
May 2017 Recipes

Recipe Title: Buttermilk Herb Chicken 
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 cup buttermilk 
1.5 tablespoon honey, preferably local
 1.5 teaspoon thyme  
1.5 teaspoon sage  
1.5 teaspoon pepper 
1.5 teaspoon salt
1.5 Tablespoon rosemary 
1.5 tablespoon Dijon mustard  
3 pounds Chicken breasts

Preparation Directions (before freezing): 
Combine all ingredients into a freezer bag slightly shake to
mix, and let sit in refrigerator for at least one hour or up to overnight.

Serving Day Directions: 
Thaw in refrigerator. Heat grill or pan to medium heat, discard marinade and cook chicken until done.

Suggested Sides: Salad, grilled veggies, potatoes

Recipe Title: Alisha's Bacon Cheeseburger Bites 
Submitted by: Sara
Serving size: 50 meatballs
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 lb ground beef (at least 80% lean) 
12 slices bacon 
1/4 cup dill pickle relish 
2 cups bisquick mix (original)*
4 cups cheddar cheese 
1/2 cup Parmesan cheese 
1/2 cup milk 

* Alisha's original recipe called for 3 cups of baking mix but it was super dry in the first batch I mixed. I 
used 2 c. for this recipe and it seemed to work better for mixing and forming.

Preparation Directions (before freezing): 
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Combine all and create 1" balls. 

Serving Day Directions: 
Thaw Preheat oven to 350 Cook for 30 mins

Suggested Sides: Potatoes, Ketchup and mustard optional for dipping

Recipe Title: Disneyland's Monte "Crisco" Sandwiches
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
Batter: 2 cups flour, 4 tsp baking powder, 2 eggs, 1.5 cups milk, 1/2 tsp salt, 4 tbsp sugar

Sandwich: Swiss cheese, Ham, Waffles

Garnish: Powdered sugar, Raspberry jam

Preparation Directions (before freezing): 
Make batter. Put sandwich ingredients in bag.

Serving Day Directions: 
haw batter, assemble sandwiches. Dip the sandwiches in the batter, and then fry as you would a pancake 
or french toast over medium high heat on griddle or stove top. Garnish with powdered sugar and 
raspberry jam. 

Suggested Sides: More fruit!

Recipe Title: Chicken Fingers
Submitted by: Essia
Serving size: 4-6
Thawing required: Yes
Additional Ingredients Needed: oil

Ingredients: 
1 cup all-purpose flour 
2 cups Italian-style seasoned bread crumbs
1/2 teaspoon ground black pepper 
1/2 teaspoon cayenne pepper 
2 eggs, beaten 
2 tablespoons water 
24 chicken tenderloins
4 cups cooking oil

Preparation Directions (before freezing): 
Place flour in a shallow bowl. 
Place breadcrumbs in a separate shallow bowl, and mix with ground black pepper and cayenne pepper. 
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Place eggs and water in a small bowl.
One piece at a time, coat the chicken in the flour, the eggs and the bread crumbs, and set aside.
Heat oil in a deep fryer to 375 degrees F (190 degrees C).
In small batches, fry chicken 6 to 8 minutes, or until golden brown. Remove chicken, and drain on paper 
towels.

Serving Day Directions: 
Thaw chicken the night before
Place eggs and water in a small bowl.
One piece at a time, coat the chicken in the flour, the eggs and the bread crumbs, and set aside.
Heat oil in a deep fryer to 375 degrees F (190 degrees C) or frying pan.
In small batches, fry chicken 6 to 8 minutes, or until golden brown. Remove chicken, and drain on paper 
towels.

Suggested Sides: French fries, mac n' cheese, mashed potatoes

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

Ingredients: 
6 skinless boneless chicken breast halves 
1 C. Hawaiian 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): 
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 grill to medium high heat. 
When hot, lightly oil the grate. Remove chicken from the bag and discard marinade. 
2. Grill chicken pieces until cooked through, about 10 minutes, turning once. 5 minutes before done, place 
pineapple ring on grill and cook a couple minutes per side. Place pineapple rings on top of chicken, top 
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with slices of cheese. Close the grill cover for a minute to allow the cheese to melt. Toast the buns if 
desired. 
3. To assemble the sandwiches, place the chicken, pineapple and cheese on the bottom bun. Spread 
THE Thousand Island DRESSING Onto the top bun and place on the sandwiches. 

Suggested Sides: Salad, fruit or chips...pita chips and hummus would be delightful!

Recipe Title: Bacon Wrapped Pork Tenderloin
Submitted by: Chrystine
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
10 slices of streaky bacon, long enough to wrap around the pork 1½ times.
3 lb pork tenderloin, at room temperature
Salt and pepper
1 tbsp olive oil
2 tbsp honey (or maple syrup - I prefer honey because it is thicker which creates a better glaze)

Preparation Directions (before freezing): 
Lay the bacon next to each other on a cutting board, slightly overlapping. The width of the bacon should 
be enough to wrap the length of the pork.
Season the pork with salt and pepper. 
Heat the oil in an oven proof skillet over high heat.
Sear the pork on all sides until nicely browned.
Place pork on the bacon. Use a knife to help keep the bacon together and roll the pork up, finishing with 
the seam side down.

Serving Day Directions: 
Preheat oven to 350.
Drizzle honey and brush all over.
Roast for 25 to 30 minutes, basting once or twice with the pan juices, mopping up plenty of the honey 
pooled at the base of the pork.
Remove from oven and baste again. Let it rest for 5 minutes. Baste once more just before serving.
To serve, cut into thick slices.

Suggested Sides: Potatoes, veggies

Recipe Title: Tortellini Primavera
Submitted by: Emily
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 Tbl butter
1 whole onion, finely diced
3 cloves garlic, minced
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1 bag mixed vegetables
1/3 cup white wine
1/3 cup chicken broth
1/3 cup heavy cream
1/2 grated Parmesan cheese 
salt and pepper to taste
1 cup cooked ham, diced
1.5 pound cheese tortellini

Preparation Directions (before freezing): 
Cook tortellini a couple minutes less than package direction call for, drain and set aside.

Melt the butter in a large skillet over medium high heat. Add the onions and garlic and stir to cook for 1 
minute. Splash in whine and broth, then cook for 2 minutes until the liquid is reduced a bit. Stir in cream 
and Parmesan and stir.

Add bag of veggies, ham, salt and pepper and allow them to heat up in the sauce. When hot, stir in the 
tortellini.

Serving Day Directions: 
Thaw completely and heat in oven at 350 or over stove top till everything is hot. 

Suggested Sides: Crusty bread and a salad

Recipe Title: Slow cooker Italian beef sandwiches 
Submitted by: Alisha
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
2-3 lbs bottom round beef roast
1 Cup beef stock
1 packet Italian salad dressing mix
Pepperoncini rings 
French bread 
Giardiniera (optional)
Provolone cheese

Preparation Directions (before freezing): 
Combine beef broth and Italian seasoning in freezer bag

Separate pepperoncini rings in a separate bag

Serving Day Directions: 
Place round beef roast mix in the slow cooker (8-10 hours on low)

1 hour before it's done, add the peoperoncini rings 

Serve on French bread with provolone on top. Broil for a couple minutes with cheese on top to make the 
cheese super melty.
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Suggested Sides: Chips

Recipe Title: Blue Cheese Burgers
Submitted by: Heather
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: 

Ingredients: 
1.5 pounds ground beef 
2 oz blue cheese 
1/4 cup of chives 
1/2 tsp Worcestershire sauce 
1/2 tsp pepper 
3/4 tsp salt 
1/2 tsp mustard 
1 egg Buns

Preparation Directions (before freezing): 
Combine everything and pack the burgers.

Serving Day Directions: 
Thaw and cook on grill on medium high heat.

Suggested Sides:  potato salad, chips, fruit, beans

Recipe Title: D'Amico's Chicken Pasta
Submitted by: Michelle
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 pound pasta noodles of your choice (rotini, penne, etc.) - cooked and cooled 
1 pound chicken breast
6 ounce dried cranberries
4 diced celery stalks
1 cup whole salted almonds 
1 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! 
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Suggested Sides: Bread or fruit..... If you want a lower carb option, you could mix the ingredients with a 
kale mixed chop salad instead of pasta. 

Recipe Title: Garlic Herb Crusted Pork Tenderloin
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Olive oil

Ingredients: 
2 teaspoons mince Garlic, Cloves
1 tablespoon chop Sage, Fresh
1 tablespoon chop Rosemary, Fresh
1 tablespoon chop Thyme, Fresh
1 teaspoon Sea Salt
¼ teaspoons Black Pepper
1 tablespoon Olive Oil
2 pounds Pork Tenderloin

Preparation Directions (before freezing): 
Stir together garlic, sage, rosemary, thyme, salt, pepper and olive oil . Rub mixture over pork. Divide pork 
into indicated number of freezer bags, label and freeze.

Serving Day Directions: 
Sauté pork loin in olive oil over medium-high heat, brown each side, about 4 minutes per side. Place in 
oven or grill. Roast pork at 400F, turning occasionally, for about 20 minutes or until a thermometer 
inserted into thickest part of tenderloin reaches 145-150 degrees. Transfer pork to cutting board, cover 
with foil and let rest for 10 minutes to evenly distribute juices.

Suggested Sides:  Baby red potatoes, green beans.
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