
October 2016 Recipes
Recipe Title: Salami Alfredo Flatbreads 
Submitted by: Sara
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Italian seasoning, if you'd like 

Ingredients: 
6 Flatbreads 
1 - 15 oz. jar Alfredo Sauce 
24 slices salami
 2 c. Mozzarella Cheese 
Spinach 
Mushrooms 
Onion 

Preparation Directions (before freezing): 
Freeze flatbreads, salami & cheese Prepare fresh ingredients (spinach, onion & mushroom) before 
distributing. 

Serving Day Directions: 
Thaw the freezer bag. Preheat oven to 350 degrees. 

Optional: Bake the flatbread by itself for 4-6 minutes and remove from oven. Spread the Alfredo sauce on 
the flatbread, and add the toppings you'd like. Bake for an additional 5-8 minutes. 

Suggested Sides: Green salad, fruit smoothies

Recipe Title: Pork Chalupas
Submitted by: Brent and Karna
Serving size: 6+ 
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 lbs. pork roast
2 cloves garlic
2 T. chili powder 
1 T. cumin 
1 t. oregano 
1 small can green chilies 
1 T. salt

cabbage
tortillas

Preparation Directions (before freezing): 
1. Measure out ingredients, add to Pork and place in freezer bag. 
2. Place cabbage and tortillas together
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Serving Day Directions: 
1. Thaw Pork bag
2. Empty Pork bag into slow cooker
3. Cook on low for 6-8 hours
4. Shred meat, return to slow cooker 
5. serve in warm tortillas, with cabbage

Suggested Sides: cheese, beans, guacamole, chips, tomatoes...

Recipe Title: Mexican Stuffed Shells
Submitted by: Chrystine
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 lb ground beef
1 box jumbo shells, cooked according to package directions
1 small onion
1 (14 oz) can Rotel
1 (15 oz) can black beans, drained and rinsed
1 (15 oz) can corn, drained
3/4 cup sour cream
3 cups Mexican cheese blend, divided
2 cup salsa
1 small can enchilada sauce
Green onions

Preparation Directions (before freezing): 
Cook shells according to package directions, drain and set aside.

In sauté pan brown your ground beef and onions until beef is no longer pink and onions are translucent. 
Add your Rotel, black beans, corn, sour cream and 2 1/2 cup cheese and stir until cheese is melted and it 
is all blended together.

In two 9"x13" pan spread 1 cup of salsa in bottom
Stuff each of your shells with about 2 heaping tablespoons of your beef mixture and place in pan, repeat 
until mixture is gone.

Sprinkle with remaining cheese and drizzle tops with enchilada sauce.

Serving Day Directions: 
Thaw. 
Cover with tin foil and bake for about 30 minutes or until cheese is melted.
Top with sour cream, green onions.

Suggested Sides: Chips and salsa or guacamole
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Recipe Title: Tater tot Casserole
Submitted by: Lisa 
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 lbs ground beef
1 can of cream of mushroom soup
1 cup of shredded cheese
1 2lb bag of tater tots

Preparation Directions (before freezing): 
brown meat, then put in a greased a baking pan and layer it with the soup, cheese and tater tots

Serving Day Directions: 
Thaw then bake at 350 degrees for 45 minutes covered, uncover and  bake15 minutes longer

Suggested Sides: veggies

Recipe Title: Heather's Thai Peanut Chicken Skewers
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
For the Chicken
1/4 cup soy sauce
3 tablespoons dark brown sugar, packed
Zest of one lime
2 tablespoons vegetable oil
3 garlic cloves, minced
1 tablespoon curry powder
1/2 teaspoon ground ginger
1/4 teaspoon ground cardamom
1/2 teaspoon salt
2-1/2 - 3 pounds boneless, skinless chicken breasts
For the Coconut-Peanut Sauce
1 (13-oz) can coconut milk (do not use low fat)
1/4 cup peanut butter
1/3 cup dark brown sugar, packed
1-1/2 tablespoons soy sauce
1 tablespoon red curry paste
3 tablespoons fresh lime juice, from 2 limes

Preparation Directions (before freezing): 
This recipe comes from 
http://www.onceuponachef.com/2013/09/grilled-thai-curry-chicken-skewers-with-
coconut-peanut-sauce.html
Make the marinade by combining the soy sauce, dark brown sugar, lime zest, vegetable oil, garlic, curry 
powder, ginger, cardamom and salt in a large bowl. Add the chicken pieces to the bowl and mix until 
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chicken is evenly coated. Place in Ziploc bag and freeze.
Make the coconut-peanut sauce by whisking together the coconut milk, peanut butter, brown sugar, soy 
sauce and red curry paste in a medium saucepan. Bring to a simmer, then cook over medium heat, 
stirring occasionally, for about 3 minutes. Add the fresh lime juice. Set aside to cool and then place in 
Ziploc bag and freeze.

Serving Day Directions: 
Thaw chicken/marinade mixture bag as well as Coconut-Peanut Sauce bag. Preheat the grill to high heat. 
Meanwhile, thread the chicken pieces onto provided skewers. Grease the grill with oil. Place the skewers 
on the grill and cook for about 10 minutes, turning once, or until the chicken is cooked through. Serve the 
chicken skewers with 
the Coconut-Peanut Sauce and lime wedges, if desired. Enjoy!

PS - The second item is the skewers.

Suggested Sides: couscous and broccoli

Recipe Title: Bacon wrapped pork tenderloin
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 lb pork tenderloin
2 tsp steak seasoning
Slices of bacon to cover pork loin

Preparation Directions (before freezing): 
Sprinkle seasoning over the pork
wrap pork in bacon slices

Serving Day Directions: 
Preheat oven to 400 degrees
Place pork on a roasting pan on the center rack of the oven
Cook for 35-45 mins until product reaches 145 degrees
Allow pork to rest for 5-10 minutes before slicing

*if you would like your bacon crispier you can broil the pork for the last 3-5 minutes.

Suggested Sides:  Hawaiian rolls and veggies

Recipe Title: Crockpot Fiesta Chicken 
Submitted by: Michelle
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
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2 pounds of boneless chicken breast
1 jar of salsa
1 can of beans
1 can of corn
1 package of cream cheese

Preparation Directions (before freezing): 
Chicken was packaged and labeled. 

Serving Day Directions: 
In crockpot, place frozen or thawed chicken breasts, 1 can of corn, 1 can of beans, 1 jar of salsa. Cook on 
low for 4-6 hours. 
30-60 minutes before meal, shred chicken and add 1 package of cream cheese. 
Stir. Serve on tortillas or over rice. (I'm including tortillas)

Suggested Sides: A large margarita- you deserve it!

Recipe Title: Swedish meatballs
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1-1/2 lb. lean ground beef
1 pkg. (6 oz.) STOVE TOP Stuffing Mix for Pork
2 eggs, beaten
1 small onion, finely chopped
1-1/4 cups water 
1 jar (12 oz.) beef gravy
1/2 cup Sour Cream

Preparation Directions (before freezing): 
Heat oven to 400°F.
Mix meat, stuffing mix, eggs, onions and water just until blended. Shape into 32 meatballs, each about 1 
inch in diameter. Place in 2 foil-lined 13x9-inch pans sprayed with cooking spray.
Bake 20 min. or until done (160ºF).
Mix gravy and sour cream in large saucepan. Add meatballs; stir to evenly coat. Cook on low heat 5 min. 
or until sauce is heated through, stirring occasionally.
TO FREEZE: Bake the meatballs for 10 minutes at 350. Remove from the oven and let cool. Place in 
gallon size ziploc bag. Mix the Gravy and sour cream and place in sandwich size bag then place with the 
meatballs inside the gallon size bag and freeze.

Serving Day Directions: 
To PREPARE after freezing. Thaw meatballs and cook at 350 for 15 minutes or until heated thoroughly.

Suggested Sides: Salad, cranberry sauce
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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
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: Crock-pot Chicken Cordon Bleu 
Submitted by: Kristen
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed: 1/4 cup melted butter 

Ingredients: 
6 boneless chicken breasts (I used 3 large breasts (about 2.5 pounds total) and filleted them) 
1 can cream of chicken soup 
1 cup milk 
6 slices of thin-cut ham 
6 slices Swiss cheese 
1 (8 oz) package herb dry bread stuffing mix
*1/4 cup butter, melted (you provide) 
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Preparation Directions (before freezing): 
Mix together the cream of chicken soup and milk and pour into a ziplock bag. Fillet the chicken and salt 
and pepper both sides, add to bag of soup and milk mix then freeze. Bag the ham and cheese separately 
and freeze. Bag the stuffing mix separately (do not freeze) 

Serving Day Directions: 
Thaw the mixture. Pour enough of the soup mixture to cover the bottom of the crock-pot. Place chicken 
in the crock-pot. Layer ham, then cheese over the chicken. Pour remaining soup over the chicken. 
Sprinkle stuffing mix on top of the chicken. Pour melted butter over the stuffing until evenly covered. 
Cook on high for 4-6 hours. 

Suggested Sides: Green beans, fruit, fresh rolls.

Recipe Title: Crockpot Pear, Apple and Pork Deliciousness
Submitted by: Amber
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 apples, sliced
2 pears, sliced
3 lb pork, cubed into 1 inch pieces
1 onion, sliced
1½ c. brown sugar
1½ c. apple juice
½ c. vinegar
3 T. mustard

Preparation Directions (before freezing): 
Cut up meat, fruit and onions, place in freezer gallon size bag.
Mix brown sugar, apple juice, vinegar and mustard together then pour into bag.
Lay flat in freezer.

Serving Day Directions: 
When ready to prepare, thaw overnight in the fridge.
Pour contents into crockpot and add 2 ½ c. water.
Stir mixture thoroughly.
Cook on low for 6-8 hours or high for 3-4 hours.
Serve and enjoy.

Suggested Sides: Rice, potatoes, veggie, etc.
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