
March 2016 Recipes
Recipe Title: Chicken Poppy Seed Casserole
Submitted by: Andrea
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: 4 Tablespoons melted butter to drizzle over the top

Ingredients: 
3c Savory Rice (recipe below)
4c cooked, shredded chicken
1c sour cream
1can cream of chicken soup
1c Ritz crackers, crushed
1T poppy seeds
4T melted butter

Savory Rice
1/3c chopped onion
2T butter
1 1/4c rice (I used jasmine)
2 1/2c chicken stock
1t salt
1 1/2t pepper
1 bay leaf

Preparation Directions (before freezing): 
Sauté onion in butter until soft. Stir in raw rice. Add stock, salt, pepper and leaf. Bring to a boil. Boil until 
soft. Remove bay leaf before serving.

Line a baking dish with the prepared rice. Mix together the chicken, sour cream and cream of chicken 
soup. Spread the chicken mixture over the rice. Freeze.

Serving Day Directions: 
Thaw. Sprinkle crushed crackers, poppy seeds and melted butter over the top of the dish. Bake at 375 for 
25-30 minutes.

Suggested Sides:  Salad

Recipe Title: Cheesy Chicken Casserole
Submitted by: Sara
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 lbs. chicken breast or tenderloins
6 slices Swiss cheese
2 cans of cream of chicken soup
1 can of milk
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10 oz. croutons
3/4 c melted butter
salt and pepper

Preparation Directions (before freezing): 
If using chicken breasts, cut in half. Spread chicken evenly to cover the bottom of the entire pan. Salt and 
pepper generously. Top with slices of Swiss cheese to cover all of the chicken. Mix the cream of chicken 
soup and milk together and pour over the chicken and cheese. Toss the croutons in the melted butter and 
place on top. Cover with foil lid.

Serving Day Directions: 
Recommend thawing completely for best cooking.

Bake at 350 for 40-50 minutes, until the chicken is baked through and the cream mixture is bubbly.

Suggested Sides: Vegetables, crusty bread, fruit.

Recipe Title: Karen's Coffee Cake
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
Cake:
2 cups sugar, 2/3 cup crisco, 2 cups buttermilk, 3 cups flour, 1 tsp salt, 1 tsp soda, 1 tsp cinnamon, 1/2 
tsp cloves, 1/2 tsp nutmeg, 1/2 cup chopped nuts.

Topping:
1/4 cup butter, 3 tbsp flour, 3/4 c. brown sugar, 1/8 tsp salt, 1/4 tsp cinnamon.

Preparation Directions (before freezing): 
Cream sugar and crisco. Add buttermilk and mix. Sift flour and spices, add to mixture. Stir in nuts. pour 
into greased 9 x 13 pan.

Serving Day Directions: 
Thaw completely (in the fridge a few days before would be best). Sprinkle topping and bake at 350 for 45 
minutes.

Suggested Sides: coffee, bacon, eggs.

Recipe Title: Slow cooker chicken caesar sandwiches
Submitted by: Tanya
Serving size: 6
Thawing required: no
Additional Ingredients Needed: Parsley (optional), Pepper (optional)

Ingredients: 
1 -1 1/2 pounds chicken
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2 cups chicken broth
1 cup Caesar dressing
1/2 Parmesan cheese
Parsley
Pepper

Preparation Directions (before freezing): 
Measure out chicken, broth, dressing, cheese.

Serving Day Directions: 
Thaw
Place the chicken and broth in crockpot for 6-8 hours on low.
Take chicken out and shred. Discard liquid and place chicken back into crockpot. Add dressing, 
Parmesan cheese, parsley and pepper. Cook cover s on high for 20-30 minutes. 
Serve on hamburger buns.

Suggested Sides: Pasta salad

Recipe Title: Chet's Chicken Tortellini
Submitted by: Kristen
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1-8 oz. package of cheese tortellini
8 oz. Monterey Jack cheese-shredded
1.5 lb chicken cut into small chunks & coated in flour.
1/2 onion-chopped
8 oz. fresh mushrooms-sliced
2 tsp. Sugar 
2/3 cup butter
14 oz. chicken stock
2 bouillon cubes-Msg free 
1/2 cup sour cream

Preparation Directions (before freezing): 
Spray 9x13 pan with non-stick cooking spray. Pour tortellini into the pan. Cover with cheese. Cook flour 
coated chicken in 1/2 cup butter. Use slotted spoon to layer the chicken over the cheese. Add remaining 
butter, cook onions until tender. Add mushrooms, broth, bullion, sugar. Bring to a boil & simmer. Add sour 
cream. Pour over the chicken. Cover, label, freeze.

Serving Day Directions: 
Thaw completely,

Bake covered @ 375 for 45 minutes. 

Suggested Sides: Salad, Strawberries
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Recipe Title: Crockpot Pork Bites
Submitted by: Chrystine
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2-3 lbs of boneless pork ribs
1 teaspoon of salt
1 teaspoon of pepper
1 bottle of barbecue sauce of your choice
½ teaspoon of seasoning salt
½ teaspoon of garlic
1 medium onion, diced

Preparation Directions (before freezing): 
Chop your boneless pork ribs into cubes.
Sprinkle the salt, pepper, garlic powder, and seasoning salt on the cubes of meat.
Add chopped onions.

Serving Day Directions: 
Place the Pork and onion to the bottom of the Crockpot
Add 1/3 cup of water
Add Barbecue Sauce
Cook on low for 8-10 hours.

Suggested Sides: Rice and vegetables

Recipe Title: Jess' delicious cilantro lime chicken 
Submitted by: Brent and Karna
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Salt and pepper to taste. Any additional toppings your family would like. 
We included cheese and tortillas. Suggestions could be; sour cream, guacamole, salsa, tomatoes. 

Ingredients: 
1 1/2 pounds chicken breasts 
Juice from 2 limes
1 bunch of fresh cilantro, chopped 
1 (16 oz) bag frozen corn
2 minced garlic cloves
1/2 red onion, chopped 
1 can black beans, rinsed and drained 
1 t. cumin
1 bag cheese
1 bag flour tortillas

Preparation Directions (before freezing): 
Put cheese and tortillas into one zip lock bag
Place all remaining ingredients in separate bag
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Serving Day Directions: 
Remove from freezer and thaw in fridge for 24 hours. Set bag of cheese and tortillas aside. Place all 
ingredients from bag into the slow cooker. Cook on low for 8 hours. Shred chicken prior to serving. Serve 
with tortillas and cheese, and your choice of toppings

Suggested Sides: Your favorite toppings: sour cream, tomatoes, avocados, chips and guac.

Recipe Title: Mac & Cheese Pizza/Pepperoni Pizza
Submitted by: Jess
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed: Any other veggies you may like on the pepperoni pizza, if desired

Ingredients: 
2 packages of pizza dough

Mac & Cheese Pizza Ingredients:
Ragu Double Cheddar Sauce (msg free)
1 1/2- 2 c. elbow macaroni, cooked al dente
1 c. shredded cheddar cheese

Pepperoni Pizza ingredients:
1/2 bag of pepperoni
1 can of tomato paste to use as pizza sauce
1 1/2-2 c. shredded mozzarella cheese

Preparation Directions (before freezing): 
Cook the elbow macaroni al dente. Combine 1 jar of double cheddar sauce per box of macaroni. Put 1 
1/2 - 2 c. of macaroni and cheese into a freezer bag. 

Put 1/3 c. double cheddar sauce into a plastic bag to use as sauce

Put all other ingredients into bags and freeze. 

Serving Day Directions: 
Prepare the dough and preheat as instructed on the package. Spread 1/3 c. cheddar sauce onto one 
uncooked crust. Sprinkle with macaroni and cheese (you may want to warm it up a little first to make it 
easier). Sprinkle with shredded cheddar cheese. 

Prepare the pepperoni pizza by spreading with desired amount of tomato paste, and sprinkling desired 
amount of pepperoni and mozzarella cheese. 

Bake as instructed on package. (I find that in my oven the Trader Joe's pizza crusts work better if I 
increase the temperature to 400 degrees and cook for 5-10 minutes longer after the recommended 
baking time.)

Suggested Sides: Salad, apple slices
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Recipe Title: Slow Cooker BBQ Spare Ribs
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1-2 lbs of country-style pork ribs
1 1/2 cups ketchup
1 1/2 Tablespoons Old Bay Seasoning (or seasoned salt)
1/2 teaspoon liquid smoke
1/2 cup brown sugar
1/2 cup white vinegar

Preparation Directions (before freezing): 
Place pork in resealable gallon-sized freezer bag. Mix remaining ingredients together in a bowl and pour 
over pork. Mix together in bag and zip closed.

Serving Day Directions: 
When ready to eat, remove from freezer and thaw in fridge for 24 hours. Cook on HIGH for 3-4 hours or 
LOW for 6-7 hours.

Suggested Sides: Serve with Cheesy Hashbrown Casserole (which can also be made in advance and 
frozen) and a bag of frozen corn.

Recipe Title: Korean BBQ Strip Steak
Submitted by: Heather
Serving size: 6
Thawing required: Yes
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: 
haw 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
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Recipe Title: Chicken Teriyaki Sandwiches
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3/4 cup teriyaki sauce  
3/4 cup chicken broth  
1/2 cup brown sugar, packed  
1/3 cup soy sauce  
4 cloves garlic, minced  
1 teaspoon sesame oil  
3 lbs boneless, skinless chicken breasts 
18 sweet Hawaiian rolls

Preparation Directions (before freezing): 
Combine marinade ingredients and chicken in a freezer bag. Place rolls in bag.

Serving Day Directions: 
Cook chicken and marinade in slow cooker on high for 4-6 hours or low for 8-10 hours. Shred chicken 
and return to sauce. Serve on sweet Hawaiian rolls.

Suggested Sides: Salad, potato chips, fresh pineapple

Recipe Title: Beef and Noodle Casserole
Submitted by: Alisha
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1lb Ground beed
1/4 tsp Garlic Salt
1 can (15oz) tomato sauce
8oz wide egg noddles
1/4 C sour cream
1 C small curd cottage cheese
1/2 C Green Onions
1 C Sharp Cheddar Cheese

Preparation Directions (before freezing): 
Brown hamburger and mix all ingredients except noddles

Serving Day Directions: 
Thaw meat mixture
Cook Noodles and drain
Mix noodles and meat mixture and place in 9X13 greased pan
Bake at 350 for 25-30 mins

Suggested Sides: Steamed Veggies
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