
January 2017 Recipes
Recipe Title: Cheesy BBQ Mini Meatloaf 
Submitted by: Sara
Serving size: 1 meatloaf
Thawing required: yes
Additional Ingredients Needed:

Ingredients: 
1 egg slightly beaten 
1/3 c milk 
2 T ketchup 
1/2 c rolled oats 
1/4 c minced onion 
1 c shredded cheddar cheese 
1 t salt 
1 1/2 lbs ground beef
 
Sauce: mix together: 
2/3 c ketchup 
1/3 c brown sugar 
1 1/2 t mustard 

Preparation Directions (before freezing): 
Mix the meatloaf ingredients together and form 6 mini meat loaves. Mix the sauce ingredients together 
and package separately. 

Serving Day Directions: 
Thaw Meatloaf & sauce, Grease 9 x 13 pan, Put meatloaves on pan, Pour sauce over meat loaves, Bake 
at 350 for 45 minutes

Suggested Sides: salad & baked potato

Recipe Title: Pesto Lemon Chicken
Submitted by: Kristen
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed: Olive Oil

Ingredients: 
2 lbs. boneless skinless chicken breasts
1.5 C. chicken broth
1/2 C. freshly squeezed lemon juice
1 C. basil pesto
1/2 tsp. salt
1/2 tsp black pepper
Pasta

Preparation Directions (before freezing): 
Fillet Chicken breasts.
Salt and Pepper both sides
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Mix broth, pesto and lemon juice together and bag
Bag chicken separately from the sauce mixture.

Serving Day Directions: 
Thaw all ingredients.
*If desired, sear the chicken breasts in olive oil prior to adding to the crock pot. (In my experience, this 
keeps the chicken from getting to the typical shredded crock-pot consistency).

Add chicken and sauce into the crock-pot.
Cook on low for 6-8 hours.
Cook pasta.

Suggested Sides: Steamed Broccoli, Parmesan Cheese, Fresh rolls, Berries, Pinot Grigio :)

Recipe Title: Pepperoni & Sausage Stromboli Bake
Submitted by: Amber
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: 1 egg, nonstick spray, Optional: Kosher salt or sesame seeds

Ingredients: 
4 oz Pepperoni
8 oz Italian sausage, cooked ground
1 lb Pizza dough (homemade, from a pizzeria, or frozen)
6 oz Mozzarella cheese
1 oz Parmesan cheese, grated
Pizza sauce

Preparation Directions (before freezing): 
1. On a lightly floured surface, roll the rough into a 12 by 10-inch rectangle, about 1/4 inch thick. 
2. Place the mozzarella, pepperoni, and italian sausage over the dough, leaving a 1-inch border along the 
edges. 
3. Top with the Parmesan.
4. Brush the edges of the dough with water. 
5. Starting from a long side, roll the dough tightly into a long cylinder, pressing the edges to seal. 
6. Wrap the cylinder of dough in plastic wrap followed by a layer of foil and freeze.

Serving Day Directions: 
1. Let thaw in the refrigerator overnight. Let it sit out for a few hours to come to room temperature before 
baking. 
2. Preheat oven to 400 degrees.
3. Remove the foil and plastic wrap. 
4. Transfer stromboli, seam side down, to lightly greased/oiled rimmed baking sheet, brush with egg, and 
sprinkle with sesame seeds and Kosher salt (if desired). Cut 5 or 6 slits in the top to let steam out and 
cook the crust throughly.
5. Cover the stromboli lightly with aluminum foil that has been sprayed with nonstick spray and bake for 
25 minutes. Remove the foil and continue to bake until the crust is golden, about 10-15 minutes. 
6. Let cool 5 minutes. Then slice into 2-inch pieces.
7. Serve hot with pizza sauce for dipping.

Suggested Sides: 
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Recipe Title: Maple Salmon
Submitted by: Kelly
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 cups maple syrup
4 tbsp soy sauce
2 cloves garlic
1/2 tsp garlic salt
1/4 tsp pepper
2 lbs salmon
1.5 tbsp fresh ginger

Preparation Directions (before freezing): 
Spray bottom of pan and place salmon in pan. Mix sauce and put in baggie.

Serving Day Directions: 
Thaw completely. Open pan and drizzle marinade on top of salmon (all the websites say only marinade 
salmon for 30 minutes - so only marinade for 30 minutes!)

Bake at 400 for about 20 minutes til salmon is flaky.

Suggested Sides: Bread and salad

Recipe Title: Cheesy Ham Casserole
Submitted by: Chrystine
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 (16 oz) box pasta, uncooked
2½ cups milk
¼ cup butter
¼ cup flour
1½ cup mild cheddar cheese, grated
¼ teaspoon salt
¼ teaspoon ground black pepper
2 cups ham, cubed

Preparation Directions (before freezing): 
Spray 13×9 pan with nonstick spray, set aside.
Cook the pasta according to directions on the box, drain and return to pan
Grate the cheese, reserving ¼ cup and cut the ham
Warm the milk in the microwave, set aside
In a large skillet, melt the butter, add the flour and whisk for one minute
Slowly add the milk, whisk constantly.
Turn the heat up to medium and stir until thickened
Slowly add the cheese, whisk until melted after each addition
Season the sauce with salt and pepper
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Stir ham and cheese sauce into the pasta, mix well
Transfer to baking dish and spread evenly
Sprinkle with reserved cheese

Serving Day Directions: 
Preheat oven to 350 degrees.
Bake, covered for 20 – 30 minutes or until bubbly

Suggested Sides: Broccoli or salad

Recipe Title: Chicken Stroganoff 
Submitted by: Brent and Karna
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
4 boneless skinless chicken breasts
1/8 C butter
1 pkg. of dry Italian style dressing 
8 oz. pkg. Cream cheese
1 can condensed cream of chicken soup
1 pkg. egg noodles
1 can mushrooms 

Preparation Directions (before freezing): 
1. Combine chicken, butter and package of Italian salad dressing into freezer bag.
2. Label other items

Serving Day Directions: 
Thaw chicken bag, place into crock pot. Cook on low for 5 hours. 
Add soup and cream cheese and cook an additional 1 hour. Cook pasta until al dente. Chop chicken and 
serve over the noodles, add mushrooms if desired. 

Suggested Sides:  Steamed veggies, salad or bread

Recipe Title: Cinnamon Rolls
Submitted by: Michelle
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 quart Whole Milk
1 cup Vegetable Oil
1 cup Sugar
2 packages Active Dry Yeast, 0.25 Ounce Packets
8 cups (Plus 1 Cup Extra, Reserved) All-purpose Flour
1 teaspoon (heaping) Baking Powder
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1 teaspoon (scant) Baking Soda
1 Tablespoon (heaping) Salt
Plenty Of Melted Butter
2 cups Sugar
Generous Sprinkling Of Cinnamon
_____
MAPLE FROSTING:
1 bag Powdered Sugar
2 teaspoons Maple Flavoring
1/2 cup Milk
1/4 cup Melted Butter
1/4 cup Brewed Coffee
1/8 teaspoon Salt

Preparation Directions (before freezing): 
For the dough, heat the milk, vegetable oil, and sugar in a medium saucepan over medium heat to just 
below a boil. Set aside and cool to warm. Sprinkle the yeast on top and let it sit on the milk for 1 minute.

Add 8 cups of the flour. Stir until just combined, then cover with a clean kitchen towel, and set aside in a 
relatively warm place for 1 hour. After 1 hour, remove the towel and add the baking powder, baking soda, 
salt, and the remaining 1 cup flour. Stir thoroughly to combine. Use the dough right away, or place in a 
mixing bowl and refrigerate for up to 3 days, punching down the dough if it rises to the top of the bowl. 
(Note: dough is easier to work with if it’s been chilled for at least an hour or so beforehand.)To assemble 
the rolls, remove half the dough from the pan/bowl. On a floured baking surface, roll the dough into a 
large rectangle, about 30 x 10 inches. The dough should be rolled very thin.

To make the filling, pour 3/4 cup to 1 cup of the melted butter over the surface of the dough. Use your 
fingers to spread the butter evenly. Generously sprinkle half of the ground cinnamon and 1 cup of the 
sugar over the butter. Don’t be afraid to drizzle on more butter or more sugar! Gooey is the goal. 

Now, beginning at the end farthest from you, roll the rectangle tightly towards you. Use both hands and 
work slowly, being careful to keep the roll tight. Don’t worry if the filling oozes as you work; that just 
means the rolls are going to be divine. When you reach the end, pinch the seam together and flip the roll 
so that the seam is face down. When you’re finished, you’ll wind up with one long buttery, cinnamony, 
sugary, gooey log.

Slip a cutting board underneath the roll and with a sharp knife, make 1/2-inch slices. One “log “will 
produce 20 to 25 rolls. Pour a couple of teaspoons of melted butter into disposable foil cake pans and 
swirl to coat. Place the sliced rolls in the pans, being careful not to overcrowd. (Each pan will hold 7 to 9 
rolls.)

make the maple icing: In a large bowl, whisk together the powdered sugar, milk, butter, coffee, and salt. 
Splash in the maple flavoring. Whisk until very smooth. Taste and add in more maple, sugar, butter, or 
other ingredients as needed until the icing reaches the desired consistency. The icing should be 
somewhat thick but still very pourable.

Cover them tightly with both plastic wrap and aluminum foil. 

Serving Day Directions: 
Thaw. Preheat the oven to 375°F. Cover all the pans with a kitchen towel and set aside to rise on the 
countertop for at least 20 minutes before baking. Remove the towel and bake for 15 to 18 minutes, until 
golden brown. Don’t allow the rolls to become overly brown. 
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Remove pans from the oven. Immediately drizzle icing over the top. Be sure to get it all around the edges 
and over the top. As they sit, the rolls will absorb some of the icing’s moisture and flavor.

Suggested Sides: Sausage, fruit, OJ

Recipe Title: Stuffed French bread
Submitted by: Alisha
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 loaf french bread
1 pound lean ground beef
2 Tablespoons finely chopped onion
1/2 cup chopped celery
1 teaspoon minced garlic
1 can cream of mushroom soup
2 Tablespoons milk
2 teaspoons Worcestershire sauce
salt and pepper, to taste
1 1/2 cups shredded cheddar cheese
1/2 Tablespoon chopped parsley (optional)

Preparation Directions (before freezing): 
Brown the beef and onion in a large skillets over medium high heat. Drain grease and add celery and 
garlic. Cook until celery is tender then add soup, milk and Worcestershire sauce. Season with salt and 
pepper. Cook mixture for another 5 minutes.

Serving Day Directions: 
Preheat oven to 350° F. Slice the french bread in half, lengthwise, so you have two equal pieces. Scoop 
out the bread in the center of each piece. Place bread in a large bowl and tear into small chunks. Set the 
two halves of french bread onto a large baking sheet. Set aside.

Add the beef mixture to the bread in the large bowl with the bread chunks. Stir to combine. Pour mixture 
into the center of one half of the french bread. Spread out evenly. Top the mixture with the shredded 
cheese. Top with the other half of bread.

Bake for 10 to 15 minutes, or until cheese is melted. Remove from oven and let stand 5 minutes before 
slicing and serving. Enjoy!

Suggested Sides: Chips and fruit

Recipe Title: Party pork
Submitted by: Holly
Serving size: 6-8 hrs
Thawing required: Yes
Additional Ingredients Needed:
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Ingredients: 
2-3lb bone-in pork shoulder (sometimes labeled as a “boston butt” or “pork butt”)
1 cup grape jelly
1 cup Simply Heinz ketchup
1/4 teaspoon ground allspice

Preparation Directions (before freezing): 
Put all ingredients in plastic bag. Mix by shaking and pressing on bag. Freeze. 

Serving Day Directions: 
Pour bag of pork into your slow cooker.

Add lid to slow cooker and cook on “low” for 8-12 hours. (The time will depend on the strength of your 
slow cooker.)
Remove pork from your slow cooker and separate the meat with a fork. (The meat should fall off the 
bone.)
Strain the juice left in your slow cooker and serve as a gravy with the meat if you'd like. 
Serve on Hawaiian rolls add sliced cheese if you'd like. 
Dig in!

Suggested Sides: Fruit or lettuce salad

Recipe Title: Cheesy Potatoes and Ham
Submitted by: Essia
Serving size: 4-6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
4 cups Southern Style Hashed Browns, Frozen
3 cups dice Ham, Fully Cooked
10 ¾ ounces Cream of Chicken Soup
1 cup Sour Cream
2 cups Cheddar Cheese, Shredded
¼ cups melt Butter, Unsalted
2 tablespoons dice Onion

Preparation Directions (before freezing): 
Mix all ingredients in large bowl.
Pour into indicated number of greased 8x8 baking dishes.
Bake at 350 degrees for 1 hour.

Serving Day Directions: Thaw and bake at 350 degrees for 1 hour.

Suggested Sides: 

Recipe Title: Korean BBQ Strip Steak
Submitted by: Heather
Serving size: 6
Thawing required: Yes

�7



Additional Ingredients Needed:

Ingredients: 
2 pounds top sirloin steak
1/4 c. sugar
1/2 c. soy sauce
1/4 c. oil
1 Tbsp. sesame seeds
1/2 c. chopped green onions
1 1/3 tsp. garlic powder
1 tsp. black pepper

Preparation Directions (before freezing): 
Slice beef against grain in 1/4 to 1/2 inch slices, 2-3 inches 
long. 
Combine all marinade ingredients. 
Put beef and marinade together in bag. 
Freeze.

Serving Day Directions: 
Thaw marinade and steak in bag. 
Grill, broil or fry strip steak to desired 
doneness. 
Enjoy!

Suggested Sides: Delicious served with rice or mashed potatoes and a vegetable.

Recipe Title: Cheesy Chicken Naan
Submitted by: Marci
Serving size: 1 naan
Thawing required: Yes
Additional Ingredients Needed:  melted butter or olive oil, fresh cilantro (optional)

Ingredients: 
1 1/2 Tbls Olive Oil
1 1/2 pound, boneless, skinless chicken breast cut into bit size pieces
3/4 medium onion, sliced
1 1/2 tsp curry powder
1 1/2 tsp chopped fresh ginger
fine sea salt and freshly ground black pepper
6 large pieces of naan
2 cups shredded mozzarella cheese
fresh cilantro (optional)

Preparation Directions (before freezing): 
In a large nonstick skillet, heat the olive oil over medium-high heat until shimmering.  Add the chicken and 
onion and season them with the curry powder, ginger, salt and pepper.  Cook stirring occasionally, until 
the chicken is cooked through, about 10 minutes.
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(To cook in large quantity for freezer meal- I seasoned the chicken and roasted chicken and onions in 
roaster, then sliced using food processor)

Serving Day Directions: 
Place the naan pieces on large baking sheets.  Brush naan with melted butter or olive oil.  Divide the 
chicken mixture among the naan.  Sprinkle cheese on top.

Bake until the cheese starts to brown in spots, 6 to 8 minutes.  Sprinkle with the cilantro and serve.

Suggested Sides: salad
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