
July 2014 Recipes!!
Recipe Title: Salami Alfredo Flatbreads!
Submitted by: Sara!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Italian seasoning, if you'd like!!
Ingredients: !
6 Flatbreads!
1 - 15 oz. jar Alfredo Sauce!
24 slices salami!
2 c. Mozzarella Cheese!
Spinach!
Mushrooms!
Onion!!
Preparation Directions (before freezing): !
Freeze flatbreads, salami & cheese!
Prepare fresh ingredients (spinach, onion & mushroom) before distributing.!!
Serving Day Directions: !
Thaw the freezer  bag.!
Preheat oven to 350 degrees. !
Optional: Bake the flatbread by itself for 4-6 minutes and remove from oven.!
Spread the Alfredo sauce on the flatbread, and add the toppings you'd like. !
Bake for an additional 5-8 minutes.!!
Suggested Sides: Green salad, fruit smoothies!!!
Recipe Title: World’s best chicken!
Submitted by: Marci!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Rosemary- optional!!
Ingredients: !
3-4 pound Boneless, Skinless Chicken Breasts!
1/2 cup Dijon Mustard!
1/4 cup Maple Syrup!
1 Tablespoon Red Wine Vinegar!
1/2 teaspoon Salt !
1/4 teaspoon Pepper!
Season after w/ Rosemary!!
Preparation Directions (before freezing): Mix wet ingredients and seasonings and pour over chicken.  
Then seal, label and freeze flat.!!
Serving Day Directions: Cook in Crockpot on Low for 8 hours or High for 4 hours.!!
Suggested Sides: salad, baked potatoes, green beans!
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Recipe Title: Tailgate sandwiches!
Submitted by: Tanya!
Serving size: The recipe says 12- After eating this, I would say 6.!
Thawing required: Yes!
Additional Ingredients Needed: 1 Tablespoon Worcestershire sauce, 1/2 Tablespoon dried minced onion!!
Ingredients: !
1 (12 count) package King's Hawaiian Bread Rolls!
1 pound black forest ham, cut into 12 slices!
12 slices swiss cheese!
1 (8 ounce) container Philadelphia Chive & Onion Cream Cheese Spread!
1/2 cup butter, melted!
1 Tablespoon Worcestershire sauce!
1/2 Tablespoon dried minced onion!
1/4 cup grated Parmesan cheese!!
Preparation Directions (before freezing): Cut rolls in half and place the bottom halves in a 9x13" baking 
pan.  Place a slice of ham on each roll and top with a slice of swiss cheese.  On the top half of each roll, 
spread a generous amount of cream cheese spread.  Replace the tops of the rolls to make sandwiches.
(freeze this part)!!
Serving Day Directions: In a small bowl, combine melted butter, Worcestershire sauce, minced onion 
and Parmesan cheese.  Pour over sandwiches and let sit for 20 minutes.  Cover baking pan with foil and 
bake for 20 minutes or until heated through.!!
Suggested Sides: Fruit, Noodle Salad, Potato Chips!!!!
Recipe Title: Meatloaf Burgers!
Submitted by: Jess!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Butter if desired!!
Ingredients: !
MEATLOAF PATTIES:!
1 1/2 lbs. ground beef!
2 eggs !
1 tsp salt!
1 tsp black pepper!
1 tsp onion powder!
1/2 c. BBQ sauce!
2 T. Worcestershire sauce!
1 T. Honey!
2 T. Mustard!
1/2 c. Oats!!
SAUCE:!
3/4 c. Ketchup!
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3/4 c. Brown sugar!
1/4 c. Honey (optional)!
1 T. Cider vinegar!
1 tsp soy sauce!
1/2 tsp onion powder!!
1 loaf French bread!!
Preparation Directions (before freezing): !
1. Whisk egg!
2. Grind oats in blender or food processor if desired - OPTIONAL!
3. Add all other meatloaf ingredients and mix together.!
4. Shape into patties and place into freezer bag !
5. Mix all sauce ingredients and pour into freezer bag!
6. Put French bread into freezer bag!!
Serving Day Directions: !
1. Thaw.!
2. Grill over high heat 6-8 minutes per side !
3. Pour sauce over finished patties!
4. Serve on sliced French bread (toasted or plain), OR, if you prefer, serve patties on their own with 
French bread & butter or garlic bread on the side!!
Suggested Sides: Veggies & potatoes!!!!
Recipe Title: Chicken Italiano!
Submitted by: Kristen!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
2 lb chicken!
1 can of cream of chicken soup!
1 8 oz block of cream cheese!
1 packet of dry Italian dressing!
Pasta!!
Preparation Directions (before freezing): !
Cut chicken into small pieces!
Soften cream cheese. !
Place all ingredients in a ziplock bag and massage/mix ingredients.!!
Serving Day Directions: !
Thaw bag.!
Place all ingredients in the crockpot on low for 4-6 hours. Serve over noodles (provided)!!
Suggested Sides: Caesar Salad, Rolls!!!!
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Recipe Title: Savory Pepper Steak!
Submitted by: Holly!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
2.5 lbs round steak!
.5 cup of flour!
.75 tsp salt!
.75 tsp pepper!
1 onion!
5 garlic cloves!
2 red/orange/yellow peppers!
1 can italian tomatoes!
1.5 tbsp beef bouillon!
3 tbsp worcestershire sauce!
1.5 tbsp steak seasoning!
1.5 tbsp steak sauce!!
Preparation Directions (before freezing): Toss steak in salt, pepper, & flour and add to gallon-sized 
freezer bag. In a med bowl mix together the rest of the ingredients, add to bag.!!
Serving Day Directions: Thaw in fridge overnight. Empty contents into crock-pot and cook on low 8 
hours.!!
Suggested Sides: !!!!
Recipe Title: Egg Boats!
Submitted by: Megan!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
6 Rolls !
7 Eggs!
1/2 Cup Heavy Cream!
6 oz Bacon (cooked)!
4.5 oz Cheddar Cheese!
2-3 Green Onions thinly sliced!
Salt and Pepper!!!
Preparation Directions (before freezing): !
Cut a "V" in rolls and partially unstuff the rolls.  !
Whisk eggs and cream together, then add remaining ingredients. !
Lightly season with salt and pepper.!
Put in freezer bag.!!!
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Serving Day Directions: !
Thaw eggs and bread. !
Pour egg mixture into a bowl and whisk well. !
Divide and pour mixture evenly into each roll and place on baking sheet.!
Bake for 20-30 minutes or until golden brown, puffed and set in the center.  !
Allow to cool for 5 minutes, then serve.!!
Suggested Sides: Fruit or yogurt.!!!!
Recipe Title: Homemade Meatball Sub Sandwich!
Submitted by: Jessi!
Serving size: 6!
Thawing required: No!
Additional Ingredients Needed:!!
Ingredients: !
Meatballs:!
1 lb ground beef!
1/4 cup bread crumbs!
1 egg!
1 clove garlic, minced!
1 tsp oregano!
Salt!
Pepper!!
Sauce:!
19 oz. can of tomato sauce!
5.5 oz can of tomato paste!
1 tbsp olive oil!
1/4 small onion, grated!
1 clove garlic, minced!
1 tsp oregano!
2 tbsp fresh basil, slivered!
Salt and pepper!!
4-5 hoagie rolls !
1/2 cup grated mozzarella!!
Preparation Directions (before freezing): !
Homemade Meatballs:!
Mix together ground beef, bread crumbs, egg, garlic, oregano, salt and pepper. Roll into 1 1/2 inch size 
balls and place on a baking sheet lined with foil. You should have about 16-20 meatballs. Place in the 
oven and bake for 10-12 minutes or until cooked all the way through. !!
After baking, remove from the oven and let cool.  Place the tray of meatballs directly into the freezer for a 
couple of hours.  Remove and place the meatballs in a ziplock bag and label. !!
When you go to use the meatballs, place them directly from the freezer into the sauce and let simmer on 
low until heated through.!!
Sauce: !
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1 - A ziploc bag including olive oil, grated onion, garlic, oregano and basil.  !
2 - A can of tomato sauce!
3 - A can of tomato paste.!!
Serving Day Directions: !
Sauce:!
In a medium saucepan over medium heat, add the ziploc bag mixture of olive oil, grated onion, garlic, 
oregano and basil for a few minutes (don't let it turn brown).  Add the can of tomato sauce and tomato 
paste and any additional salt/pepper as desired.  !!
Meatballs:!
Place the meatballs directly from the freezer into the sauce and simmer on low until heated through.!!
Turn oven to broil.!!
Split the hoagie in half and place on baking sheet. Place under broiler for about 1 - 1.5 minutes just to get 
slightly toasted. Remove from oven and place 4-6 meatballs on the bottom of each hoagie roll and spoon 
a little extra sauce over the meatballs. Sprinkle a couple tablespoons of grated mozzarella on top of the 
meatballs (or more if you like them really cheesy). Place back under the broiler for 1-2 minutes just to melt 
the cheese.!!
Suggested Sides: Caesar salad, chips, beans, roasted asparagus!!!!
Recipe Title: Chicken Grill Packets!
Submitted by: Heather!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: !!
Ingredients: !
4 cups diced boneless skinless chicken breast!
4 cups diced potatoes!
1 cup diced onions !
1 stick of butter!
1 cup chopped bacon!
1 1/2 Tbsp garlic salt!!
Preparation Directions (before freezing): !
This recipe is from teachingboys.net.  The author says that this is one recipe that everyone in her family 
loves!  :)  Chop the chicken, onions and potatoes, trying to keep the chicken and potatoes about the same 
size so they will cook evenly.  Melt the butter and combine it with the chicken, onions, potatoes, bacon 
and garlic salt in a large bowl.  Mix.  Cut foil pieces.  Place equal amounts of the mixture in one layer and 
evenly spread out.  This ensures even cooking.  Seal the packet so that juices cannot leak out.  Bag and 
freeze.!!
Serving Day Directions: The recipe doesn't say that thawing is required, but I am guessing that thawing 
would be best for equal cooking and also helpful in decreasing grilling time.  Place packets on the grill on 
medium heat.  Grill for approximately 20 minutes or until contents are cooked.  Enjoy!!!!
Suggested Sides: Corn on the cob or fresh veggies with ranch dip.!
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Recipe Title: Peanut Chicken Kabobs!
Submitted by: Karna!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Grill spray or Oil for coating grill!!
Ingredients: !
peanut sauce-!
1/2 C Crunchy PB!
1/2 C boiling water !
1 1/2 t ground ginger !
1 1/2 T lemon juice!
2 lbs. chicken breasts, cut into 1 1/2 inch. pieces!
chopped peanuts!
rice!!
Preparation Directions (before freezing): !
Make peanut sauce- by mixing all sauce ingredients!
reserve 1/2 cup sauce to serve with cooked kabobs!
brush chicken with the remaining sauce!
cut and prepare chicken pieces, brushing with peanut sauce!!
Serving Day Directions: !
thaw  !
brush grill rack with oil or coat with non stick spray !
thread chicken pieces onto the skewers !
place on grill, may brush additional peanut sauce from bag onto the chicken while turning- if desired!
cook, turning occasionally, about 15 minutes, unto not pink inside. !
serve with rice and dipping peanut sauce!!
Suggested Sides: steamed veggies!!!!
Recipe Title: Sara’s Quinoa Salad!
Submitted by: Kelly!
Serving size: 6!
Thawing required: No!
Additional Ingredients Needed: Salt, oil!!
Ingredients: !
Ingredients: dressing:!!
   finely grated zest and juice of 1 lemon!
   3 Tbsp olive or vegetable oil!
   1/2 tsp ground coriander!
   1/2 tsp ground cumin!
   1/2 tsp paprika!
   salt and freshly ground black pepper!!
salad:!!
   1 cup red or white quinoa, rinsed well**!
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   1/2 tsp salt!
   2 cups cold water!
   1 cup dried cranberries!
   1/2 cup finely diced dried apricots!
   warm water!
   2 ripe avocados!
   2 green onions, sliced thinly!
   1/4 cup toasted sliced almonds!
2 cups of diced chicken.!!
Preparation Directions (before freezing): Whisk together dressing, chop cranberries and apricots.!!
Serving Day Directions: Make quinoa according to directions on box.!!
Suggested Sides: bread and fruit.!!!!!
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