
November 2015 Recipes
Recipe Title: Cheesy Tortellini Crockpot Soup 
Submitted by: Sara 
Serving size: 6 + 
Thawing required: No
 Additional Ingredients Needed: salt & pepper to taste 

Ingredients: 
16 oz frozen tortellini 
8 oz bag fresh spinach 
2 cans (15 oz) Italian style diced tomatoes 
1 box or 4 cups chicken broth 
1 block (8oz) cream cheese 
1 lb Italian sausage 

Preparation Directions (before freezing): Combine all ingredients except tortellini in a freezer bag. 
Place tortellini in a separate freezer bag. 

Serving Day Directions: 
• Put all ingredients except the tortellini in the crockpot, chunking up the cream cheese. Cook on low for 
4-6 hours, stirring a couple times while cooking. 
• Add the thawed tortellini 15-20 minutes prior to serving. Add frozen tortellini 30-60 minutes prior to 
serving. (The longer the tortellini is in the soup, the mushier it will be). 
• You may also wish to add salt and pepper. I didn't include because I thought it was plenty salty on its 
own, but you may want to add more. 

Suggested Sides: Crusty bread, green salad

Recipe Title: Baked Penne Pasta
Submitted by: Lisa
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
4 cups dry penne pasta
2 lbs ground beef
1 jar spaghetti sauce 
1/3 c sour cream
1 Tbs Italian seasoning
1/2 mozzarella cheese, then more cheese sprinkled on the top

Preparation Directions (before freezing): 
Boil penne noodles and brown meat. Drain meat. Add sauce, sour cream, seasoning and cheese - mix 
well over low heat. Add noodles. Put in a 9x13 pan and sprinkle with cheese. Bake in oven for 15 min at 
350 degrees.

Serving Day Directions: Thaw and hear in oven for 30-45 min at 350.

Suggested Sides: Garlic bread and pineapple
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Recipe Title: Slow-Cooker Balsamic Roast Beef
Submitted by: Kristen
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed: Potatoes & carrots if desired

Ingredients: 
1/2 sweet onion
1 cup beef broth 
1/2 cup balsamic vinegar
1 Tbsp Worcestershire sauce
1 Tbsp soy sauce
1 tsp chopped garlic
2 tbsp honey
1/8 tsp cayenne
1/4 tsp black pepper
1/2 tsp kosher salt
2 lb roast beef 

Preparation Directions (before freezing): 
1. Chop onion & garlic and set aside
2. Mix all other ingredients
3. Bag & label

Serving Day Directions: Thaw overnight. Place contents in slow cooker. If desired, add red potatoes & 
carrots. Cook on high 4-6 hours, or low for 6-8.

Suggested Sides: Roasted veggies, Dinner rolls, Mashed potatoes

Recipe Title: Sour Cream Coffee Cake
Submitted by: Heather
Serving size: 8-10
Thawing required: Yes
Additional Ingredients Needed: None for the coffee cake.  For the smoothies, add your favorite fruit juice, 
milk or yogurt to the frozen fruit provided, and perhaps a dash of vanilla or cinnamon.

Ingredients: 
1 cup butter
2 cups white sugar
2 eggs
1 cup sour cream
1/2 tsp vanilla extract
2 cups all purpose flour
1 tsp baking powder
1/8 tsp salt

Filling/Topping -
2/3 cup flour
1 cup packed brown sugar
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4 Tbsp melted butter
2 tsp ground cinnamon

Preparation Directions (before freezing): 
Grease a 9x13 inch baking pan.  

In a large bowl, cream together butter and white sugar until light and fluffy.  Beat in the eggs one at a tie, 
then stir in the sour cream and vanilla.  Mix in the flour, baking powder and salt. Spread half of the batter 
in the prepared pan.

Prepare the filling.  Sprinkle cake better with 1/2 of the filling.  Spread second half of the batter over the 
filling and top with remaining filling.  Cover and freeze.

Serving Day Directions: Thaw coffee cake completely.  Uncover and bake at 350 degrees for 50-60 
minutes, or until a toothpick inserted near the center comes out clean.

Suggested Sides: Fruit smoothies, coffee or milk.

Recipe Title: Meatball subs
Submitted by: Brent and Karna
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
48 meatballs
11/2 c. Spaghetti sauce
2 c. Mozzarella cheese 
2 loaves french bread 

Preparation Directions (before freezing): 
Mix together meatballs and sauce. Slice bread, portion out the meatballs and sauce in the open bread. 
Sprinkle cheese on top. Close and wrap tightly with tinfoil, bag and freeze. 

Serving Day Directions: 
Either thaw, or heat longer in oven from frozen. 
From thawed- 25 -30 minutes...open the foil to check on the melted cheese.
From frozen-50 -60 minutes

Suggested Sides: Green steamed veggies, salad or chips.

Recipe Title: Steak and Blue cheese pizza
Submitted by: Alisha 
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
Pizza crust
1 cup cooked steak strips
1 cup mozzarella 
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1 cup baby spinach 
4oz blue cheese crumbles 

Preparation Directions (before freezing): 
Grill steak and cut into small pieces
Portion all other ingredients into bags

Serving Day Directions: 
Top pizza crust with mozzarella distribute spinach and steak on top
Sprinkle blue cheese crumbles
Cook per the pizza crust package instructions 

Suggested Sides: Salad

Recipe Title: Basil Pesto Chicken
Submitted by: Chrystine
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
6 boneless, skinless chicken breasts
3/4 C basil pesto
3/4 C grated mozzarella cheese

Preparation Directions (before freezing): 
1.  Trim chicken of excess fat.  Slice lengthwise into 2-4 pieces, depending on size of breast meat.
2.  Spread some of the pesto in a thin layer across the bottom of your 9 x 13 pan.  Lay the sliced chicken 
on top, then spread on the remaining pesto. 

Serving Day Directions: Cook, uncovered for 25 minutes.  Remove pan from the oven and top with the 
cheese.  Return to the oven for another 5-7 minutes until completely cooked.  Serve the sauce in pan 
over noodles or rice, or just over the cooked chicken.

The recipe does say you can put it in frozen for 50 minutes or until chicken is done but I have never done 
this personally. 

Suggested Sides: rice/noodles, veggies

Recipe Title: Cheesy Ham and Broccoli Pasta Bake
Submitted by: Tanya
Serving size: 8  1 cup servings 
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
*This is the original recipe.  I made 1.5 times this recipe.

3 cups penne pasta
4 cups broccoli florets
3 T Butter
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2 T Flour
2 C Milk
1 C Shredded Cheddar Cheese
1 C Shredded Mozzarella Cheese
1/4 C Grated Parmesan Cheese
7.5 oz chopped ham

Preparation Directions (before freezing): 
Cook pasta in large saucepan as directed on package, omitting salt and adding broccoli to the boiling 
water for the last 2 min. of the pasta cooking time.

Meanwhile, melt butter in large saucepan on low heat. Stir in flour; cook and stir 2 min. or until bubbly. 
Gradually stir in milk; bring to boil on medium heat, stirring constantly. Simmer on low heat 3 to 5 min. or 
until thickened, stirring constantly. Add cheeses; cook and stir 2 to 3 min. or until melted.

Drain pasta mixture; return to pan. Stir in cheese sauce and ham; spoon into 2-qt. casserole sprayed with 
cooking spray.

Serving Day Directions: Thaw and bake 20 minutes or until heated through.  

Suggested Sides: Fruit  Salad

Recipe Title: Chicken & Biscuits
Submitted by: Jess
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 cups cooked and diced Chicken, Boneless Breasts
2 cups Hashed Brown Potatoes, Diced, Frozen
12 ounces Mixed Vegetables, Frozen
10 ¾ ounces Cream of Chicken Soup
1 teaspoon Garlic Powder
¼ teaspoons Salt
¼ teaspoons Black Pepper
7 ½ ounces Refrigerated Biscuit

Preparation Directions (before freezing): In a bowl, mix chicken, hash browns, veggies, soup, and 
seasonings. Bag and label. 

Serving Day Directions: Spray a 9 x 13 pan with cooking spray. Add chicken mixture. Top with 
refrigerator biscuits. Bake covered with foil at 375 degrees for 45 minutes - 1 hour. Remove foil and 
continue baking for another 10-15 minutes or until biscuits are cooked and golden brown.

Suggested Sides: Fruit salad

Recipe Title: Chicken marsala
Submitted by: Kelly
Serving size: 6
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Thawing required: Yes
Additional Ingredients Needed: Oil and butter

Ingredients: 
3 lbs of chicken
3/4 cup Marsala wine
3/4 tsp salt
1/4 tsp pepper
3/4 tsp oregano
3/4 cup flour
Mushrooms
Garlic
3/4 cup of cream

Preparation Directions (before freezing): Pour wine over chicken. Combine dry ingredients and put in 
separate bag. 

Serving Day Directions: Thaw completely. Heat pan and melt butter and oil. Dredge chicken in flour 
mixture and Cook chicken over medium heat for about 6-8 minutes on each side. (Make sure to cover 
your pan when cooking). Remove chicken, turn heat to low and place mushrooms, garlic and cream on 
pan. Heat through, and the place chicken back in pan and cook for 1 to 3 minutes more.
Serve plain or in noodles or rice

Suggested Sides: Salad, rice or noodles

Recipe Title: Slow Cooker Root Beer Pulled Pork
Submitted by: Marci
Serving Size: 6-8
Thawing Required: Yes 
Additional Ingredients Needed:

Ingredients:
2-3 pound pork butt roast 1 can of root beer
1 bottle of BBQ sauce
8 hamburger buns

Preparation Directions (before freezing): Separate ingredients into freezer bags and label.

Serving Day Directions:
1. Thaw pork butt roast in refrigerator for 24 hours or until defrosted.
2. You may trim some of the fat from the pork butt if desired.
3. Place pork in slow cooker. Pour root beer over top.
4. Cook pork and root beer on low for 7-8 hours (until pork shreds easily with a fork). 
5. Drain liquid and shred.
6. Put on a bun and top with BBQ sauce.
7. Enjoy!

Suggested Sides: Cole slaw to put on top of pulled pork in the bun, fruit
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