
July 2013 Menu & Recipes
Recipe Title: Chicken Crescent Puffs
Submitted by: Sara
Serving Size: 6
Thawing Required: Yes
Additional Ingredients Needed: 1/2 C milk

Ingredients: 
2 packages crescent rolls
6 ounces softened cream cheese
2 cups cooked shredded chicken breast
2 green onions chopped fine
dash of salt and pepper
1 tsp seasoning salt
2 Tbsp dried minced onion
1/2 tsp garlic powder

Gravy:
1 can cream of chicken soup
1/2 cup of milk (you provide)

Preparation Directions (before freezing): Combine the chicken, cream cheese and seasonings. 
Freeze.

Serving Day Directions: Thaw the chicken mixture.

On cooking day, open the crescent rolls. You can make small rolls by putting a teaspoon or so on each of 
the 16 crescents and then rolling up individually. Or, you can pinch two triangles together into one 
rectangle and make 8 larger "pockets." 

Once the chicken mixture is in the roll, bake as directed on the crescent roll package - usually 12-14 
minutes at 375.

Gravy:
In a small saucepan, mix the cream of chicken soup with 1/2 c. milk. Add more or less milk depending on 
your preference for the thickness of the gravy. Spoon on top of baked rolls.

Suggested Sides: Steamed or cooked vegetables and fresh fruit.

Recipe Title: Grilled Pork Tenderloin with Yogurt and Lime
Submitted by: Holly!
Serving Size: 6-8
Thawing Required: Yes
Additional Ingredients Needed: 

Ingredients: 
2 (1-pound) pork tenderloins
1 teaspoon salt
1 teaspoon pepper
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3 cups plain yogurt 
3 garlic cloves, minced
1/2 cup chopped fresh mint
2 teaspoons ground coriander
1 teaspoon grated lime rind
2 tablespoons fresh lime juice 
2 teaspoons olive oil

Preparation Directions (before freezing): 
1. Sprinkle pork evenly with salt and pepper. Place in a baking dish or large zip-top plastic freezer bag.
2. Stir together yogurt and next 6 ingredients. Reserve 1 cup yogurt mixture; cover and chill.
3. Spoon remaining yogurt mixture over pork, rubbing evenly over pork. Cover or seal, and chill 2 hours. 
Remove pork from marinade, discarding marinade.
4. Grill, covered with grill lid, over medium-high heat (350° to 400°), 20 minutes, turning once, or until 
meat thermometer inserted into thickest portion registers 155°. Remove from heat; let stand 10 minutes. 
Cut into 1/2-inch slices; serve with reserved 1 cup yogurt mixture.

Serving Day Directions: Thaw; Grill; use extra marinade as a sauce/dip... cutting into slices optional

Suggested Sides: salad or veggie, dinner rolls

Recipe Title: Chicken Pesto Sandwiches
Submitted by: Kelly
Serving Size: 6
Thawing Required: Yes
Additional Ingredients Needed: Arugula and tomatoes for serving on salad.

Ingredients: 
2 cups shredded chicken breast
1/2 cup basil pesto, or more to taste
1/4 cup Greek yogurt
Kosher salt and freshly ground black pepper, to taste
1 baguette, cut into 3-4 equal pieces, toasted, for serving
Arugula, for serving
Sliced tomatoes, for serving
4 ounces mozzarella, thickly sliced

Preparation Directions (before freezing): In a large bowl, combine chicken, pesto, Greek yogurt, salt 
and pepper, to taste.

Serving Day Directions: thaw chicken mixture, cheese and bread. Toast bread, and put chicken and 
cheese on. Add arugula and tomatoes and any additional vegetables you'd like.

Suggested Sides: Watermelon, corn, summer salad

Recipe Title: Sloppy joes
Submitted by: Rachel
Serving Size: 6
Thawing Required: Yes
Additional Ingredients Needed:
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Ingredients: 
1 1/2 lbs ground beef
3 -4 1/2 stalks celery, chopped
1 1/2 small onion, chopped
1 (12 ounce) can tomato sauce
3/8 cup ketchup
3/8 cup barbecue sauce (your favorite, we use Open Pit)
1 1/2 tablespoons firmly packed brown sugar
1 1/2 teaspoons dry mustard
1 1/2 to taste salt and pepper
1 1/2 tablespoons Worcestershire sauce
1 1/2 tablespoons vinegar

Preparation Directions (before freezing): 
1. In a large skillet, brown ground beef, celery and onion.
2. Drain the fat, who needs it?.
3. Stir in remaining ingredients, simmer covered, 15-20 minutes, stirring occasionally.

Serving Day Directions: If Joe’s appear too ‘loose', leave cover off and let moisture evaporate. Cook 
until it's the consistency you like for serving on toasted buns,

Suggested Sides: french fries and cole slaw

Recipe Title: Chicago-Style Pan Pizza
Submitted by: Jess
Serving Size: 1 large slice
Thawing Required: Yes
Additional Ingredients Needed:

Ingredients: 
1 loaf frozen bread dough (1 lb) or 1 frozen pizza dough, thawed
1 lb. bulk Italian sausage
2 cups shredded part-skim mozzarella cheese
1/2 lb sliced fresh mushrooms
3 -4 tablespoons oil
1 medium onion (finely chopped)
1 tablespoon minced fresh garlic (or use 1 teaspoon garlic powder or to taste)
3 -4 teaspoons dried Italian seasoning 
2 -4 teaspoons oregano
1/4 cup tomato paste
1 (28 ounce) can crushed tomatoes (can use tomato sauce in place of crushed tomatoes or use a 
combination of both if desired)
1 teaspoon salt or seasoned salt
black pepper (to taste) (optional)
1 -2 teaspoon sugar (add in only if needed at the end of cooking) (optional)
1 cup grated Parmesan cheese

Preparation Directions (before freezing): 
1. In a large skillet, cook sausage over medium heat until no longer pink; drain.
2. In a saucepan, heat the olive oil; sauté the mushrooms, onions, Italian seasoning and oregano for 
about 2-3 minutes, stirring until soft but not brown. 
3. Add in garlic and sauté for 2 minutes, stirring constantly.
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4. Add in the tomato paste; stir and cook 1 minute.
5. Add in the remaining ingredients; cook and simmer on low heat for 1/2 to 3/4 hours, stirring 
occasionally, adding more salt or sugar if needed (the longer you cook this sauce the thicker and richer it 
will be!).

Serving Day Directions: 
1. Press dough onto the bottom and up the sides of a greased 13-in. x 9-in. baking dish.  
2. Sprinkle with sausage.
3. Top with mozzarella cheese.
4. Spoon pizza sauce on top.
5. Sprinkle with Parmesan cheese.
6. Bake at 350 degrees for 25-35 minutes or until the crust is golden brown.

Suggested Sides: Green salad

Recipe Title: Tasty Grilled Chicken Salad
Submitted by: Susan!
Serving Size: 1 plate/bowl
Thawing Required: Yes
Additional Ingredients Needed: salt, ground black pepper

Ingredients: 
24 ounces boneless skinless chicken 
1/2 cup honey dijon mustard 
1/3 cup prepared Italian salad dressing (creamy works best) 
1 (10 ounce) package fresh spinach leaves
1 small cabbage 
1 small red onion 
salt
fresh ground pepper
1/2 cup pecans

Preparation Directions (before freezing): Blend honey mustard and prepared dressing.  Slice cabbage 
and onion.  Remove stems from spinach leaves.  Toast and chop pecans.

Serving Day Directions: Grill chicken and slice into thin strips.  Stir dressing mixture into spinach 
mixture; toss to coat.  Season with salt and pepper.  Top with grilled chicken and pecans.

Suggested Sides: Bread

Recipe Title: Spinach Alfredo Pizza
Submitted by: Jill
Serving Size: 6
Thawing Required: No
Additional Ingredients Needed:

Ingredients: 
Flatbread 
Jar of Alfredo Sauce
Spinach
Salami
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Mushrooms
Onions 
Italian Seasonings
Mozzarella Cheese

Preparation Directions (before freezing): Assemble ingredients.

Serving Day Directions: Preheat oven to 350 degrees.

Bake the flatbread by itself in the oven for 4-6 minutes. Remove from oven. (This is an optional step. The 
idea is that it will help prevent the flatbread from being soggy. Another recommendation is to bake them 
on top of a cooling rack which is placed directly over a cookie sheet.)

Spread Alfredo sauce on flatbread. The recommended amount is 4-5 Tbsp per piece of flatbread.

Add toppings as desired (cheese, spinach, salami, mushrooms, onions and seasoning).

Bake in oven for 5-8 minutes.

Suggested Sides: 

Recipe Title: Grilled Teriyaki Beef Kabobs
Submitted by: Heather
Serving Size: 6
Thawing Required: Yes
Additional Ingredients Needed: 2 Tbsp. vegetable oil (for brushing peppers, onions and mushrooms prior 
to grilling)

Ingredients: 
1 1/2 pounds beef boneless top sirloin steak, cut into 1-inch cubes 
1 cup teriyaki marinade
1 medium bell pepper, cut into 1-inch pieces 
1 package whole fresh mushrooms 
1 cup sweet onion, cut into 1 -inch pieces
1/4 cup sesame seed, toasted 
12 kabob skewers

Preparation Directions (before freezing): Place beef in heavy-duty resealable plastic bag. Pour teriyaki 
marinade over beef. Seal and freeze.  Cut up peppers and onions and place in resealable bag.  Package 
mushrooms, sesame seeds and kebob skewers in resealable bags.

Serving Day Directions: Remove meat from freezer to thaw.  Once thawed, remove beef from marinade 
and discard marinade.  Thread beef, pepper, mushroom and onion alternately on each of the skewers, 
leaving space between each piece.  Brush peppers, mushrooms and onions with oil.  Sprinkle kabobs 
with sesame seed.  Heat coals or gas grill for direct heat.  Cover and grill kabobs 4 to 6 inches from 
medium heat 15-20 minutes, turning frequently, until beef is no longer pink in the center.  Enjoy!  (Note - 
sometimes when we do kabobs, we do each of the items on their own skewer - i.e. all meat skewers, 
mushroom skewer, pepper skewer, etc.  Just another option in case that is helpful!)

Suggested Sides: Rice or couscous, perhaps a side salad
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Recipe Title: Crockpot Cilantro Lime Chicken Tacos
Submitted by: Kristen
Serving Size: 6
Thawing Required: Yes
Additional Ingredients Needed: 1 cup of water

Ingredients: 
2 lb boneless skinless chicken breasts
Juice from 3 limes
1 cup of cilantro-finely chopped
1 packet of taco seasoning
2 tsp. dried onions
Tortillas
Cheese

Preparation Directions (before freezing): Mix cilantro, seasoning, and onions together in a small bowl.  
Season chicken well with the spices.

Serving Day Directions: Place the seasoned chicken in the crock-pot.  Cook on the low setting for 6-8 
hours, or high for 4.  Once the chicken is cooked, use a fork to shred, and stir well. Spoon chicken into 
soft taco tortillas.  Serve with desired toppings.

Suggested Sides: 
Guacamole/Salsa, Chips
Black Beans
Fresh-cut veggies
Spanish Rice

Recipe Title: Pepperoncini Beef Sandwiches
Submitted by: Cheryl
Serving Size: 1/6 of contents
Thawing Required: Yes
Additional Ingredients Needed: mayo, if desired

Ingredients: 
1/2+ tsp. kosher salt
1/2+ tsp. freshly ground black pepper
2 tablespoons of olive or cooking oil
2.5 lb. beef roast, trimmed of excess fat
4-5 cloves garlic, minced or pressed
1 16-oz. jar sliced mild pepperoncinis, undrained
***NOTE: I used 12 oz of banana peppers instead because that's all I could find.  The deli-counter man 
told me it was fine substitution.
Crusty sandwich rolls (for sandwiches)
Sliced provolone (or mozzarella) cheese (for sandwiches)

Preparation Directions (before freezing): Coat the meat lightly with oil.  Rub with salt and pepper.  
Place in bag, add garlic and peppers.

Serving Day Directions: Cook in crock-pot on low for 8-10 hours or until the beef is fork tender.  Slice 
the rolls and spread lightly with mayonnaise and then top with the shredded beef. Add a slice of provolone 
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cheese and then place under the broiler for 1-3 minutes or until the bread is toasted and the cheese is 
melted. Serve immediately.

Suggested Sides: 

Recipe Title: Crock-pot Cranberry Pork Loin
Submitted by: Marci!
Serving Size: 1/6 of pork loin
Thawing Required: Yes
Additional Ingredients Needed: water & cornstarch if you wish to make a gravy

Ingredients: 
3 lb. boneless pork loin or tenderloin
16 oz. can whole cranberry sauce
1/4 cup Worcestershire sauce
1 Tablespoon brown sugar
1 teaspoon yellow mustard

Preparation Directions (before freezing): combine all ingredients and freeze

Serving Day Directions: Spray crock-pot with cooking spray.  Place roast & other ingredients from bag in 
crock-pot.  Cook on high 4-5 hours or low for 6-8 hours. Remove roast, slice and serve.
*You can also add a little water and cornstarch to the juices left in your slow cooker if you wish to make a 
gravy.

Suggested Sides: salad & dinner rolls

Recipe Title: Crock-pot Summer Honey Chicken
Submitted by: Cheryl
Serving Size: 1/6 of bag
Thawing Required: Yes
Additional Ingredients Needed:

Ingredients: 
6 chicken breasts salt and pepper
1 cup honey
1/2 cup soy sauce 1/3 cup diced onion 
1/4 cup ketchup
3 tablespoons vegetable oil or olive oil
2tbsp garlic, minced
1/2 teaspoon red pepper flakes (optional)
1/2 tablespoon (or more) sesame seeds rice
4 teaspoons cornstarch dissolved in 6 Tablespoons water Rice

Preparation Directions (before freezing): Lightly season both sides of chicken with salt and pepper, put 
into freezer bag. In a medium bowl, combine honey, soy sauce, onion, ketchup, oil, garlic and pepper 
flakes. Add to chicken. Freeze
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Serving Day Directions: Place contents of freezer bag in Crockpot. Cook on low for 4 hours. Remove 
chicken from crock pot, leave sauce. Dissolve 4 teaspoons of cornstarch in 6 tablespoons of water and 
pour into crock pot. Stir to combine with sauce. Replace lid and cook sauce on high for ten more minutes 
or until slightly thickened. Shred chicken into bite size pieces. in individual bowls, place chicken pieces 
over cooked rice and spoon some sauce on top. Sprinkle with chopped scallions. Rice- Bring 2 cups 
water to a boil add rice and boil for 20 minutes covered

Suggested Sides:

Recipe Title: Anti-pasta Salad
Submitted by: Stephanie
Serving Size: 6
Thawing Required: No
Additional Ingredients Needed: Try this pasta dish with other antipasti ingredients, such as tuna, 
provolone, anchovies, artichoke hearts, capers, or marinated mushrooms.

Ingredients: 
Coarse salt and ground pepper
3/4 pound short twisted pasta, such as campanelle
4 ounces fresh mozzarella or bocconcini, cut into 3/4-inch pieces
2 jarred roasted red peppers, drained and cut into 1/2-inch strips
8 large pitted green olives, sliced crosswise
1/2 small red onion, thinly sliced lengthwise
2 ounces thinly sliced salami, slices halved or quartered if large
2 tablespoons red-wine vinegar
4 teaspoons extra-virgin olive oil
1 cup lightly packed fresh parsley leaves

Preparation Directions (before freezing): Just prepared the ingredients so ready for assembly

Serving Day Directions: In a large pot of boiling salted water, cook pasta according to package 
instructions. Reserve 1/2 cup pasta water; drain pasta. Return pasta to pot and stir in mozzarella, 
peppers, olives, onion, salami, vinegar, oil, and reserved pasta water. Season to taste with salt and 
pepper. Top with parsley and serve warm or at room temperature.

Suggested Sides: I would serve this with a favorite sandwich for an easy summer meal (especially if you 
boiled the pasta before the heat of the day)
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