
August 2013 Menu & Recipes
Recipe Title: Slow Cooker Root Beer Pulled Pork
Submitted by: Jess
Serving Size: 6-8
Thawing Required: Yes
Additional Ingredients Needed:

Ingredients: 
2-3 pound pork butt roast
1 can of root beer
1 bottle of BBQ sauce
8 hamburger buns

Preparation Directions (before freezing): Separate ingredients into freezer bags and label.

Serving Day Directions: 
1. Thaw pork butt roast in refrigerator for 24 hours or until defrosted.
2. You may trim some of the fat from the pork butt if desired.
3. Place pork in slow cooker. Pour root beer over top.
4. Cook pork and root beer on low for 7-8 hours (until pork shreds easily with a fork).
5. Drain liquid and shred.
6. Put on a bun and top with BBQ sauce.
7. Enjoy!

Suggested Sides: Cole slaw to put on top of pulled pork in the bun.

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
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, 
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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

Recipe Title: Caprese sandwiches
Submitted by: Sara
Serving Size: 6
Thawing Required: No
Additional Ingredients Needed:

Ingredients: 
Baguette
Pesto
Fresh mozzarella 
Tomatoes

Preparation Directions (before freezing): No freezing required

Serving Day Directions: Cut the baguette into six pieces. Put the desired amount of pesto on the bread 
and top with fresh mozzarella and sliced tomatoes. 

If you are feeling motivated, this would be delicious as a panini.

Suggested Sides: Green salad, potato chips, fresh fruit

Recipe Title: Chicken Alfredo Pierogies Casserole
Submitted by: Holly
Serving Size: 6-8
Thawing Required: Yes
Additional Ingredients Needed:

Ingredients: 
Chicken Pierogie Alfredo Casserole
(from Lisa@ Onceamonthmom.com)
Ingredients:
0.5 lbs potato and cheese pierogies (we used a lot more than this!)
1 cup chicken breasts, cooked and cubed (we used closer to 2)
1 cup frozen peas
16 oz Alfredo sauce

Preparation Directions (before freezing): Divide all ingredients between 2 8×8 foil pans, cover with foil, 
label and freeze.  (to save freezer space we just provided you with the cooked chicken and portioned 
pierogies and peas.  Alfredo jar separate.)

Serving Day Directions: Thaw chicken and pierogies in fridge. Combine chicken, pierogies, peas and 
Alfredo sauce in pan of your choice.  Bake uncovered at 350 for 45 minutes, stirring halfway through
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Suggested Sides: lettuce salad and/or bread

Recipe Title: Cuban pork sandwiches
Submitted by: Rachel
Serving Size: 6
Thawing Required: Yes
Additional Ingredients Needed: 2 -3 tbsp melted butter, Dijon mustard (I contemplated applying but am 
leaving off to make more kid friendly;)

Ingredients: 
Crusty rolls, baguette, or large split loaf like ciabatta. 
Dijon mustard
Roast pork loin ( recipe below)
Smoked ham or salami 1/2 to 1 lb
Swiss cheese (1/2 lb thinly sliced)
Dill pickle slices ( 2 oz)
Butter

Preparation Directions (before freezing): Roast pork loin.  Preheat oven to 425. Take 2 lb boneless 
pork loin, rolled/tied. Rub all over with 1 halved clove of garlic.  Sprinkle with 1 teaspoon each of salt and 
pepper. Place pork, fat side up in shallow roasting pan. Roast for 15 minutes. Reduce temp to 400 and 
roast until instant read thermometer reads 145-150 degrees and the pork is barely pink in center, about 
one hour. Transfer to carving board and let stand for  10 minutes before slicing.

Serving Day Directions: Thaw bread/meat/cheese.  Assemble sandwiches. Preheat heavy frying pan or 
ridges grill pan over medium-high heat.  Spread bottom of each roll/ bread with mustard if desired.  Layer 
pork, ham, cheese, and pickles on bread dividing evenly. Set the top of bread in place. Press gently. 
Brush tops with melted butter. 
Grill sandwiches. Place sandwiches in heated pan and weight with second pan. Grill until under sides are 
golden. About 2  1/2 min. Turn sandwiches and cook until other sides are golden and cheese is melted, 
about 2  1/2 minutes longer. Serve warm.

Suggested Sides: Salad, potato chips/ fries, or veggies and dip!

Recipe Title: Juicy Lucy's!
Submitted by: Kristen
Serving Size: 6 burgers
Thawing Required: Yes
Additional Ingredients Needed:

Ingredients: 
6 hamburger buns
Butter or margarine 
Seasonings-Johnny's is what we use on the buns; Emeril's BAMburger on the meat.
Colby jack cheese-small cubes

Preparation Directions (before freezing): 
Form seasoned around a handful of diced cheese. 
Spread buns with butter and seasoning.

3



Serving Day Directions: 
1. Thaw burgers
2. Don't thaw buns-otherwise, they may get soggy due to the spread.
3. Toast buns in toaster oven or on the griddle
4. Grill meat to perfection.
5. Let sit briefly (1-2) minutes before eating so that the cheesy goodness inside doesn't burn your lips.
6. Enjoy!

Suggested Sides: Homemade fries, Fresh veggies, Chips/dip, Corn on the cob

Recipe Title: Grilled Raspberry Chicken
Submitted by: Marci
Serving Size: 6
Thawing Required: Yes
Additional Ingredients Needed:

Ingredients: 
6 boneless, skinless chicken breasts
1/2 cup frozen raspberries, thawed
1 cup raspberry vinaigrette (We used Ken’s Raspberry Walnut Vinaigrette)
1/4 cup finely chopped fresh mint leaves

Preparation Directions (before freezing): Rinse and pat dry chicken breasts with paper towels. Place in 
large zip-top bag. Add raspberries, vinaigrette, and chopped mint. Squeeze air out and seal bag. Gently 
massage the bag to mash raspberries. Marinate in the refrigerator for 1 to 4 hours.

Serving Day Directions: Preheat grill to medium-high and oil the grates.

Place the chicken breasts on the grill and cook for 4 to 6 minutes per side. Remove from grill and place 
on serving platter. 

Suggested Sides: Rice, Corn on the cob, salad

Recipe Title: Mexican Chicken Salad
Submitted by: Kelly
Serving Size: 6
Thawing Required: No
Additional Ingredients Needed:

Ingredients: 
2 tsp chili powder
1 tsp dried oregano
1/2 tsp salt
1/4 pepper
1/4 tsp ground cumin
1/4 tsp garlic powder
3 tbsp. fresh lime juice
1.5 lbs boneless chicken breasts
2 tbsp. oil
1/3 cup thousand island dressing
1/3 cup ranch
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2 romaine hearts, chopped
4 oz pepper jack cheese, diced
2 avocados diced
1 pint grape tomatoes
1/2 red onions
2 cups tortilla chips

Preparation Directions (before freezing): 
1. In a small dish, combine chili powder, oregano, salt, pepper, cumin and garlic powder.  Stir in 1 Tbsp. 

lime juice.  Spread onto both sides of flattened chicken breasts.
2. In large skillet, heat oil over medium-high heat.  Add chicken; sauté 5-8 minutes per side until fully 

cooked.  Transfer to cutting board.
3. In small bowl, whisk together remaining 2 Tbsp. lime juice and Thousand Island and Ranch 

dressings.
4. In large bowl, toss lettuce, cheese, avocados, onion, tomatoes.  Add salad dressing; toss.
5. Slice cooled chicken into bite-size pieces.  Add along with tortilla chips to bowl; toss.  Serve 

immediately.

Serving Day Directions: Serve this week.

Suggested Sides: Tortilla chips with salsa and/or guacamole

Recipe Title: Chicken Tortilla Soup
Submitted by: Jill
Serving Size: 6
Thawing Required: Yes
Additional Ingredients Needed: 
1-2 cups Water
Avocado (one included)
Cheese
Jalapeño peppers (if you want it spicy)
Salt and pepper to taste

Ingredients: 
1 pound chicken
2 cups cut tomatoes
1 onion chopped
Green chile peppers
32 ounces chicken broth
1 can of corn
Tbl Garlic
Tsp Cumin
Tbl Cilantro
Enchilada sauce

Preparation Directions (before freezing): Cook and cube chicken. Cut onions and tomatoes.
Prepare the other ingredients.

Serving Day Directions: Dump everything into crock pot. Add 1-2 cups of water as desired. Cook on low 
for 4-6 hours.

Suggested Sides: Black beans, Tortilla chips, Bread
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Recipe Title: Calzones
Submitted by: Susan & Brad
Serving Size: 1 calzone
Thawing Required: no
Additional Ingredients Needed: Red pepper / grated  parmesan, if desired

Ingredients: 
Frozen bread dough
Large brick mozzarella cheese
Pepperoni / Mushrooms
Pizza sauce

Preparation Directions (before freezing): 
1. Cut each 1 lb. loaf of dough into 5 pieces (best to cut just after it's thawed, which I didn't do for most 

of them, so quantities are not uniform).
2. Let dough rise.
3. Roll out each section of dough until it's the size of a personal pizza.
4. Cut mozzarella into 1/3" deep rectangle slices (some got more like 1/2") and place a slice on bottom 

half of rolled out dough.
5. Place pepperoni or mushrooms on top of cheese.
6. Fold over the top of the dough, pinch the edges and fork them to make them stick together.
7. Refreeze on a cookie sheet.
8. Wrap in cling wrap, label (M=Mushroom, P=Pepperoni), and bag.
9. Bag pizza sauce.

Serving Day Directions: Put frozen calzones on cookie sheet or stone and bake @ 350 degrees for 
20-25 minutes.  Top with warmed pizza sauce.

Suggested Sides: Salad

Recipe Title: Chicken Orzo Salad (cold)
Submitted by: Cheryl
Serving Size: 1/6 of salad
Thawing Required: No
Additional Ingredients Needed:

Ingredients: 
16 oz box orzo
3 c. diced chicken
1.5 c diced red pepper
1/4 c chopped red onion
1/2 c red wine vinegar
3 T olive oil
3 T honey
1 t Dijon mustard
1.5 t salt
1.5 t Trader Joe's 21-season salute (any favorite spice will do)
1 t pepper
1.5 c C'raisins
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Preparation Directions (before freezing): Cook the chicken.
Combine all ingredients except orzo.

Serving Day Directions: Cook orzo according to package.  Rinse with cold water.
Mix with bagged ingredients - toss.
Serve over baby spinach.

Suggested Sides: Bread and fruit.
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