
June 2014 Recipes!!!
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)!!
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: Walking Tacos!
Submitted by: Tanya!
Serving size: 4-6 adults!
Thawing required: Yes!
Additional Ingredients Needed: Optional:  Sour Cream, Salsa, black olives!!
Ingredients: !
Taco meat (ground beef/taco seasoning)!
Doritos!
Lettuce!
Tomato!
Shredded Cheese!!
Preparation Directions (before freezing):  Brown 1 1/2 pounds meat with Taco Seasoning.!!
Serving Day Directions: Thaw ground beef.  Add additional taco seasoning packet if you wish (I made it 
rather mild). Place desired toppings in a bad of Doritos (lettuce, cheese, tomatoes, etc)!!
Suggested Sides: Fruit, Salsa!!!!
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Recipe Title: Chicken Caesar Salad!
Submitted by: Kelly!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: Chicken, Caesar Salad dressing, romaine lettuce, tomatoes, parmesan cheese, bread.!!
Preparation Directions (before freezing): Marinate chicken breasts in Caesar dressing.!!
Serving Day Directions: Thaw chicken, and grill on each side for 6-8 minutes on medium high heat. Cut 
romaine, tomatoes, and bread. Put cheese on chicken, and assemble sandwiches.!!
Suggested Sides: corn, chips, watermelon.!!!
Recipe Title: Turkey, bacon and cheddar burger!
Submitted by: Sara!
Serving size: 8 burgers!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
2 lbs ground turkey!
1 c. Cooked bacon pieces!
1 c. Cheddar cheese!
1 tsp. ground black pepper!
1 tsp. salt!
1 tsp. garlic powder!
8 hamburger buns!!
Preparation Directions (before freezing): Combine all ingredients (except buns) and divide into 8 
patties. Freeze.!!
Serving Day Directions: Thaw and grill!!!
Suggested Sides: We liked these served with Dijon mustard and onion with potato salad or coleslaw and 
watermelon on the side!!!!
Recipe Title: Breakfast Rolls!
Submitted by: Jessi!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
Bread/Roll dough (I used 1 loaf Rhodes Frozen Dough per family)!
8 Eggs!
1 Pound Ground Breakfast Sausage!
1.5 Cups of Shredded Cheese (or more)!
1/2 Green Bell Pepper!
Any additional egg bake ingredients you like (veggies/meat/etc)!

�2



!
Preparation Directions (before freezing): !
I got this recipe (and saw great pictures) from: http://www.housewivesofriverton.com/2012/09/freezer-
meal-friday-breakfast-rolls.html!!
1. Make homemade bread or let the freezer dough rise according to package directions (I used Rhodes 

and let it rise overnight).  !
2. Scramble eggs, brown sausage, chop pepper. You can keep these all in separate containers if you 

want, but I preferred option #2: Mix it all together in large bowl with cheese.  !
3. Roll out dough into a large rectangle.  (This part was hard for me! I watched a YouTube video on how 

to roll a rectangle that was thin for these types of breakfast meals.)!
4. Add the fixings.  You can either layer it by sausage, then eggs, then peppers, then finally cheese...or 

do it like I did by mixing it all together and then adding the mixture.!
5. Roll the dough and fixings like you would a cinnamon roll so it creates a long 'log'.  Once it is rolled up, 

use a serrated knife to cut your rolls.  You can cut them as really small rolls into 18 pieces, or larger 
rolls into 9 pieces.  (I tried to cut them on the bigger size with about 9-12 rolls per family.)!

6. Put the rolls 'spiral side up' into a greased pan.  You can use round disposable pans, but I just used a 
9x13 pan b/c that's what I could find in the store.!!

Serving Day Directions: !
1. Remove from the freezer and put in fridge the night prior to baking.!
2. Let it sit uncovered on the counter while the oven heats to 400*.  This will give your dough a bit of time 

to raise!
3. Bake uncovered for 20-25 minutes.  The bread should look a nice brown color.!!
Suggested Sides: Fresh fruit, shredded hash browns and orange juice.!!!!
Recipe Title: Grilled Beef Braciole!
Submitted by: Megan!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Olive oil for brushing them before grilling, Salt and Pepper for seasoning!!
Ingredients: !
1 (2-2 1/2 pound) round steak, pounded to 1/4-inch thickness. !
Salt!
Black pepper!
1/4 cup grated Pecorino Romano cheese!
1/4 cup finely chopped fresh flat leaf parsley!
4 cloves garlic, finely chopped!
Olive oil!
8-inch pieces butcher's twine, soaked in cold water!!
Preparation Directions (before freezing): Place the steak on a flat surface. Combine the cheese, 
parsley, and garlic in a small bowl. Brush the steak on the side facing up with olive oil and season with 
salt and pepper. Sprinkle the cheese mixture evenly over the steak, leaving a 1/2-inch border around the 
sides.!!
Starting with the long end, tightly roll the meat up like a jelly roll and tightly tie with the butcher's twine on 
the ends and in the center. Freeze.!!
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!
Serving Day Directions: Thaw. Brush the entire outside of the steak with the oil and season with salt 
and pepper. Place on the grill, seam-side up and grill until golden brown on all sides, about 10 to 15 
minutes. Remove from the grill and let rest 10 minutes before slicing into 1/2-inch thick slices.!!!
Suggested Sides: Roasted Potatoes, Salad, Rolls, Tomato Basil Relish (recipe below)!
Recipe Suggests Tomato Basil Relish:!
8 plum tomatoes!
5 tablespoons olive oil!
Salt!
Freshly ground black pepper!
1/2 small red onion, finely diced!
2 tablespoons balsamic vinegar!
2 tablespoons finely chopped fresh basil leaves!
1 tablespoon finely chopped parsley leaves!!
Cut the tomatoes half, then brush with 2 tablespoons of the oil and season with salt and pepper. Grill the 
tomatoes on all sides until slightly charred and soft. Remove the tomatoes from the grill, chop and place 
in a bowl. Add the remaining 3 tablespoons of oil, onion, vinegar, basil and parsley and season with salt 
and pepper. Serve warm or at room temperature.!!!!
Recipe Title: Hot Roast Beef Sandwiches!
Submitted by: Marci! !
Serving size: 1 sandwich!
Thawing required: no!
Additional Ingredients Needed: none!!
Ingredients: !
6 croissant!
6 slices cheddar cheese!
1 pound deli roast beef!!
Butter spread:!
1/2 cup butter, room temperature!
1/8 cup prepared honey dijon mustard!
1/4 teaspoon poppyseed!
1 Tbsp. chopped onion!
1 1/2 teaspoons Of Worcestershire!!
Preparation Directions (before freezing): !
1.Mix all ingredients in butter spread together thoroughly!
2. slice croissants in half horizontally!
3. spread butter on bottom half of croissant, top with roast beef & cheese & top of croissant!
4. wrap each sandwich in foil and freeze in Ziploc bag!!
Serving Day Directions:  No need to thaw! Place foil-wrapped sandwiches in oven and baking at 325 for 
25 to 30 minutes or until sandwiches are hot and the cheese is melted.!!
Suggested Sides:  chips, coleslaw, fruit!!

�4



Recipe Title: Cheesy BBQ Mini Meatloaf!
Submitted by: Heather!
Serving size: 1 meatloaf!
Thawing required: yes!
Additional Ingredients Needed:!!
Ingredients: !
1 egg slightly beaten 1/3 c milk 
2 T ketchup  
1/2 c rolled oats!
1/4 - 1/2 c chopped onion  
1 c shredded cheddar cheese 1 t salt 
1 1/2 lbs ground beef!!
Sauce mix together: 
2/3 c ketchup  
1/2 c brown sugar !
1 1/2 t mustard!!
Preparation Directions (before freezing): Mix the meatloaf ingredients together and form 6 mini meat 
loaves. Mix the sauce ingredients together and package separately.!!
Serving Day Directions: Thaw Meatloaf & sauce, Grease 9 x 13 pan, Put meatloaves on pan, Pour 
sauce over meat loaves, Bake at 350 for 45 minutes!!
Suggested Sides: salad & baked potato!!!
Recipe Title: Sloppy Joe's with Onion Straws!
Submitted by: Jess!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Optional: 1/2 jalapeño, seeded, deveined, and diced and 1/2 tsp cayenne 
pepper for extra heat!!
Ingredients: !
1/8 c. Canola oil!
1/2 red bell pepper, seeded and diced!
1/2 green pepper, seeded and diced!
1/2 red onion, diced!
1/2 pound ground pork!
1/2 pound ground beef!
1 T. Minced garlic!
1/8 c. Red wine!
1/8 c. Red wine vinegar!
1/2 T. Paprika!
1/2 tsp. cumin!
1/2 tsp. ground mustard!
3 oz tomato paste!
3/4 c. Tomato sauce!
1 1/2 T packed brown sugar!
1/8 c. Worcestershire sauce!
1/2 T salt!
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1/2 T pepper!!
Crispy onion straws!
12 slider rolls or sweet Hawaiian rolls!!
Note: The original recipe is here: http://www.foodnetwork.com/recipes/guy-fieri/sloppy-joes-with-maui-
onion-straws-recipe.html!
I used pre-made onion straws because there were enough steps already! ;)!!
Preparation Directions (before freezing): !
1. Sauté the oil, onions, and peppers over medium high heat for 5 minutes.!
2. Add beef and pork; cook thoroughly.!
3. Add garlic.!
4. Drain fat as needed.!
5. Deglaze with red wine, then add remaining sloppy joes ingredients except onion straws.!
6. Put into freezer bags!!
Serving Day Directions: !
Thaw.!
Empty sloppy joe ingredients into a pan. !
Simmer for 20-30 minutes. If the sauce gets too thick as it simmers, add up to 1 cup of water to adjust the 
consistency.!
Toast rolls if desired.!
Serve sloppy joes on rolls topped with onion straws.!!
Suggested Sides: Sweet corn and cole slaw or salad!!!
Recipe Title: Crunchy chicken pesto sandwich!
Submitted by: Holly!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
1 (8-ounce) package cream cheese, softened!
1/4 cup mayonnaise!
1/2 cup basil pesto!
2 cups chopped cooked chicken!
1 cup shredded carrots!
1/2 cup chopped red bell peppers!
5 whole wheat sandwich buns!
3 tablespoons butter, softened!!
Preparation Directions (before freezing): In medium bowl, combine cream cheese, mayonnaise, and 
pesto and mix until smooth. Stir in chicken, carrots, and roasted red bell peppers.!
Cut sandwich buns in half and spread cut sides with softened butter. Make sandwiches, wrap well in 
freezer wrap, label, and freeze.!!
Serving Day Directions: Pack them frozen, then let them thaw in an insulated lunchbox with a frozen gel 
pack. You can also eat these right away.!!
Suggested Sides: Fries, fruit salad
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