
June 2016 Recipes 
 
Beef Enchilada Casserole 
Submitted by Andrea 
Serving size:  
Thawing required: Yes 
 
1lb ground beef 
1/2 cup chunky salsa 
10oz. Enchilada sauce 
1t. Taco seasoning 
1/4t. Salt 
1 brick cream cheese 
3/4c water 
2T fresh cilantro 
1 cup shredded Colby Jack cheese 
12 corn tortillas 
 
Before Freezing 
Brown hamburger meat and drain.  Combine cooked meat, salsa, enchilada sauce, taco seasoning, salt, 
cream cheese and water. Let it come up to a boil and then simmer for about 10 min to thicken. 
 
Spray cooking pan with Pam.  Chop the tortillas into strips about 1" thick. Spread half of the chopped 
tortillas into the bottom of the pan, followed by half the meat mixture, followed by half of the shredded 
cheese, followed by chopped cilantro and then repeat.  Freeze.  (I didn't add the last layer of cilantro on 
top thinking it would not handle the freezing and baking). 
 
Serving day 
Thaw.  Preheat oven to 350 and bake about 45 min.  Add some additional cilantro on top if you wish and 
serve with any taco accompaniments. 
 
Side Options 
Spanish rice, beans, tortilla chips. 
 
Baked Chicken Bacon Sandwiches 
Submitted by: Sara 
Serving size: 6 
Thawing required: No 
 
Ingredients: 
Shredded chicken breasts (approx. 1.5 lbs) 
1/3 c. Mayo with olive oil 
1 c. Shredded Italian cheese 
3 T. Grated Parmesan cheese 
4 slices bacon, crisply cooked and crumbled 
6 Ciabatta rolls, sliced 



 
Preparation Directions (before freezing): 
• In medium bowl, combine mayonnaise and cheeses and mix well. Add the chicken and bacon. 
• Remove some of the soft middles from the bottom half of the ciabatta rolls. Fill with chicken mixture. 
Wrap each sandwich in foil and place in freezer bags. 
 
Serving Day Directions: 
Preheat oven to 350 degrees. Place desired number of foil-wrapped, frozen sandwiches onto a baking 
sheet. Bake 45-60 minutes or until the middle is hot and cheese is melted. 
 
Suggested Sides: Soup, salad, fruit 
 
Pan-Ready Chicken Pot Pie 
Submitted by Lisa 
Serving size: 6 
Thawing required: Yes 
 
Ingredients:       
2 Tbsp butter (melted)    
16 oz bag of frozen mixed veggies            
1 ½ c cooked cubed chicken         
1 ½ cans condensed cream of chicken soup            
1/3 c milk             
1 - 10 oz can refrigerated layered biscuits 
  
Preparation Directions (before freezing): Put a little of the melted butter on the bottom of the pan. In a 
saucepan over medium heat, combine mixed vegetables and chicken; cook until vegetables are tender. 
Fold in soup; mix well. Pour in milk and mix until smooth; mixture should not be runny. Add salt and 
pepper to taste. Bring to a boil. 
  
Remove from heat and spread mixture into bottom of pan. Separate biscuits into layers and place gently 
on top of mixture. Drizzle remaining butter on top of biscuit layers. 
 
Serving Day Directions:   
Thaw completely. Preheat oven to 425 degrees F. Bake in preheated oven for 15 minutes, or until 
golden brown. Let stand for 15 minutes before serving. 
 
Sticky Chicken 
Submitted by Amber 
Serving size: 6 
Thawing required: Yes 
 
Ingredients: 
3 lbs Chicken 
2 tablespoons vegetable oil 
1 tablespoon soy sauce 
3 tablespoons peanut butter 



3 tablespoons ketchup 
Rice 
 
Preparation Directions (before freezing): 
Add chicken and all ingredients into freezer bag and freeze. 
 
Serving Day Directions: 

1. Thaw 
2. Bake at 350 for 45-55 minutes 

 
Suggested Sides: Rice, Veggies 
 
Korean BBQ Strip Steak 
Submitted by: Heather 
Serving size: 6 
Thawing required: Yes 
 
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 
 
Cuban Sandwiches 
Submitted by: Kelly 
Serving size: 6 
Thawing required: Yes  
 
Ingredients: 
1/4 cup mayo 
1 tbsp Italian dressing 
Mustard 
Swiss cheese 



Turkey 
Ham 
Bread 
Pickles 
Olive oil 
 
Preparation Directions (before freezing): 
Combine mayo and Italian dressing. Assemble sandwiches with meat, cheese, mustard, mayo, and 
bread. 
 
Serving Day Directions: Thaw sandwiches. Brush with olive oil and insert pickles into the sandwiches. 
Bake the sandwiches for about 20 minutes at 350 or place on skillet and cook for 5 minutes on each 
side. 
 
Meat Lasagna 
Submitted by: Karna 
Serving size: 6 
Thawing required: Yes  
 
Ingredients: 
1 (15 or 16 ounce) container of ricotta cheese 
1/2 C grated parmesan cheese  
2 eggs 
2 (26 ounce) jars pasta sauce (combined with 1/2 cup water) 
1 pound package of lasagna 
1 pound lean ground meat 
4 cups shredded mozzarella cheese  
 
Preparation Directions (before freezing): 
Cook and drain meat, set aside to cool. 
Spray bottom of pan with cooking spray. 
In a bowl, combine ricotta, parmesan cheese and eggs, mix well. 
On bottom of pan, spread 1 cup pasta sauce. Top with half each of pasta noodles, ricotta cheese 
mixture, ground beef, remainingpasta sauce and mozzarella. Repeat layering.  
Cover tightly. 
Freeze 
 
Serving Day Direction: 
On baking day, thaw and bake in a preheated 350 degree oven for 1 hour, until hot and bubbly. Let 
stand 15 minutes before serving  
 
Serve with salad, steamed veggies and garlic bread  
 
D'Amico's Cold Pasta Salad  
Submitted by: Holly  
Serving size: 10 (makes a lot)  
Thawing required: Yes- chicken breast is frozen  



 
Ingredients:  
1 pound pasta noodles of your choice (rotini, penne, etc.) - cooked and cooled  
1 pound chicken breast  
6 ounce dried cranberries  
1 medium onion  
4 diced celery stalks  
1 cup whole salted almonds 1 
 bottle poppy seed dressing  
 
Preparation Directions (before freezing):  
Grill and cut chicken, cut onion and celery. Package all ingredients in Ziploc bags.  
 
Serving Day Directions: Cook pasta according to package directions and allow pasta to cool. Put in big 
bowl and add all other ingredients. Mix and enjoy! Suggested Sides: Bread, fruit 
 
Ham and egg breakfast croissant 
Submitted by Chrystine 
 
Ingredients: 
14 eggs 
2 Tb milk 
1/4 tsp seasoned salt 
salt and pepper 
12 small croissant rolls 
1  package sharp cheddar cheese slices 
1 package deli ham 
 
Prep: 
1. Preheat your oven to 400 degrees. 
2. Into a large bowl crack 14 eggs. Add 2 Tb milk, 1/4 tsp seasoned salt and some salt and 
pepper. 
3. Whisk it vigorously with a fork. 
4. Spray a 9×13 pan with cooking spray and pour the eggs into it. 
5. Bake for 15 minutes, or until the eggs puff up and are cooked through. 
6. Allow them to cool for about 5 minutes, then cut them into 12 rectangles the same size as 
your croissants. 
7. Assemble croissant with egg, slice of cheese and slice of ham. 
 
Serving Day: 
Unwrap from freezer. Heat croissant with ham and cheese for 1 minutes. Unwrap and heat egg 
for 2 minutes before placing on the croissant.  
 
Sides:  
Fruit 


