
March 2017 Recipes

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

Ingredients: 
Serves: 15-20 mini sandwiches

15-20 mini wheat rolls
about 1 pound deli ham
7 ounces Swiss cheese slices
½ cup butter
1 tablespoon mustard
1 tablespoon Worcestershire
1 tablespoon poppy seeds (find in spice aisle)
⅓ cup brown sugar

Preparation Directions (before freezing): 
Preheat oven 350 degrees F.
Assemble the sandwiches, using 1-2 slices of folded ham and a ½ slice of cheese on the rolls. Place in 
9x13 baking dish (or whatever size you have). Squeeze sandwiches in side by side.
Mix butter, mustard, Worcestershire sauce, poppy seeds and brown sugar into medium sauce pan.
On medium-high heat, bring sauce to a boil and then reduce heat.
Lightly drizzle each sandwich with the prepared sauce.

Serving Day Directions: 
Thaw out completely before cooking.
Cover with foil and bake for about 20 minutes at 350.

Suggested Sides: 

Recipe Title: Beef Stew
Submitted by: Tanya
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1# beef stew meat
4 slices carrots
4-6 red potatoes
1 bay leaf
1 (1oz) dry onion soup mix
2 (10.5 oz) cream of mushroom soups
1 (8oz) tomato sauce
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1 (10oz.) frozen green peas

Preparation Directions (before freezing): 
Mix all ingredients together and place in ziplock.

Serving Day Directions: 
Thaw in fridge for 24 hours
Place all contents in crock pot. 
Cook for 7-10 hours on low or 5-6 hours on high.

Suggested Sides: Bread, fruit

Recipe Title: Thai Peanut Pasta Salad
Submitted by: Sara
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed: 1/4 cup toasted sesame seeds, if desired; Crushed red pepper, if desired 

Ingredients: 
1.5 lbs chicken breast, grilled 
1 lb angel hair pasta, uncooked 
1 cup carrots, shredded 
5 green onions 
1/2 cup dry roasted peanuts 

Dressing: 2/3 cup soy sauce 
1/2 cup Vegetable Oil 
1/4 cup white vinegar 
1/4 cup peanut butter 
1/4 cup Sugar 

1/4 cup sesame seeds, toasted - optional, not provided 
2 dashes crushed red pepper -optional, not provided 

Preparation Directions (before freezing): 
1. Slice grilled chicken into strips. 
2. Combine dressing ingredients until thoroughly mixed. 
3. Bag and label all items. 

Serving Day Directions: 
1. Break pasta into thirds.
2. Cook pasta in boiling salted water (2 quarts water, 1 teaspoon salt) until just tender (about 6 minutes); 
drain. Rinse with cold water; drain. 
3. Rinse and slice green onions. 
4. In large bowl, combine chicken, pasta, carrots, green onions and peanuts. 
5. Knead or stir dressing because some separation may have occurred. Toss into chicken mixture.  
6. Refrigerate, covered. 

Suggested Sides: Crusty bread, fruit
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Recipe Title: French Toast Roll Ups
Submitted by: Chrystine
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Syrup

Ingredients: 
8 slices white sandwich bread
softened cream cheese, diced strawberries, or Nutella
2 eggs
3 tablespoons milk
⅓ cup granulated sugar
1 heaping teaspoon ground cinnamon
butter, for greasing the pan

Preparation Directions (before freezing): 
Cut the crust from each slice of bread and flatten it out with a rolling pin.
Place about 1-2 teaspoons of your chosen filling 1 inch from one end of the bread in a strip. Roll the 
bread up tightly and repeat with the remaining pieces of bread.
In a shallow bowl whisk the eggs and milk until well combined.
In a separate shallow bowl mix the sugar with the cinnamon.
Heat a skillet set over medium heat and melt a tablespoon of butter.
Dip each bread roll in the egg mixture coating well and then place them in the pan seam side down. Cook 
in batches until golden brown, turning them to cook and brown on all sides, about 2 minutes per side. Add 
butter to the pan as needed.
Add cooked rolls immediately from the pan to the cinnamon sugar and roll until completely covered in 
sugar. 

Serving Day Directions: 
Bake at 350 for about 10 minutes.
They can also be heated up in the microwave.
They can be served with syrup but are very good on their own!

Suggested Sides: Eggs, sausage

Recipe Title: Italian shredded beef sandwiches
Submitted by: Brent and Karna
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 lb. Chuck roast 
1/2 C. Water 
1 good seasons Italian salad dressing packet 
1 package of Au Jus Gravy mix

Preparation Directions (before freezing): 
Place all ingredients into freezer bag.
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Serving Day Directions: 
Thaw in refrigerator- (Meat bag, 1 of 2)
Place in slow cooker. 
Set on low for 8 hours.
Shred meat and discard the fat. 
Serve on warm buns, (provided - bag 2 of 2)

Suggested Sides: Steamed veggies. Our family often makes this for a party with a baked mac and 
cheese as well. ;) 

Recipe Title: Mozzarella Stuffed Meatballs
Submitted by: Kristen
Serving size: 3 per person
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 lb. ground beef
1 lb. ground Italian sausage (MSG free- Johnsonville brand)
1/2 tsp. garlic powder
1 tsp. salt
1 tsp. black pepper
1 cup bread crumbs
1/4 cup shredded parmesan cheese
2 eggs
1/2 C. whole milk
1/2 C. chopped parsley
cubed mozzarella

Preparation Directions (before freezing): 
In a large mixing bowl, mix all ingredients. Form into golf ball sized balls. Squish mozzarella cube into the 
center, pull the edges of the meatball around it until the ball is formed again

Serving Day Directions: 
Thaw.
Arrange meatballs in a layer in the slow cooker, cover with tomato sauce, repeat. 
Cook on high for 2-2.5 hours, or low for 5 hours. (Longer if cooking from frozen).
Boil noodles (provided).

Suggested Sides: Caesar Salad, Breadsticks

Recipe Title: Nachos
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Optional: Onions (green, red, yellow - whatever you like!), Chopped 
tomato, Black olives, Jalapeños, Guacamole

Ingredients: 
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Tortilla chips
Salsa
Refried beans
Sour cream
Taco meat (1 lb. seasoned ground beef)
Cheese (cheddar or whatever you'd like) - 3 c. included

Preparation Directions (before freezing): 
1. Prepare the taco meat and put in freezer bag. Include cheese in freezer bag.(1/3) 
2. Package shelf stable ingredients together.(2/3)
3. Label sour cream package.(3/3)

Serving Day Directions: 
1. Thaw taco meat (could be prepared from frozen, too).
2. Place as many chips as you’d like on a foil-lined pan.  Or two pans, if you are serving a big group!
3. Heat the meat and beans for a minute or two in the microwave.
4. Then, put as much of the meat, beans and cheese (and optional ingredients) as you’d like on the 

chips. Place under a broiler, keeping a careful watch so the ingredients do not burn.
5. Remove from the broiler, and serve with salsa, sour cream and any of the optional ingredients on the 

side.

Suggested Sides: Mexican rice, fruit, margaritas :-)

Recipe Title: Italian Sausage with Peppers & Onions
Submitted by: Emily
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 pound mild Italian Sausage
1 green bell pepper, sliced in strips
1 red bell pepper, sliced in strips
2 medium onions, sliced in strips
3 cloves garlic, minced
2 cans diced tomatoes
1 can tomato sauce
1 Tbl brown sugar
1 1/2 tsp Italian seasoning
1/2 tsp salt
2 Tbl oil
1 box penne pasta

Preparation Directions (before freezing): 
Slice up all peppers and onions, put into freezer bag. Add Italian sausage and all other measured 
ingredients to freezer bag, minus pasta. Freeze Italian sausage mix. Save pasta to cook till meal day. 

2 parts to this meal: bag #1 is sausage and pepper mix, #2 is a box of pasta.

Serving Day Directions: 
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Thaw in the refrigerator day of. Place all sausage, pepper and onion mix into a crock pot and cook on low 
for 4 hours. Prepare penne pasta according to directions on box. Serve sausage and pepper mix over 
penne pasta

Suggested Sides: Side salad and/or bread

Recipe Title: Chrystine's Chicken Cranberry Apple Salad
Submitted by: Heather
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
1.5 bag lettuce
2 red apples, sliced
3 grilled chicken breasts, chopped
1/2 cup dried cranberries
1/4 cup blue cheese
Creamy Apple Cider vinaigrette dressing

Preparation Directions (before freezing): 
Grill chicken breasts, cut into pieces and bag all ingredients.

Serving Day Directions: 
Toss all ingredients together, add dressing to individual servings

Suggested Sides: Dinner rolls 

Recipe Title: Hawaiian pizza
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 can pineapple
2 cans tomato paste
6 tbsp Parmesan
2 tsp garlic
4 tbsp honey
1.5 tsp onion powder
1/2 tsp oregano
1 tsp basil
1/2 tsp black pepper
2 cups ham
1 cup Parmesan
2 cups mozzarella
2 dough balls
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Preparation Directions (before freezing): 
Mix dry ingredients with honey, paste, and 12 oz water.

Serving Day Directions: 
Thaw sauce, meat, cheese and dough. Roll out dough, and place on greased cookie sheet. Cook 425 for 
10-12 minutes

Suggested Sides: Salad

Recipe Title: Sour cream chicken enchiladas 
Submitted by: Holly
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 lb chicken breast, diced
1 medium onion, minced
1 tablespoon vegetable oil
8 (8 inch) flour tortillas, softened
1 1⁄2 cups grated Monterey jack cheese or 1 1⁄2 cups Mexican blend cheese, divided
1⁄4 cup butter
1⁄4 cup flour
1 (15 ounce) can chicken broth
1 cup sour cream
1 (4 ounce) can chopped green chilies or 2 fresh chili peppers, minced

Preparation Directions (before freezing): 
In a frying pan, cook chicken and onion together in oil over medium-high heat until chicken is just done.
Divide cooked chicken evenly between 8 tortillas; add 1 1/2 tablespoons cheese to each tortilla.
Roll enchiladas and place seam-side down in a 9x13" baking dish that has been lightly sprayed with no-
stick cooking spray.
Melt butter in a medium saucepan; stir in flour to make a roux, stir and cook until bubbly, and gradually 
whisk in chicken broth then bring to boiling, stirring frequently.
Remove from heat; stir in sour cream and green chilies.
Pour sauce evenly over enchiladas.
Top with remaining 3/4 cup cheese (a baking dish may be double-wrapped and frozen at this point) 

Serving Day Directions: 
Thaw and bake at 400° F for 20 minutes until cheese is melted and sauce near edges of baking dish is 
bubbly.

Suggested Sides: Corn, Mexican rice, tortilla chips, salad

Recipe Title: Cranberry Chicken
Submitted by: Kris
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:
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Ingredients: 
1 Bottle Catalina Dressing (8oz)
1 can Jellied cranberries (14 oz)
1 Envelope French onion soup mix
4 lbs Boneless, skinless chicken breasts

Preparation Directions (before freezing): 
Mix together Catalina, cranberries and soup mix, pour over chicken.

Serving Day Directions: 
Thaw. Bake at 350 for one hour

Suggested Sides: Mashed Potatoes and Broccoli
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