
September 2016 Recipes
Recipe Title: Italian Classic Lasagna
Submitted by: Michelle M
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
1 lb ground beef
1/2 Italian sausage
3/4 c. Onion, chopped
1 28 oz can Italian plum tomatoes, undrained
1 ( 6 oz) can tomato paste
1 tsp dried basil leaves
1/2 tsp. Dried oregano leaves
1/2 tsp. Sugar
1/4 tsp. Garlic powder 
1/4 tsp. Salt

Cheese mixture
1 (15 -oz) pkg. Ricotta cheese
1 c. Creamed cottage cheese
2 eggs, beaten
1/2 c. Grated parmesan cheese
1/4 c chopped fresh parsley

Preparation Directions (before freezing): 
Cook noodles, drain. Place in cold water. In large saucepan, brown ground beef, sausage, and onion; 
drain. Add remaining meat sauce ingredients. Bring to a boil. Reduce heat; simmer, uncovered, 30-45 
minutes or until very thick, stirring occasionally. In medium bowl combine all cheese mixture ingredients, 
except mozzarella cheese. Blend well. Spread 1/2cup meat sauce over bottom of ungreased 13x9 baking 
dish. Top with 3 noodles, 1/2 the ricotta cheese mixture, 1/2 the remaining meat sauce and 1/2 the 
mozzarella cheese. Repeat layers , ending with mozzarella cheese. 

Serving Day Directions: 
Bake uncovered at 350 35-45 minutes or until bubbly.

Suggested Sides: 

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

Ingredients: 
2C Cottage Cheese 
1 Egg Beaten 
2 C Cheddar Cheese 
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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: Thai Peanut Chicken Salad
Submitted by: Kelly
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
One Box of Spaghetti
1.5 cups of chicken
1 cup of shredded carrots
2 green onions
1/2 cup of peanuts
4 mint leaves

Thai dressing:
2 tbsp cornstarch
1/2 cup cold water
1/4 cup soy sauce
1/2 cup peanut butter
1/4 cup of brown sugar
1 tbsp vinegar
2 tsp sesame oil
1 cup warm water

Preparation Directions (before freezing): 
Whisk together soy sauce, peanut butter, brown sugar, white vinegar, sesame oil, and 1 cup warm water 
in saucepan over medium heat. Stir in cornstarch mixture and simmer until thick.

Serving Day Directions: 
Make noodles and chop as needed. mix together and serve.

Suggested Sides: pretty much a full meal! Could add bread if desired.
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Recipe Title: Teriyaki Chicken Drummies
Submitted by: Kristen
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 lbs chicken drumsticks
Teriyaki marinade--msg free

Preparation Directions (before freezing): 
Place chicken in bags.  Add marinade. 

Serving Day Directions: 
Thaw chicken. Cover a 9x13 pan with foil. Place chicken in the pan. Cover. Bake at 375 for 60 minutes. 
Uncover & bake an additional 10 minutes at 425. If you're pinched for time, you can broil for just a minute 
or 2. The key is to get the chicken a bit crunchy on the outside. It'll remain tender & juicy on the inside. Or, 
you can grill them. Either way they'll be delicious! 

Suggested Sides: Veggies-included, Rice, Chips, Fruit 

Recipe Title: Ham and Cheese Braid
Submitted by: Michelle H
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
homemade pizza dough
1/4 cup butter, softened
Homemade Ranch Seasoning Mix (equal to 1/2 envelope)
About 2 pounds of sliced smoked ham
1 1/2 cups shredded cheddar cheese
1/2 teaspoon poppy seeds

Homemade Ranch Seasoning Mix
1/2 cup dry buttermilk
2 tablespoons dried parsley
1 tablespoon dried chives
2 teaspoons garlic powder
2 teaspoons onion powder
1 teaspoon dried dill
1 teaspoon kosher salt
1 teaspoon ground black pepper
Pinch of cayenne pepper, optional

Preparation Directions (before freezing): 
Combine butter and ranch mix. Spread about 4 tablespoons of butter mixture along the center of the 
dough lengthwise. Layer ham and cheese over the butter. Starting at the bottom, take each edge strip of 
dough, gently cross and stretch it over to the other side of the braid, tucking the end under the braid. 
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Continue criss-crossing until your dough is all braided up. Brush remaining butter/ranch mixture over top. 
Sprinkle with poppy seeds.
Preparing For the Freezer: Wrap braid in plastic wrap and then foil. Label and freeze.

Homemade Ranch Seasoning
http://damndelicious.net/2016/04/03/diy-homemade-ranch-seasoning-mix/
In the bowl of a food processor, pulse buttermilk, parsley, chives, garlic powder, onion powder, dill, salt, 
pepper and cayenne pepper until well combined about 1-2 minutes.
Store in an airtight container in the refrigerator for up to 3 months.

Serving Day Directions: 
Place the braid in fridge to thaw overnight. A couple of hours before you are ready to bake, place braid on 
the counter to come to room temperature. Remove plastic wrap. Use foil layer to line the baking sheet. 
Bake at 350 for 25-30 minutes.

Suggested Sides: Green salad, Fruit salad, whatever cold beverage helps you tackle your evening

Recipe Title: Sara's Braised Beef Chuck Roast
Submitted by: Heather
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
Chuck Roast (any size - for 3 lbs. or under you can halve the measurements for the marinade) 
Marinade:
1.5 c. soy sauce
2 - 10 oz. cans of beef consommé*
1/2 c. fresh lemon juice
2 Tbsp. liquid smoke
5 garlic cloves, minced
* for the non-MSG family I used an envelope of au jus gravy mix in place of the consommé

Preparation Directions (before freezing): 
Mix the ingredients for the marinade. Pour over chuck roast in Ziploc bag, seal and freeze.

Serving Day Directions: 
Thaw completely. Put the roast, fat side up, in a 9x13 or roasting pan, along with the marinade. Cover 
tightly with foil. Marinate in the refrigerator for 24 to 48 hours. Bake the roast (still tightly covered in foil) in 
a 300-degree oven for 40 minutes per pound - the roast is 3 pounds, so 120 minutes, or until fork tender 
(longer is better). When the roast has cooled slightly, cut off the fat and discard. You can slice or 
chop the roast, depending on how you want to serve it. Strain the marinade and put it back in the pan (or 
your serving dish) along with the meat. 

Suggested Sides: We like to eat this as sandwiches on small dinner rolls with french fries or potato 
chips, but it would be delicious with mashed potatoes and veggies as well.
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Recipe Title: Crock-Pot Cashew Chicken
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Oil to brown chicken before putting in crock-pot

Ingredients: 
3 lbs boneless, skinless chicken breast tenders
1/4 cup all purpose flour
1/2 tsp black pepper
1 Tbsp canola oil  
1/4 cup soy sauce
2 Tbsp rice wine vinegar
2 Tbsp ketchup
1 Tbsp brown sugar
1 garlic clove, minced
1/2 tsp grated fresh ginger
1/4 tsp red pepper flakes* (I left out add if your family likes)
1/2 cup cashews
Rice

Preparation Directions (before freezing): 
Combine flour and pepper in resealable food storage bag. Add chicken. Shake to coat with flour mixture.
Combine soy sauce, vinegar, ketchup, sugar, garlic, and ginger add to bag
Bag cashews

Serving Day Directions: 
Brown chicken about 2 minutes on each side in 1 Tbsp Canola Oil. 
Place chicken in slow cooker. 
Pour Sauce over chicken.   Add 1/4 tsp red pepper flakes to sauce if you family likes a little spice.
Cook on LOW for 3 to 4 hours. 
Add cashews and stir. 
Prepare Rice
Serve over rice

Suggested Sides: Veggies

Recipe Title: Crock pot pulled pork
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2.5 pound pork shoulder
bottle of bbq sauce
chopped onion
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buns
coleslaw

Preparation Directions (before freezing): 
Slice onion thinly and combine ingredients in freezer bag and freeze.

Serving Day Directions: 
Place in crockpot and cook on low for 8 hours. Serve on buns with coleslaw.

Suggested Sides: Fruit, fries.

Recipe Title: Tater Tot Sausage Breakfast Casserole
Submitted by: Tanya
Serving size: 10
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
20 oz breakfast Sausage
1 bag frozen tater tots
1 tsp salt
1/2 tsp pepper
1/4 tsp garlic powder
1/4 tsp onion powder
1 1/2 c cheddar cheese
1/2 c mozzarella cheese
8 eggs
2 c milk

Preparation Directions (before freezing): 
Cook sausage until no longer pink and drain fat
in a large bowl, toss together tots, cooked sausage and cheeses
Pour into lightly greased 9x13 pan
whisk together eggs, salt, pepper, garlic powder and onion powder. Pour over mixture
Cover and freeze

Serving Day Directions: 
Thaw (isn't required, will reduce cooking time)

When thawed, cook uncovered for 40-50 minutes @350. 

Suggested Sides: fruit

Recipe Title: Crock-Pot Beef & Broccoli
Submitted by: Erin (Alisha’s sub)
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:
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Ingredients: 
2 lb beef sirloin or beef chuck roast 
1 cup beef broth
1/2 cup low sodium soy sauce
1/4 cup brown sugar
1 tbsp sesame oil
3 garlic cloves 
4 tbsp cornstarch
4 tbsp water
1 12 oz frozen broccoli florets
White Rice

Preparation Directions (before freezing): 
Cut beef and mix with sauce.

Serving Day Directions: 
Add beef and sauce mixture to crockpot
Cook on low for 5 hours
Mix the cornstarch and water and pour into crock pot, mix thoroughly 
Add frozen Broccoli cook for 30 mins
Prepare white rice to preference 
Serve beef and broccoli over rice

Suggested Sides: 

�7


