
September 2015 Recipes
Recipe Title: Thai Peanut Pasta Salad
Submitted by: Jess
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed: 1/4 cup toasted sesame seeds, if desired; Crushed red pepper, if desired

Ingredients: 
1.5 lbs chicken breast, grilled
1 lb angel hair pasta, uncooked
1 cup carrots, shredded
5 green onions
1/2 cup dry roasted peanuts

Dressing:
2/3 cup soy sauce
1/2 cup Vegetable Oil
1/4 cup white vinegar
1/4 cup peanut butter
1/4 cup Sugar

1/4 cup sesame seeds, toasted - optional, not provided
2 dashes crushed red pepper -optional, not provided

Preparation Directions (before freezing): 
1. Slice grilled chicken into strips.
2. Combine dressing ingredients until thoroughly mixed.
3. Bag and label all items.

Serving Day Directions: 
1. Break pasta into thirds.
2. Cook pasta in boiling salted water (2 quarts water, 1 teaspoon salt) until just tender (about 6 minutes); 

drain. Rinse with cold water; drain.
3. Rinse and slice green onions. 
4. In large bowl, combine chicken, pasta, carrots, green onions and peanuts. 
5. Knead or stir dressing because some separation may have occurred. Toss into chicken mixture. \
6. Refrigerate, covered.

Suggested Sides: Crusty bread, fruit

Recipe Title: Not Your Momma's Tater Tot Hotdish
Submitted by: Kristen
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 lbs ground beef
1 can heart-healthy cheddar cheese soup
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1 cup shredded co-Jack cheese
1.5 cups green beans.
1 bag tater tots

Preparation Directions (before freezing): 
Brown ground beef.
Mix w/soup.
Spoon into pan.
Cover with cheese.
Next cover with beans.
Cover & label.

Serving Day Directions: 
Thaw pan.
Don't thaw tater tots-separate bag.
Preheat oven to 375.
Add tater tots.
Re-cover.
Bake for 30-40 minutes.
Uncover.
Broil for 3-5 minutes until tots are crispy.

Suggested Sides: Fresh green salad. Fresh fruit.

Recipe Title: Salmon Asparagus Quiche
Submitted by: Kristen
Serving size: 6- 2 large slices each
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 frozen pie shells
2 c. Wild-caught salmon-roasted in an herb garlic rub
2 c. Roasted asparagus 
1 cup Swiss cheese
1/2 c. Freshly Grated Parmesan 
1.5 c half and half
8 eggs
1-2 tbsp dill weed

Preparation Directions (before freezing): 
Rub fresh salmon w/softened butter, lemon juice, herb rub (I used pampered chef's lemon pepper rub this 
time). Roast at 425 until the salmon is bright pink in color and flakes with a fork-typically 8-10 minutes. 

Trim asparagus ends, coat in olive oil, fresh garlic, coarse salt & pepper. Roast at 425 for 8-10 minutes 
until tender. Cut into bite sized pieces. 

Whisk eggs. Add all other ingredients. Bag.

Serving Day Directions: 
Thaw bag, not pie shells. Preheat oven to temp listed in pie shell pkg-most likely 400. 
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Place pie shells on a cookie sheet.

Pour bagged ingredients into large bowl-preferably with a spout. Whisk together. Carefully pour into pie 
shells, 
leaving a bit of room in the top. 
Bake for 35-45 minutes, until eggs are set.

Suggested Sides: Fresh fruit, yogurt

Recipe Title: Crockpot Mexican Burritos
Submitted by: Tanya
Serving size: 6-10
Thawing required: No
Additional Ingredients Needed: Sour cream, lettuce, salsa.

Ingredients: 
1 pound chicken
1 can corn
1 can black beans
1 can Rotelle Tomatoes
I pkg Cream cheese
1 pkg taco seasoning

Preparation Directions (before freezing): 
Mix together all ingredients.  No draining needed.  Place in ziploc bag.

Serving Day Directions: 
Place in crockpot either frozen ( 6-8 hours) or thawed (4-6 hours).  Adjust cooking time accordingly. Cook 
on low (or medium for quicker cooking time). About 1/2 hour before serving, shred chicken.  Serve in 
burritos with seasonings of your choice

Suggested Sides:  Fruit, chips and salsa

Recipe Title: Grill Master Chicken Wings
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Tabasco, if wanted

Ingredients: 
4.5 lbs of chicken wings
1/2 cup of soy sauce
2/3 cup of ranch
1/3 - 1/2 cup of butter

Preparation Directions (before freezing): 
Place wings in bag, and add soy sauce and ranch

Serving Day Directions: 

�3



Thaw. Melt butter and drizzle over thighs (I'd recommend about 1/3). Place on tin foil or pan and cook on 
medium low heat on grill for 20 - 30 minutes.

Suggested Sides: watermelon, corn, chips.

Recipe Title: Strawberry baked oatmeal
Submitted by: Brent and Karna
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 cups oats
1/3 cup packed brown sugar
1 tsp. baking powder
1 tsp. cinnamon
1/2 tsp. salt
1/2 cup walnuts , chopped
1 cup sliced strawberries
1/3 cup semi sweet chocolate chips
2 cups milk
1 large egg
3 T. Butter melted
2 tsp vanilla extract 
1 banana, peeled and sliced

Preparation Directions (before freezing): 
Chop and measure all ingredients. Mix well and place into freezer bags. 

Check out their blog for more info on this recipe: 
www.inspiredtaste.net/9928/baked-oatmeal-with-strawberries-banana-and-chocolate-recipe

Serving Day Directions: 
Thaw bag, Heat oven to 375 degrees. Spray 9x13 or 8x8 baking dish well and empty the ingredients into 
dish. Place dish over a cookie sheet. Bake for 35-40 minutes or until the top is golden brown and the milk 
mixture has set. 

For an extra tasty top, place an extra T of brown sugar on top after initial baking and set under the broiler 
for a few minutes.

Suggested Sides: Sausage, bacon

Recipe Title: Chicken Cranberry Apple Salad
Submitted by: Chrystine
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
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Salad
1.5 bag lettuce
2 red apples, sliced
3 grilled chicken breasts, chopped
1/2 cup dried cranberries
1/4 cup blue cheese
Creamy Apple Cider vinaigrette dressing

Preparation Directions (before freezing): 
Grill chicken breasts, cut into pieces

Serving Day Directions: 
Toss all ingredients together, add dressing to individual servings

Suggested Sides: 

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

Ingredients: 
6 flatbreads
1 bottle BBQ sauce
2 cups sliced grilled chicken breast 
2 cups mozzarella cheese
1/2 cup thinly sliced red onion

Preparation Directions (before freezing): 
Grill and slice chicken, slice onions, assemble all ingredients

Serving Day Directions: 
1.  Heat oven to 400°F 
2. Top pizza with desired amount of BBQ sauce, spread chicken evenly over sauce, top with red onion 

and cheese. 
3. Place in oven without a pan with the bottom of the bread closer to the heat to achieve a better crust.  

Leave until cheese is melted, approximately 5 minutes.

Suggested Sides: salad, fresh fruit

Recipe Title: Hawaiian Style Sloppy Joes
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
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pound extra-lean ground turkey or beef (93% lean)
6 ounces center-cut bacon (about 1/2 package)
1 medium onion, diced
1 green pepper, diced
3-4 cloves garlic, minced
1 teaspoon fresh minced ginger
3/4 cup ketchup
2 tablespoons brown sugar
1 tablespoon cider vinegar
1/2 teaspoon hickory-flavored liquid smoke
1 tablespoon soy sauce
1/3-1/2 cup pineapple juice
salt and freshly ground black pepper to taste
1 package of Hawaiian rolls

Preparation Directions (before freezing): 
Preheat oven to 425. Lay each slice of bacon flat on a foil-lined baking sheet and bake for 15-18 minutes 
or until the bacon is crisp. Remove from the oven and drain the bacon on a paper towel-lined plate, 
reserving 2 tablespoons of the bacon drippings.

Place the bacon drippings in a large skillet and heat the skillet to medium heat. Add the ground turkey or 
beef, onion, and pepper and cook until the meat is about halfway cooked. Add the garlic and ginger and 
cook until the meat is completely cooked.

While the meat is cooking, whisk the ketchup, brown sugar, vinegar, liquid smoke, and soy sauce together 
in a small bowl. Add the sauce to the browned meat and add the pineapple juice to the mixture, keeping 
in mind that the sauce will thicken.

Serving Day Directions: 

Thaw.  Bring to a simmer, then cover and reduce the heat to low and cook for 30 more minutes, stirring 
occasionally.  When the mixture is done simmering serve on sweet Hawaiian rolls

Or, thaw, place in crockpot, and cook on low for 3-4 hours and serve on rolls.

Suggested Sides: Salsa, fruit, rice.

Recipe Title: Homemade Christmas Sausage
Submitted by: Alisha
Serving size: 6-2 rings
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5# hamburger
.5# pork sausage
Salt 
Pepper
Morton meatloaf seasoning
Chopped Onion

Preparation Directions (before freezing): 
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Mix all ingredients together and put in casing to create bologny ring (could also just make sausage 
patties)

Serving Day Directions: 
Thaw and either grill plain or bake with potatoes at 350 for 2.5-3 hours. If baking, place .5-1 inch water at 
bottom of pan and sprinkle with salt and pepper before baking.

Suggested Sides: Potatoes and vegetables

Recipe Title: Smokey Monterey Burgers
Submitted by: Sara
Serving size: 8 burgers
Thawing required: Yes
Additional Ingredients Needed: Jalapeño pepper, if desired

Ingredients: 
2 pounds ground beef 
1/3 cup dry minced onion
1 teaspoon Worcestershire sauce 
1 teaspoon cumin 
1 teaspoon garlic powder 
8 oz Shredded Monterrey Jack cheese 
8 Hamburger buns 
1/2 medium jalapeño, optional  

Preparation Directions (before freezing): 
In a large bowl, combine all ingredients (except jalapeno peppers.) Using your hands, mix well. Form 
meat into patties. 

Serving Day Directions: 
Thaw in fridge. Heat grill to medium high heat. Cook for 7-8 minutes on one side, then flip and cook for 
another 2-3 minutes until desired level of doneness. Fresh jalapeno peppers can seeded & chopped and 
added if desired. 

Suggested Sides: Green salad, Potato salad, French fries. Corn on the cob, Baked beans

Recipe Title: Chet's Chicken Tortellini
Submitted by: Heather
Serving Size: 6-8
Thawing Required: Yes 
Additional Ingredients Needed:

Ingredients:
1 package cheese tortellini (18 or 19 ounces)
8 ounces Monterey Jack cheese, shredded
1 1/2 pounds boneless skinless chicken breasts, cut into bite size pieces Flour
1/3 cup butter
1/2 onion, chopped
1 14 ounce can chicken broth
1 8 ounce package fresh mushrooms
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2 chicken bouillon cubes (MSG free)
1 teaspoon sugar
1/2-3/4 cup sour cream

Preparation Directions (before freezing): 
Spray a 9x13 pan with nonstick cooking spray. Place the tortellini on the bottom of the pan. Spread all of 
the Monterey Jack cheese on top of the tortellini. Coat the chicken on all sides with flour. Sauté the 
chicken in butter in a skillet until light brown. Spoon the chicken over the layers using a slotted spoon. 
Sauté the onion in butter until tender. Add the broth, mushrooms, bouillon cubes and sugar. Bring to a boil 
and boil for 5 minutes, stirring occasionally. Stir in the sour cream. Pour the mushroom mixture over the 
prepared layers. Cover and freeze.

Serving Day Directions: 
Thaw. Bake, covered with foil (you could probably just use the top of the pan), at 300 degrees for 45 
minutes. I'm guessing you could probably also bake this from frozen in a pinch, perhaps lowering the 
temperature to 275 and increasing the breaking time.

Suggested Sides: Green Salad, Fruit Salad or Asparagus, Garlic Bread
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