
October 2015 Recipes
Recipe Title: Freezer-Friendly sandwiches
Submitted by: Sara
Serving size: 6-12
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
Spread:
1/2 c butter
1/4 c mustard
1/4 c onion flakes
2 T poppy seeds

Sandwiches:
12 Hamburger buns
Turkey & Ham (~ 1.5 lbs total)
12 slices of cheese

Preparation Directions (before freezing): 
Prepare spread by mixing the first four ingredients together.

Put spread on one half of the sandwich bun. Place cheese and meat on buns and wrap in foil.

Serving Day Directions: 
If thawed, bake in the oven at 350 for 15-20 minutes. 

You can prepare them from frozen, but double or triple the baking time.

Note: I used three different kinds of meat and two different types of cheese. The red bags have provolone 
cheese with two of each kind of meat (smoked turkey, regular turkey and ham). The blue bags have 
cheddar cheese with two of each kind of meat.

Suggested Sides: Chips, fruit, crudite.

Recipe Title: Grilled Garlic Chicken
Submitted by: Heidi
Serving size: 1/2 lb chicken
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
4 lbs chicken
1 bunch scallions, minced
6 cloves of garlic, chopped
2 cups orange juice
1/4 cup cider vinegar
2 teaspoons dried oregano
2 teaspoons salt 
1/4 teaspoons crushed red pepper flakes
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Preparation Directions (before freezing): 
place chicken in large plastic bag. Pour ingredients on top and shake to mix/coat. Refrigerate one hour or 
over night

Serving Day Directions: 
thaw and grill over medium heat. Or roast in an oven- uncovered at 400 degrees for 35- 45 min

Suggested Sides: salad, grilled veggies, corn

Recipe Title: Ground Turkey Sweet Potato Skillet goodness
Submitted by: Brent and Karna
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Oil or water if needed while cooking

Ingredients: 
3 T. Olive oil 
1.5 lbs. Ground Turkey 
1.5 t. garlic- minced 
3/4. C. onion- diced
3/4 C. pepper- diced 
2 C. sweet potato- diced 
Salt and pepper
t. chili powder 
3/4 C. Shredded moz. cheese

Preparation Directions (before freezing): 
1. Heat Oil in Skillet, add ground turkey and garlic- cook 10 minutes until meat is cooked. 
2. While meat cools, dice onion, pepper and sweet potato.
3. Measure all the diced ingredients
4. Bag all ingredients except cheese
5. Measure and bag cheese 

Serving Day Directions: 
1. Thaw 
2. Heat 10 inch skillet to medium, add mixture. 
3. Cook until sweet potatoes, onion and pepper are tender. 
  -add additional water or oil if needed during cooking
4. Add cheese and cover until cheese melts.

Suggested Sides: Bread and Salad

Recipe Title: Chicken Stroganoff
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:
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Ingredients: 
4 skinless chicken breasts
1/8 cup butter
1 package of dry Italian style salad dressing
8 oz package cream cheese
1 can condensed cream of chicken soup
1 package of noodles

Preparation Directions (before freezing): 
none

Serving Day Directions: 
Turn crockpot on low place margarine, chicken and Italian dressing in crock pot and cook on low for 5 
hours. Add soup and cream cheese and cook for an additional 30 minutes. In the mean time, cook 
noodles until al dente, and serve. Add mushrooms if desired. 

Suggested Sides: salad

Recipe Title: Pumpkin French Toast Bake
Submitted by: Jess
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
Pumpkin French Toast Bake ingredients:
1 loaf french bread, cut into 1-inch cubes
6 eggs
2 cups milk
1 cup pumpkin puree
1 teaspoon vanilla
1/2 cup brown sugar
2 teaspoon cinnamon
1 teaspoon nutmeg

For the Brown Sugar Drizzle:
1 teaspoon cinnamon
2/3 cup brown sugar
4 Tablespoons butter

Preparation Directions (before freezing): 
Grease a 9 x1 3ish pan and add cubed bread evenly to the pan, pressing down if necessary.
Whisk together eggs, milk, pumpkin puree, vanilla, brown sugar, cinnamon, and nutmeg in a small bowl. 
Pour evenly over the top of the bread. 
*To freeze, wrap tightly with foil and pop the dish in the freezer.*

Serving Day Directions: 
*Let thaw in refrigerator overnight, at least 12 hours.*
In the morning, prepare the Brown Sugar Drizzle: Add the cinnamon, sugar, and butter to a small glass 
dish. Microwave for 30 seconds to melt the butter and stir. Microwave at 15-second intervals, stirring, until 
the mixture bubbles and the sugar is mostly dissolved. Drizzle over the top of the casserole. (This can 
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also be done on the stove top in a small pan, but with such a small amount, it seemed easier to 
microwave.)
Place the casserole dish in a cold oven and bake at 375 degrees Fahrenheit for about 45 minutes until a 
knife inserted near the center comes out clean.
Let sit for 5-10 minutes and serve with syrup if desired. ( it should be plenty sweet!
Note: As with many pan-ready recipes that have been frozen, I wouldn't be surprised if it takes a little 
longer to bake.

Suggested Sides: Sausage or bacon, fresh apple slices

Recipe Title: Pork Stir Fry
Submitted by: Lisa
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 boneless pork loin chops, cut into 1/4 in. strips
1 32 oz. bag Oriental stir-fry vegetables/seasoning pack
2 T. soy sauce
3 tsp. vegetable oil
1 1/2 c. rice

Preparation Directions (before freezing): 
Coat large skillet with cooking spray. Heat to medium-high temperature and add pork strips. Stir-fry 5 
minutes or until no longer pink. Add veggies, cover and cook 7 minutes. Add 1/4 c. water, vegetable 
seasoning packet, soy sauce and oil. Cook, stirring until mixture is heated through. Serve over rice. 

Serving Day Directions: 
Thaw bag in fridge. Put in pan and heat thoroughly on medium heat. Make rice per directions and serve 
over rice.

Suggested Sides: 

Recipe Title: Lemon-Thyme Grilled Chicken Salad
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 tablespoons olive oil
2 teaspoons minced fresh thyme
2 garlic cloves, minced
1 teaspoon lemon zest
1/4 teaspoon freshly ground black pepper
1/4 teaspoon salt
4 (6-ounce) boneless, skinless chicken breasts
6 cups mixed salad greens
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Feta Dressing
Crumbled feta cheese, toasted pine nuts, flatbread crackers

Preparation Directions (before freezing): 
1. Combine first 6 ingredients in a large, heavy-duty zip-top plastic bag. Add chicken and seal bag, turning 
to coat. Refrigerate at least 4 hours.

2. Preheat grill to medium-high (350° to 400°). Remove chicken from marinade, discarding marinade. 
Grill, on greased grill rack, 6 minutes on each side or until cooked through. Let chicken cool slightly 
before cutting into thin slices.

Serving Day Directions: 
3. Toss salad greens with 1/4 cup Feta Dressing, and divide among 4 salad plates. Place chicken slices 
on greens, and top with feta cheese and toasted pine nuts. Serve with flatbread crackers and remaining 
dressing.

Suggested Sides: "Crusty" bread and fruit.

Recipe Title: Apple Cider-Maple Glazed Pork Chops
Submitted by: Kristen
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed: Olive oil

Ingredients: 
Ingredients: 1.5-2 lb pork chops
Rub:
2 T. Brown Sugar
2 t. Chili powder 
1 t. Garlic powder
1 t. Kosher salt
1/2 t. Black pepper
*1 T. Olive oil 

Glaze:
1.5 C. Apple Cider
1/4 C. Maple syrup
1 T. Dijon mustard
1/2 t. pepper chili flakes
1/2 t. Salt

Preparation Directions (before freezing): 
Combine ingredients. Label 3 bags:,1-chops 2-glaze 3- rub

Serving Day Directions: 
1. Light grill to medium-high heat.
2. In a small saucepan, whisk the glaze ingredients together & bring to a simmer. 
3. In a small bowl, mix the rub ingredients with oil. It will resemble a small paste. 
4. Pat the chops dry & cover both sides with the spice rub.
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5. Put the spice-covered chops on the heated grill & brush with the glaze. Cook for  6 minutes. Flip, 
thoroughly brush with glaze, grill for 2 min, flip & brush again. Repeat until the chops cook for 10-12 
minutes total & reach an internal temperature of 145 degrees. 

Suggested Sides: If desired, slice apples to glaze & grill.  Mashed/baked potatoes, Grilled veggies.

Recipe Title: Baked Mac n Cheese
Submitted by: Alisha
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2C Cottage Cheese
1 Egg Beaten
2 C Cheddar Cheese
1/2 C Swiss Cheese
1 C Sour Cream
8oz Macaroni 
1tspn Salt

Preparation Directions (before freezing): 
Cook macaroni and drain
Measure all ingredients and mix with macaroni 

Serving Day Directions: 
Thaw; bake at 350 for 25-30 mins

Suggested Sides: Steamed veggies and salad 

Recipe Title: Marinated Beef Kabobs
Submitted by: Chrystine
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 pounds lean beef cut into 2 inch cubes
Marinade Ingredients:
3 T beef stock or red wine
3 T balsamic vinegar
1 1/2 T Worcestershire sauce
3/4 cup olive oil
3/4 tsp. onion powder
3/4 tsp. garlic powder
1 1/2 tsp. steak seasoning
3/4 tsp. dried thyme
3/4 tsp. dried oregano
black pepper to taste
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Preparation Directions (before freezing): 
Trim most of the visible fat from the meat and cut into 2" cubes. 

Stir together the beef stock (or red wine), balsamic vinegar, Worcestershire sauce, olive oil, onion powder, 
garlic powder, steak seasoning, dried thyme, dried oregano, black pepper.  Put meat cubes into the 
smallest Ziploc bag (or plastic container with a snap-tight lid) that will fit all the meat, then pour in the 
marinade.  Marinate meat at least 4-6 hours in the refrigerator.

Serving Day Directions: 
Preheat grill to medium-high. Put meat tightly on skewers and let it come to room temperature while the 
grill heats.  

Grill kabobs to desired doneness, turning as soon as you get some browned spots on the first side. 
 Cooking time will depend on the thickness of the meat and how hot your grill is, but approximate times 
would be about 8-10  minutes for rare, 10-12 minutes for medium rare, or 12-15 minutes for medium

Suggested Sides: grilled veggies

Recipe Title: Crispy Cheddar Chicken Strips
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 lbs boneless/skinless chicken breasts
2 sleeves Ritz crackers
1/4 t salt
1/8 t pepper
1/2 C milk
3 C cheddar cheese, grated
1 t dried parsley

Preparation Directions (before freezing): 
1. Cut each chicken breast into strips
2. In a small food processor grind up the ritz crackers. 
3. Pour the milk, cheese and cracker crumbs into 3 separate small pans. Toss the 1/4 t salt and 1/8 t 
pepper into the cracker crumbs and stir the mixture around to combine.
4. Dip each piece of chicken into the milk then the cheese. Press the cheese into the chicken with your 
fingers. Some of it will fall off when you add it to the cracker crumbs, don't worry about it. Press the 
cheesy chicken into the cracker crumbs and press it in. By the time you are coating the last piece of 
chicken, the dish you are using for the crumbs will be full of cheese. Don't let it get you down. Once the 
cheese melts in the oven it will adhere nicely to the crumbs and the crackers.
5. Spray a 9x13 pan with cooking spray and lay the chicken inside the pan. 
6. Sprinkle the dried parsley over the chicken. 
7. Cover the pan with tin foil 
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Serving Day Directions: 
Bake thawed chicken at 400 degrees for 35 minutes. Remove the tin foil, bake for an additional 10 
minutes, or until the edges of the chicken are golden brown and crispy. 
 *note- my chicken was completely thawed and it took about 20 minutes after removing the foil to reach 
165 degrees, I also rotated a few pieces as I packed the chicken tightly into the pan and some of the 
center pieces needed to be traded for the outer pieces to cook evenly.

Suggested Sides: green beans, salad, fruit

Recipe Title: Janelle’s Famous Caramelized onion pizza with bacon and spinach
Submitted by: Heather
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 c. bacon
2 c. fresh spinach leaves
2c. caramelized onions 
1/2 c. shredded parmesan
2 c. shredded mozzarella
1 1/4c. Alfredo sauce
2 balls of pizza dough (12" size)

Preparation Directions (before freezing): 
*Cook bacon 
*Caramelize onions

Serving Day Directions: 
Rest dough at room temperature 24 hours prior to making, wrap in paper towels to drain off 
moisture
Preheat oven to 425 degrees
Use rolling pin to work dough into a thin layer 
Grease cookie sheet or use a pizza stone
Ladle thin layer of sauce. Make sure to sauce all the way to the edges of the crust 
Layer bacon, spinach and caramelized onions; sprinkle with parmesan and mozzarella
Bake for 16 minutes

Suggested Sides: 
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