
November 2017 Recipes
Recipe Title: Chicken (taco) chili
Submitted by: Sara
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: None required, but we always enjoy our chili with cheese, onions, sour 
cream, Tabasco/crushed red pepper for those who want more spice!

Ingredients: 
1.5 lbs chicken breasts
1 can black beans
1 can kidney beans
2 cans of tomatoes with chilis (10 oz)
1 can crushed tomatoes (14 oz)
10 oz frozen corn
1/4 c cilantro
1 c diced onion
1/4 tsp garlic powder
1/4 tsp onion powder
1/4 tsp oregano
1/2 tsp black pepper
1/2 tsp paprika
1 tsp salt
2.5 Tbsp chili powder
2.5 Tbsp cumin
(Optional: 1 packet of taco seasoning, included)

Preparation Directions (before freezing): 
Put all of the ingredients in a gallon ziplock bag.

Serving Day Directions: 
Thaw the bag enough to be able to put the chili in the crockpot. Cook on low for 6+ hrs. Shred the chicken 
breast.
Optional: add the taco seasoning mix if you think it is something your family would enjoy.
Serve with tortilla chips (included - 2 of 2)

Suggested Sides: Cornbread (or tortilla chips, included)

Recipe Title: Taco Pizza
Submitted by: Chrystine
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 tubes (8 oz each) refrigerated crescent rolls
1 package (8 oz) cream cheese, softened
1 cup (8 oz) sour cream
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1 pound ground beef or ground turkey
1 envelope taco seasoning mix
1 medium tomato, chopped
1 cup shredded cheddar cheese
1 cup shredded mozzarella cheese
1 cup shredded lettuce

Preparation Directions (before freezing): 
Brown the ground beef and drain. Add taco seasoning packet and water, according to package directions. 
Simmer for 5 minutes, stirring occasionally.

Serving Day Directions: 
Preheat the oven to 375 degrees.

Unroll the crescent roll dough and lay out in the ungreased cookie sheet. Pinch the perforations together 
to seal. Bake at 375 for 8-10 minutes or until light golden brown. Cool.

In a small bowl, mix the softened cream cheese and sour cream. Use a whisk to remove any lumps. 
Spread over the cooled crust. (I let my crust cool for around 20 minutes.) Chill in the refrigerator.

Sprinkle the ground beef evenly over the cream cheese layer. Top with lettuce, tomatoes, and cheese.

Cut into serving-size pieces and serve immediately

Suggested Sides: Chips & Salsa/Guac, Rice, Beans

Recipe Title: Chicken Spaghetti
Submitted by: Abby
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1/2 whole raw chicken
1 lb. thin spaghetti, broken into 2 inch pieces
2 cups sharp cheddar
1/2 cup diced bell pepper
1 tsp. seasoned salt
1/8 tsp. cayenne
2 cans cream of mushroom soup
1 medium onion, finely diced
salt and pepper

Preparation Directions (before freezing): 
Bring a large pot of water to a boil. Add the chicken pieces to the boiling water and boil for a few minutes, 
then return the heat to medium-low and simmer, 30 to 45 minutes. 

Remove the chicken and 2 cups of the chicken cooking broth from the pot. When the chicken is cool, 
remove the skin and pick out the meat (a mix of dark and white) to make 2 generous cups. 
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Cook the spaghetti in the same chicken cooking broth until al dente. Do not overcook. When the spaghetti 
is cooked, combine with the chicken, mushroom soup, 1 1/2 cups cheese, the green peppers, red 
peppers, onions, seasoned salt, cayenne, and sprinkle with salt and pepper. Stir in 1 cup of the reserved 
chicken cooking broth, adding an additional cup if needed. 

Place the mixture in a casserole pan and top with the remaining 1/2 cup cheese. Cover and freeze up to 6 
months, cover and refrigerate up to 2 days or bake immediately until bubbly, about 45 minutes. (If the 
cheese on top starts to get too cooked, cover with foil).

Serving Day Directions: 
Thaw. Bake at 350 until bubbly, about 45 minutes.

Suggested Sides: Green salad, Frozen vegetables

Recipe Title: Beef Bourguignon 
Submitted by: Elizabeth
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed: Corn starch for gravy

Ingredients: 
3# chuck beef
5 carrots chopped in large pieces
1 onion chopped in large pieces
2 cloves minced garlic
1-2 bay leaves
1/4 cup balsamic vinegar 
2 Tbsp Dijon mustard
2 cups beef or chicken broth
Salt and pepper

Preparation Directions (before freezing): 
Generously coat meat with salt and pepper

Place meat, carrots, bay leaf and onions in bag

Whisk broth, mustard, vinegar and garlic in bowl. Pour over meat in bag. 

Serving Day Directions: 
Thaw
Place in crock pot and cook low 4-6 hours

To make gravy: ladle one cup of cooked broth in pan. Whisk 2Tbsp of cornstarch with 2Tbsp water. Pour 
corn starch mixture into broth and whisk on medium heat till thickened. 

Suggested Sides: Mashed potatoes, Roasted broccoli, Cranberry walnut salad 

Recipe Title: Crock-Pot cranberry chicken
Submitted by: Emily
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Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 lbs of chicken
1 bottle of BBQ sauce
1 can of whole cranberries sauce
1 tsp. salt
1/4 tsp. black pepper
1 yellow onion, diced
1/2 tsp. dried thyme
1/4 tsp. ground ginger

Preparation Directions (before freezing): 
Place all ingredients in a crock pot or if freezing in a freezer bag.

Serving Day Directions: 
Thaw bag overnight. Place all ingredients in a crock pot. Cook for 4 hours. Chop or shred chicken and 
serve with sauce from crock pot over rice or mashed potatoes.

Suggested Sides: Cooked vegetables, rice or potatoes.

Recipe Title: Cheese stuffed meatballs 
Submitted by: Brent and Karna
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
- for Meatballs- (1 of 3 in freezer)
1 lb. ground beef
1 lb. ground Italian Sausage 
1/2 tsp. garlic powder
1 tsp. salt 
1 tsp. pepper 
1 C. Italian style bread crumbs
1/4 c. grated Parmesan cheese
2 eggs
1/2 C. whole milk 
1 T. dried parsley 
4 Oz. fresh mozzarella cheese

shelf- 
1 Jar pasta sauce (2 of 3) 
spaghetti pasta (3 of 3) 

Preparation Directions (before freezing): 
1. In a large mixing bowl, mix all ingredients for meatballs, leaving the bread crumbs for the end to make 
sure they don’t get too dry) 
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2. Form into balls. 
3. Squish mozzarella cheese into the center of each ball, pull the edges of the meatball around it until it is 
formed again. 
4. Place in Freezer bags- doubled :) 

Serving Day Directions: 
1. thaw
2. arrange meatballs in a layer in the slow cooker, cover with tomato sauce, repeat layering. 
3. cook on high for 2-2 1/2 hours- or on low for 5 hours . 
4. boil noodles 
ENJOY!

Suggested Sides: salad & fresh bread!

Recipe Title: Hot Roast Beef Sandwiches
Submitted by: Marci
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
6 Large Croissants
9 Slices Provolone Cheese
1.5 lbs Deli Roast Beef

Butter Spread:
1/2 cup butter, room temperature
1/8 cup honey dijon mustard
1/4 teaspoon poppyseed
1 Tablespoon minced onion
1 1/2 teaspoons Worcestershire sauce

Preparation Directions (before freezing): 
1.  Mix butter spread together thoroughly
2. Slice croissants in half horizontally
3. Spread butter on bottom half of croissant, top with roast beef & cheese and top of croissant
4. wrap each sandwich in foil and freeze in Ziploc bag

Serving Day Directions: 
No need to thaw.   Place foil-wrapped sandwiches in oven and baking at 325 for 25-30 minutes or until 
sandwiches and the cheese is melted.

Suggested Sides: Chips, coleslaw, fruit
 

Recipe Title: Dijon Pork Chops and Potatoes
Submitted by: Michelle
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Salt and Pepper to taste, Flour if you want to thicken the sauce.
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Ingredients: 
1 can (10.75 oz.) condensed cream of mushroom soup, undiluted
¼ cup chicken broth
¼ cup whole grain Dijon mustard
1 garlic clove, minced
½ tsp dried thyme
¼ tsp salt
¼ tsp pepper
6 medium red potatoes, sliced
1 medium onion, thinly sliced
2 lbs boneless pork loin chops (about 1-inch thick)
1 tbs oil for browning
Thickening (if desired):
3 tbs flour
¼ cup water

Preparation Directions (before freezing): 
In a large bowl, mix the soup, broth, mustard, garlic, thyme, salt and pepper. Put into a bag. 
Pork chops in a bag and potatoes in a bag. 

Serving Day Directions: 
Slice potatoes and place in the bottom of the slow cooker. 
Mix in the mustard mix with the potatoes. 
Heat oil in a large skillet over medium-high heat. Brown chops well on both sides.
Place chops on top of potato mixture and cook on low 4-6 hours, high 3-5 hours (times are approximate)
If you want thicker sauce, mix flour and water so there are no lumps; turn cooker to high heat. Remove 
chops and stir flour mixture into potatoes. Place chops back in cooker and cook on high an additional 
15-20 minutes until sauce is thick and fully cooked.

Suggested Sides: Salad - Broccoli - fruit 

Recipe Title: Cheesy Breakfast Casserole
Submitted by: Holly
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
bag of hashbrowns
6 large eggs
1/4 cup milk
Kosher salt and freshly ground black pepper, to taste
1 tablespoon olive oil
3 Italian sausage links
1 red bell pepper, diced
1 green bell pepper, diced
1 cup shredded sharp cheddar cheese, divided

Preparation Directions (before freezing): 
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In a large glass measuring cup or another bowl, whisk together eggs and milk; season with salt and 
pepper, to taste; set aside.
Heat olive oil in a large skillet over medium high heat. Add Italian sausage and cook until browned, about 
3-5 minutes, making sure to crumble the sausage as it cooks; drain excess fat. Stir in bell peppers and 
hashbrowns, about 3-4 minutes.
Remove from heat. Stir in 1/2 cup cheddar cheese until well combined.
Combine all ingredients in a freezer bag. Set aside 1/2 cup cheese.

Serving Day Directions: 
Combine all ingredients in a baking dish. Sprinkle cheese 1/2 cup of cheese over the top. Bake for 35-40 
minutes or until eggs are firm at 350 degrees.

Suggested Sides: Fruit, toast

Recipe Title: Creamy Miso Peanut Chicken Lettuce Wraps
Submitted by: Heather
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
This recipe is from the Pinch of Yum food blog: https://pinchofyum.com/creamy-peanut-chicken-lettuce-
wraps

For the Sauce:
1/4 cup crunchy peanut butter
3 tablespoons miso
1/2 cup broth or water
1 tablespoon soy sauce
1 clove garlic, minced
3 green onions, minced
1 jalapeño, ribs and seeds removed, minced (optional)

For the Lettuce Wraps:
1 lb. boneless skinless chicken breasts
1 tablespoon chili powder
salt and pepper to taste
3 cups red, green or black Grapes from California, halved
Butter lettuce leaves for serving
Lime juice

Preparation Directions (before freezing): 
Whisk all the sauce ingredients together until smooth and creamy.
Heat a grill or skillet over medium high heat. Coat the chicken with the chili powder and a generous 
sprinkling of salt and pepper. When the grill is hot, add a little bit of butter if necessary to prevent sticking, 
and add the chicken. Cook for a few minutes on each side until the chicken is cooked through. I like to let 
it get it really golden brown on the outside. Set aside and let cool for at least five minutes. Cut or shred 
into small pieces.
In a mixing bowl, combine about half of the sauce with the chicken and the grapes. Add more sauce as 
needed to get everything evenly coated. Put into Ziploc bag and refrigerate. Store the chicken and grapes 
mixture separate from the lettuce for up to three days in the fridge.
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Serving Day Directions: 
Stuff each butter lettuce leaf with the mixture. Enjoy!

Suggested Sides: 

Recipe Title: Pork and Sweet Potato Empanadas
Submitted by: Amanda
Serving size: 8 servings
Thawing required: Yes
Additional Ingredients Needed: Depending on what you want to do for the dough, there are some options. 
I have noted the entire recipe below with homemade dough. I don't do homemade dough, simply because 
I am intimidated SO......I have used pre packaged pizza dough, pilsbury pizza dough or pilsbury french 
loaf. And, as a side note, we had a dough failure and just made them into sloppy joes on whole wheat 
buns and it was amazing.

Ingredients: 
Filling
1.5 cups sweet potato (1-2 large); chopped, small dice
1 8 oz can of tomato sauce
1/4 cup of raisins
1tsp ancho chile pepper
1/2 tsp dry mustard
1/2 tsp ground cumin
1/4 tsp salt
3 cups cooked pork (chopped or ground)

** once i had combined all of the above ingredients, I actually added a bit of BBQ sauce. You could add 
more tomato sauce or some water if it needs more moisture**

Dough
3 cups all purpose flour
1/2 tsp salt
1/2 cup shortening
1/4 cup butter
2 eggs
1/2 cup milk
milk (optional)
1Tbs water

1-2 cans of premade pizza or french loaf dough (Pillsbury works great)

Preparation Directions (before freezing): 
1. For filling, in a large skillet combine sweet potato, tomato sauce, raisins, chile pepper, dry mustard, 
cumin and salt. Bring to a boil; reduce heat. Simmer, covered for 10-12 minutes or until sweet potato is 
tender, stirring occasionally. Stir in pork.

2. For homemade dough, in a large bowl stir together flour and the 1/2 tsp of salt. Using a pastry blender, 
cut in shortening and butter until mixture resembles course crumbs. In a small bowl lightly beat one of the 
eggs with a fork. Stir in 1/2 cup milk. Add milk mixture all at once to flour mixture; stir until combined. If 
dough seems too dry, add additional milk (1-2 Tbs) to make dough easier to handle.
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3. Turn dough out onto flowered surface. Shape into a ball; divide into eight portions. Roll each portion 
into a 6-inch circle. Place about 1/2 cup of the filling in the center of each circle. Brush edges of circles 
with additional milk; fold circles in half. Pinch edges or press with a fork to seal.

4. Place filled empanadas on a baking sheet lined with wax paper. Freeze for about 2 hours or until firm. 
Transfer to freezer bag. Seal and freeze for up to 6 months.

Serving Day Directions: 
(if using frozen empanadas with homemade dough) transfer frozen dough to ungreased baking sheet. 
Thaw in refrigerator over night.)

If using premade dough or refrigerator dough:

thaw filling
open can/ package of dough
on a lightly floured surface OR a baking sheet, spread out dough (you may want to use a rolling pin here 
to get desired size and shape). Place filling in the middle of dough and fold dough around filling (kind of 
like a stromboli). Pinch dough together. Carefully flip the dough with filling over so the seam is on the 
bottom and make three slits across the dough. You could also do two smaller loafs instead of one big one 
if you desire. 

Preheat oven to 400. In a small bowl combine egg and water, brush over loaf. Bake for approximately 20 
minutes or until golden brown and heated through.

Suggested Sides: Green Salad, Sautéed Green Beans

Recipe Title: Pulled Pork with a Mexican Flair
Submitted by: Essia
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Tortillas, lime wedges, sour cream, pico de gallo, guacamole, salsa, or 
whatever other Mexican fixings you like.

Ingredients: 
3 Pounds Pork Shoulder
0.75 teaspoon Dried Oregano
0.75 teaspoon Ground Cumin
1/3 teaspoon Chili Powder
1.5 Tablespoons Salt
Pepper To Taste
3 Cloves Garlic
1.5 Tablespoons Olive Oil
1/4 cup Brown Sugar
1 medium Onion

Preparation Directions (before freezing): 
Rinse and pat dry the pork shoulder.
Throw the dried oregano, cumin, chili powder, salt, black pepper, garlic, olive oil, brown sugar and onion 
(cut into quarters) into a food processor or blender.
Blend the mixture until totally combined and then pour it over the pork shoulder.
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Rub mixture over every surface of the meat you can find.
Place the pork into a roasting pan and add 2 cups of water. Cover tightly and roast pork at 300º for 4.5 
hours, turning once at the half way point.
When the pork is tender and can peel away, crank up the heat to 425, remove the lid, and roast it, skin 
side up for another 15 to 20 minutes to get the skin crispy. When it’s done, let it rest for 15 minutes before 
shredding.
Using two forks, shred the pork. When it’s all shredded be sure to pour the juices all over the meat.
Serve with tortillas.

Serving Day Directions: 
Let the pork thaw for 48 hours in your fridge. Then follow instructions above.

Suggested Sides: Chips and salsa or Spanish/cilantro lime rice.
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