
July 2016 Recipes
Recipe Title: Mini Donuts and Sausage
Submitted by:  Marci
Serving size: 6
Thawing required:  Yes- on counter not fridge
Additional Ingredients Needed:

Ingredients: 
Mini Donuts
Cinnamon/ Sugar
Turkey Sausages

Preparation Directions (before freezing): 
Package items

Serving Day Directions: 
Donuts: Thaw at room temperature- not in refrigerator.  
Oven: Heat oven to 350.  Lay in single layer on pan.  Bake for 3 minutes then turn and bake for an 
additional 3 minutes.  Place in bags and add cinnamon sugar.  
Microwave: Heat to taste, no more than 15 seconds

Sausages are fully cook just need to re-heat.
Microwave: Microwave on High for 35-40 seconds or until hot. (these directions were for 3 sausage links, 
as usual most likely need to increase time for more sausages)
Stovetop: Place in cold, non-stick pan. Heat Skillet to medium and cover.  Heat links for 8-10 minutes 
turning occasionally for even browning.

Suggested Sides: fresh fruit

Recipe Title: Grilled Hawaiian chicken & pineapple sandwich
Submitted by: Heather
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: lettuce and tomato,  if desired

Ingredients: 
6 skinless boneless chicken breast halves
1 c. Hawaiian style marinade 
         (1 c. Pineapple juice
         1/2. C brown sugar
          2 T. Soy sauce 
          2 cloves garlic minced
          1 t. Fresh minced ginger)
6 pineapple rings
6 slices provolone cheese
6 buns
6 T thousand island dressing

Preparation Directions (before freezing): 
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1. Prepare marinade - set aside
2. Cut and prep chicken breasts.
3. Add marinade to chicken bags. 
4. Portion out cheese, pineapple slices and thousand island dressing. 
5. Place buns into bags.

Bags:
1 of 3- marinated chicken - freezer
2 of 3- buns - pantry or freezer
3 of 3- pineapple rings, cheese, dressing- fridge

Serving Day Directions: 
1. Preheat a grill for medium-high heat. When hot, lightly oil the grate. Remove the chicken from the 

marinade and discard the marinade.
2. Grill the chicken pieces until cooked through, about 10 minutes, turning once. 5 minutes before they 

are done, place the pineapple rings on the grill and cook for a couple of minutes per side. Place the 
pineapple slices on top of the pieces of chicken and top with a slice of cheese. Close the lid to the grill 
and allow the cheese to melt for a minute. Toast the buns, if desired.

3. To assemble the sandwiches, place the chicken, pineapple and cheese onto the bottom buns. Spread 
the thousand island dressing onto the top buns and place onto the sandwiches.

Suggested Sides: Add a leaf of romaine lettuce and slice of tomato if desired. Salad, fruit and chips

Recipe Title: Jess' Pizza Subs
Submitted by: Sara 
Serving size: 6
Thawing required: No
Additional Ingredients Needed: Pizza veggies (optional)

Ingredients: 
(Exact amounts unknown - ingredients may vary depending on price and availability) 
French or Italian bread (1-2 loaves) 
Olive oil (approx. 3 T.) 
Italian Seasoning (approx. 3 T.) 
Pepperoni (approx. 18 large or 30 small) 
Ham or turkey (approx. 6-12 slices) 
Sliced salami (approx. 12 slices) 
Provolone cheese, sliced (approx. 6-12 slices) 
Pizza sauce, for dipping 

Preparation Directions (before freezing): 
Slice open bread. Brush with olive oil. Sprinkle with Italian seasoning. Layer deli meats and cheese. Wrap 
in foil. 

Serving Day Directions: 
Thawed - bake wrapped or unwrapped at 400 degrees for 20-25 minutes or until heated through. From 
frozen - Bake wrapped at 350 for 1 hour or until heated through. 

Suggested Sides: Italian salad
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Recipe Title: Walking Tacos
Submitted by: Tanya
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Salsa, Sour Cream, other taco fixings

Ingredients: 
2 lbs burger
10 bags Doritos
2 cups cheese

Preparation Directions (before freezing): 
Cook beef & combine with taco seasoning & water
Bag and label 

Serving Day Directions: 
Warm up taco meat
Crunch up the Doritos to desired size
Add meat, cheese, salsa, and any other desired toppings

Suggested Sides: Fruit, salad

Recipe Title: Grilled Chili-Lime Pork Tenderloin
Submitted by: Kristen
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 lb pork tenderloin
2 T. Olive Oil
2 T. freshly squeezed lime juice
2 tsp. soy sauce
2 tsp. chili powder
2 tsp. dried cumin
1 tsp. brown sugar
dash of cinnamon
dash of salt
dash of black pepper

Preparation Directions (before freezing): 
Bag Pork Tenderloin.

Combine oil, juice, and seasonings and bag.

Serving Day Directions: 
Pat pork tenderloin dry.

Pour chili mixture over pork and use your hands to rub it over the entire surface of the pork. Let it sit 30 
minutes while you prepare the grill. For a deeper flavor, place seasoned pork in the fridge for a few hours 
or overnight before grilling. If you do this, remove it from the fridge 30 minutes before grilling.
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Heat grill to hot, 550 degrees. Place tenderloin on grill grates and sear, without moving for 4 minutes. 
Then flip tenderloin over and sear opposite side for minutes without moving it. Reduce the grill's heat to 
medium-high, between 475-500. Flip the tenderloin back to first side and cook for 6 minutes. Then flip 
over once more and cook for another 6 minutes. When the pork reaches 145-160, depending on how 
well-done you like your pork, remove it from the grill, and let it rest for 3 minutes. Offer fresh lime wedges 
for an extra spritz of lime right before eating.

Suggested Sides: Fresh lime wedges, Grilled veggies, Wild Rice, Chips & Salsa

*We like to use the extra pork for tacos/quesadillas. 

Recipe Title: Moroccan burgers
Submitted by: Kelly
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 lbs ground beef
1 medium onion finely chopped
1/3 cup fresh parsley
1/4 cup cilantro
1 egg
3 garlic cloves
1 tsp. cumin
2 tsp paprika
1 tsp salt
1/2 tsp black pepper
1/4 ground red pepper

Preparation Directions (before freezing): 
pack burgers

Serving Day Directions: 
thaw and cook on grill on medium heat for 6 minutes each side.

Suggested Sides: potato salad, 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
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1/2 teaspoon onion powder
1/4 teaspoon granulated garlic, or garlic powder
3 Tablespoon chopped cilantro
2 Tablespoon sliced green onions
1
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 or beans, chips and guacamole

Recipe Title: Chad's famous baked orange French toast
Submitted by: Karna
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
7 eggs 
1 c orange juice
1 c butter, melted
1 1/2 c sugar
1 1/2 t. Cinnamon
1 loaf bread, (Texas toast)
Sausages 

Preparation Directions (before freezing): 
Beat together juice and eggs, pour into ziplock bag, 
Freeze. Measure out sugar and cinnamon, combine in ziplock bag. Provide butter and bread, freeze all

Serving Day Directions: 
Thaw ingredients, this recipe is for 18-20 slices of bread, which means you will need to use two pans. 
Jelly roll, or 9x13 pans both work fine. Melt butter, each pan should have one stick of melted butter 
poured into the bottom of the pan. Dip bread slices into egg/ orange juice mixture. Scrunch pieces of 
bread together in the pans. Bake at 325 for 20 minutes. Flip toast over and bake another 10 minutes 
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more, until the toast is golden brown, lightly crunchy but not soggy. Because the toast has baked in butter, 
cinnamon and sugar you will likely not need any other toppings. But, honey or syrup could be used 

Suggested Sides: Sausage given, fresh fruit

Recipe Title: Chicken Sausage Alfredo Pasta Bake
Submitted by: Michelle
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
16 ounces dry pasta
3 tablespoons butter
2-3 cloves garlic, minced
3 tablespoons flour
1 cup chicken broth
2 cups half and half
1/2 teaspoon salt
1/4 teaspoon pepper
1/4 teaspoon cayenne pepper
1/4 teaspoon red pepper flakes
1/2 cup grated Parmesan cheese
2 cups mozzarella cheese, divided
1-2 tablespoons chopped fresh parsley
16 oz fully cooked chicken apple gouda sausage

Preparation Directions (before freezing): 
1. Cook pasta according to package directions until just al dente; drain.
2. While pasta cooks, melt butter in a large skillet over medium heat. 
3. Add garlic and cook until fragrant, 1-2 minutes. 
4. Stir in flour. Whisk in chicken broth until smooth, then stir in half and half.
5. Add salt, pepper, cayenne, and red pepper flakes and simmer until sauce is thickened, about 5 

minutes.
6. Stir in Parmesan cheese and 1 cup of mozzarella until cheeses are melted and smooth.
7. Slice sausage into 1/4 inch pieces and add to the sauce, along with the chopped parsley and cooked 

pasta. Season with additional salt and pepper if needed.
8. Pour the pasta mixture into a lightly greased, 9x13 inch baking dish. Top with remaining mozzarella 

cheese.

Serving Day Directions: 
From thawed/refrigerated, bake at 350 for 15 minutes or long enough to heat the dish. Broil for 3-4 
minutes to get the top browned.

Suggested Sides: Leafy salad and fruit salad---this is not a light dish so pair it with great produce! 
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