 20 min longer, spoon sauce over chops 
occasionally. 

Suggested Sides: 

Recipe Title: Sausage, Egg & Cheese Breakfast Sandwiches
Submitted by: Kristen
Serving size: 10
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
10 buttermilk biscuits
10 frozen sausage patties
10 eggs
10 slices of cheese

Preparation Directions (before freezing): 
brush muffin tins with olive oil
crack one egg in each muffin spot
add salt & pepper
bake @350 for 10-15 minutes
assemble sandwiches
wrap
bag

�3



Serving Day Directions: 
unwrap sandwich from plastic wrap
re-wrap in a paper towel
microwave (defrost mode) for 45 seconds
flip the sandwich over
microwave (regular mode) for 45-90 seconds...until warm
*Alternative option would be to heat in the toaster oven/regular oven if serving all at once as a meal. 

Suggested Sides: fruit, yogurt, coffee!

Recipe Title: Spaghetti Pie
Submitted by: Tanya
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 lb spaghetti
3 eggs
2/3 c Parmesan (grated)
2-3 lbs burger
4 cups spaghetti sauce
1/2 c shredded cheddar cheese
1/2 c shredded mozzarella cheese
* this makes 2 9X13 pans

Preparation Directions (before freezing): 
Cook spaghetti, drain and place in bowl.  Add eggs and Parmesan cheese and mix.  Transfer to 2 9x13 
grease pans and place down like a crust.
Brown burger and mix with spaghetti sauce.  Spoon mixture over the noodles.  Sprinkle with cheese and 
cover.  Freeze for up to one month.

Serving Day Directions: 
Thaw and bake covered 40-50 minutes at 350 

Suggested Sides: Garlic toast , Salad

Recipe Title: Cheesy Ham Casserole
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
4 C. cooked cubed ham  
3 chopped green onions 
stick of butter, melted 
4 eggs (beaten) 
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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, fruit

Recipe Title: Bacon Cheeseburger Egg Rolls
Submitted by: Jess
Serving size: 3 egg rolls
Thawing required: Yes
Additional Ingredients Needed: Oil if you want to fry them, Dipping sauces (BBQ, ketchup, mustard, sweet 
& sour, whatever - kids love to dip them!)

Ingredients: 
1 lb lean ground beef
1 lb egg roll wrappers 
1/2 onion, finely chopped
4 strips of bacon, chopped
2 T. BBQ sauce
2 T. ketchup
1 tsp Worcestershire sauce
1 1/2 c. shredded cheddar cheese

Preparation Directions (before freezing): 
Cook the beef with the onion until cooked through. Add BBQ sauce, Worcestershire sauce, ketchup, and 
bacon. Stir to combine. Bag the meat. Bag the cheese separately. Keep the egg roll wrappers 
refrigerated. (You can freeze them, but I don't know how the consistency would be affected.)

Serving Day Directions: 
Thaw meat. If the bacon is bagged separately, stir them in. Warm the meat in the microwave or stovetop. 

Follow the directions on the egg roll wrappers - picture shown. ( Add about 2 T. of the meat mixture to the 
center of the wrapper. Sprinkle with cheese. Fold like an envelope, sealing with a little water on your 
finger. Bake at 350 for about 12 minutes. Optionally, heat oil at 350 and fry 4-5 minutes.)

Suggested Sides: Fries, baked beans, fruit, dipping sauces
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Recipe Title: Grilled Thai Curry Chicken Skewers with Coconut Peanut Sauce
Submitted by: Heather
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Oil for lightly greasing grill

Ingredients: 
For the Chicken
1/4 cup soy sauce
3 tablespoons dark brown sugar, packed
Zest of one lime
2 tablespoons vegetable oil
3 garlic cloves, minced
1 tablespoon curry powder
1/2 teaspoon ground ginger
1/4 teaspoon ground cardamom
1/2 teaspoon salt
2-1/2 - 3 pounds boneless, skinless chicken breasts
For the Coconut-Peanut Sauce
1 (13-oz) can coconut milk (do not use low fat)
1/4 cup peanut butter
1/3 cup dark brown sugar, packed
1-1/2 tablespoons soy sauce
1 tablespoon red curry paste
3 tablespoons fresh lime juice, from 2 limes

Preparation Directions (before freezing): 
This recipe comes from http://www.onceuponachef.com/2013/09/grilled-thai-curry-chicken-skewers-with-
coconut-peanut-sauce.html
Pound the chicken breasts to an even 1/2-inch thickness between two pieces of wax or parchment paper. 
Cut the breasts into 1-1/2" pieces and set aside.
Make the marinade by combining the soy sauce, dark brown sugar, lime zest, vegetable oil, garlic, curry 
powder, ginger, cardamom and salt in a large bowl. Add the chicken pieces to the bowl and mix until 
chicken is evenly coated. Place in Ziploc bag and freeze.
Make the coconut-peanut sauce by whisking together the coconut milk, peanut butter, brown sugar, soy 
sauce and red curry paste in a medium saucepan. Bring to a simmer, then cook over medium heat, 
stirring occasionally, for about 3 minutes. Add the fresh lime juice. Set aside to cool and then place in 
Ziploc bag and freeze.

Serving Day Directions: 
Thaw chicken/marinade mixture bag as well as Coconut-Peanut Sauce bag. Preheat the grill to high heat. 
Meanwhile, thread the chicken pieces onto provided skewers. Grease the grill with oil. Place the skewers 
on the grill and cook for about 10 minutes, turning once, or until the chicken is cooked through.  Serve the 
chicken skewers with the Coconut-Peanut Sauce and lime wedges, if desired. Enjoy!

Suggested Sides: Couscous and broccoli.

Beef Stroganoff
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
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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: Turkey Parmesan Meatloaf
Submitted by: Marci
Serving size: 
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 lbs ground turkey
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1 1/2 eggs ( I doubled the recipe so used 3 eggs total)
1/4 cup breadcrumbs
3/4 teaspoon dried basil
3/4 teaspoon dried thyme
3/4 teaspoon dried oregano
2-3 cloves garlic, finely minced
2/3 cup onion, grated
3/4 teaspoon salt
3/8 teaspoon ground black pepper
3/4 cup grated parmesan
1 cup pasta sauce
1 cup shredded Italian cheese blend

Preparation Directions (before freezing): 
In a large bowl, combine the ground turkey, egg, breadcrumbs, thyme, oregano, basil, garlic, onion, salt, 
pepper and Parmesan cheese. Place the mixture in a bag.  Bag sauce and cheese separately..

Serving Day Directions: 
Preheat oven to 350 degrees. Place meat mixture in a greased loaf pan. Top the meatloaf with pasta 
sauce. Bake loaf pan on a baking sheet and bake uncovered, for 55-60 minutes. Remove from oven and 
sprinkle Italian cheese on top. Place meatloaf back in oven until cheese is melted. Remove and allow to 
rest 5-10 minutes before slicing/serving.

(I’m a bit suspicious about the time so I would catch it occasionally, recipe states same time for cooking 
from frozen and thawed- also I did 1 1/2 times the original recipe so time may need to be a bit longer.)

Suggested Sides: garlic bread and Cesar salad
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