
May 2016 Recipes
Recipe Title: Cheesy Bacon Burgers
Submitted by: Tanya
Serving size: 6 (8 burgers and buns)
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 pounds ground beef
1/2 tsp salt
1/2 tsp garlic powder
1/4 teaspoon ground black pepper
2 tbls low sodium soy sauce
1 1/2 c shredded cheddar cheese
12 slices bacon, fried and crumbled
2 tbls dried parsley

Preparation Directions (before freezing): 
Thoroughly combine ground beef, salt, garlic powder, pepper,and soy sauce. Divide mixture into 16 thin 
patties of equal size. Combine cheese, bacon and parsley and divide evenly on eight of the patties. Top 
each of the patties with remaining patties; seal edges. Freeze.

Serving Day Directions:  Thaw and cook on grill or under broiler to desired doneness.

Suggested Sides: Grilled Veggies

Recipe Title: Mongolian Flank Steak
Submitted by: Kristen
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 lb flank steak
3/4 cup soy sauce
3/4 cup water
3/4 cup brown sugar
2 cloves minced garlic
1 tsp fresh ginger
2 Tbsp olive oil

Preparation Directions (before freezing): 
Cut flank steak against the grain into strips. Combine marinade. Massage the marinade into the meat. 
Bag & freeze

Serving Day Directions: 
Preferred method: Grill- Grill steak on medium-high heat, 3 minutes per side, 2 times each side.
Alternative method: Put meat/sauce in slow-cooker 2-3 hours on high, or 3-4 hours on low

Suggested Sides: Rice, Stir-fry veggies, Fresh berries
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Recipe Title:Crockpot spaghetti (based on Jill's MIL Spaghetti)
Submitted by: Sara
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed: Parmesan cheese for garnish/extra flavor

Ingredients: 
1 lb ground beef
1 lb Italian sausage
1 large onion
1 garlic clove
28 oz diced tomatoes
30 oz tomato sauce
6 oz tomato paste
2 T parsely
1 T brown sugar
1 T oregano
1 t basil
1 t salt
1/4 pepper
Spaghetti noodles (2 lbs included)

Preparation Directions (before freezing): 
Brown the ground beef and sausage, chop the onion and add the rest of the ingredients to a ziploc 
freezer bag.

Serving Day Directions: 
Thaw partially in the refrigerator. On serving day, put it in the crockpot for 6-8 hours, to fully blend the 
flavors. If you don't have that much time, you can heat it up on the stove, but it will be most delicious if the 
mixture has time to simmer for several hours.

Cook the pasta and serve!

Suggested Sides: Green salad, crusty bread.

Recipe Title: Chicken pesto sandwiches
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Romaine, if desired

Ingredients: 
2.5 lbs of chicken
1/2 cup olive oil
1tsp salt
1/2 tsp pepper
1 loaf of bread
Provolone
Pesto
Tomatoes

Preparation Directions (before freezing):  Mix oil, salt, and pepper with chicken and freeze.
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Serving Day Directions: 
Thaw everything. Grill chicken, place cheese on top of chicken, and then spread pesto on bread. Slice 
tomatoes, and eat.

Suggested Sides: Fruit, chips

Recipe Title: Honey Garlic Pork Chops
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1/2 cup ketchup
2 2/3 tablespoons honey
2 tablespoons low-sodium soy sauce
2 cloves garlic, crushed
6 (4 ounce) (1-inch thick) pork chops

Preparation Directions (before freezing): 
Mix ingredients for glaze, package pork chops, freeze

Serving Day Directions: 
1. Preheat grill for medium heat and lightly oil the grate.
2. Sear the pork chops on both sides on the preheated grill. 
3. Lightly brush glaze onto each side of the chops as they cook; grill until no longer pink in the center, 

about 7 to 9 minutes per side. An instant-read thermometer inserted into the center should read 145 
degrees F (63 degrees C).

Suggested Sides: Green beans, crusty bread

Recipe Title: Chicken Tator Tot Hot dish
Submitted by: Holly
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
2 cans (10-3/4 oz each) condensed cream of chicken soup, undiluted
1/2 C milk
1/4 C butter, cubed
3 C cubed cooked chicken
1 package (16 oz) frozen peas and carrots, thawed
1-1/2 C (6 oz) shredded cheddar cheese, divided
1 package (32 oz) frozen Tater Tots

�3



Preparation Directions (before freezing): 
In a large saucepan, combine the soup, milk and butter. Cook and stir over medium heat until heated 
through. Remove from the heat; stir in the chicken, peas and carrots, and 1 cup cheese. Transfer to two 
greased square baking dishes. Top with Tater Tots; sprinkle with remaining cheese.

Serving Day Directions: 
Remove from freezer 30 minutes before baking (do not thaw). Cover and bake at 350 for 1-1/2 to 
1-3/4hours or until heated through.

Suggested Sides: Salad, fruit

Recipe Title: Pork Carnitas with Pineapple Avocado Salsa
Submitted by: Andrea
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: 1cup water for carnitas

Ingredients: 
Carnitas
2lbs. Pork roast

Rub:
1t. salt
1T. Cocoa powder
1T. Chili powder
1T. Oregano
1T. Cumin
1 Bay leaf

1 Chicken bullion cube
1c. Water

Pineapple Avocado Salsa (mild)
2c. Fresh pineapple
1. Avocado 
2T. Pineapple juice
2T. Olive oil
1/2t. Lime juice
1/2 jalapeño (seeded)
1/4c. Cilantro
Salt and pepper

Corn tortillas

Preparation Directions (before freezing): 
Combine rub ingredients and massage into pork roast. Place into freezer bag and add the chicken bullion 
cube. Freeze.

Chop pineapple and combine all salsa ingredients except for the avocado, which is included separate for 
you to chop and combine on your own so it doesn't discolor. Place in storage bag and refrigerate.

Corn tortillas provided, keep in cupboard
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Serving Day Directions: 
Carnitas
Thaw meat. Pour meat and chicken bullion cube into slow cooker. Add 1 cup of water to slow cooker 
(don't pour directly on top of roast). Cook on low for 8-10 hours

Pineapple Avocado Salsa
Cube the provided avocado and mix into the refrigerated salsa.

Suggested Sides: Sour cream, coleslaw, rice, beans.

Recipe Title: Tuscan Pasta
Submitted by: Chrystine
Serving size: 8
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
1 (16oz) box of bowtie pasta
4 tablespoons butter
4 cloves garlic, finely minced or pressed through a garlic press
½ tablespoon dried basil
8 ounces cream cheese, softened and cut into 8 pieces
8-ounce jar sun-dried tomatoes, rinsed, drained and chopped
2 cups milk
6 ounces Parmesan cheese, grated (about 2 cups)
½ teaspoon ground black pepper
½ teaspoon salt, more to taste, if needed
1 cup of chicken, cooked and cubed

Preparation Directions (before freezing): 
In a medium pot or skillet, melt the butter over medium heat. Add the garlic and cook for about 2 minutes, 
stirring the whole time. Stir in the dried basil. Add the cream cheese, stirring with a whisk until the mixture 
is smooth. It will look curdled at first, but with constant whisking for 2-3 minutes, it will become a smooth 
creamy paste. Stir in the sun-dried tomatoes.
Over medium heat, add the milk and whisk quickly and constantly until it becomes into the sauce. Stir in 
the Parmesan cheese, pepper and salt. Cook over medium heat, stirring until the cheese is melted and 
the sauce is the desired consistency, 5-10 minutes. 

Serving Day Directions: 
To cook when frozen: Bake at 350 degrees for 40 minutes or until heated through

To cook when thawed: Bake at 350 degrees for 30 minutes or until heated through

Suggested Sides: Salad, bread

Recipe Title: Mexican Chef Salad
Submitted by: Heather
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:
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Ingredients: 
1 head iceberg lettuce 
1 medium sized onion 
8 oz shredded cheese
Small package Doritos 
2 tomatoes
1 lb hamburger
1 can chili beans or hot beans (I provided black beans)
1 8 oz bottle of French dressing (I provided a 16 oz bottle, so use the quantity that feels right to you!)

Preparation Directions (before freezing): 
Brown hamburger, drain. Add beans to meat and freeze. (Knowing that families have varying bean 
preferences, I did not combine the meat and beans) 
Package other ingredients.

Serving Day Directions: 
Warm bean/meat mix. Chop lettuce, onion, tomatoes. Mix all ingredients in 
large bowl with dressing, adding broken chips last. Serve immediately

Suggested Sides: Hot sauce or salsa. Mexican or regular rice.

Recipe Title: Breakfast Burritos
Submitted by: Alisha
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1/2 bag (30oz) Crispy Crowns
10 eggs 
1/2 lb jimmy dean breakfast sausage
6 soft burrito shells
1/2 jar nacho cheese sauce
1/2 cup shredded cheddar cheese
Salt and pepper to taste

Crispy Crown seasoning
4 tsp lawry's 
2 tsp paprika 
1 tsp cumin
1/2 tsp cayenne pepper

Preparation Directions (before freezing): 
Cook sausage and remove from pan
Scramble Eggs
Combine sausage and scrambled eggs. Add shredded cheese
Cook crispy pans as directed on package

Prepping burritos
Add 1 tablespoon nacho cheese
Place egg, sausage and cheese mixture on burrito 
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Add 6-8 crispy crowns
Roll up and place in freezer safe bag

Serving Day Directions: place thawed out burrito in microwave for 1 min and enjoy 

Suggested Sides: Fruit and add fresh veggies to burrito (peppers, onions)
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