
October 2014 Recipes!!
Recipe Title: Manicotti!
Submitted by: Kelly!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: None!!
Ingredients: !
8 oz package manicotti!
1 lb ricotta or cottage cheese!
1 cup mozzarella cheese grated!
1/2 cup parmesan!
1 egg!
1 jar spaghetti sauce!
1 lb. ground sausage!
Garlic.!!
Preparation Directions (before freezing): !
Cook manicotti in boiling, salted water for 3 minutes; drain. Do not rinse.  Sauté sausage and garlic, drain. 
Mix thoroughly the cottage cheese, mozzarella, Parmesan and eggs with sausage. Fill each manicotti 
with cheese mix, using teaspoon. Pour half the spaghetti sauce into 9 x 13 inch baking dish. Arrange filled 
manicotti over sauce in single layer. Top with remaining sauce.!!
Serving Day Directions: !
If thawed: bake 400 for 25 minutes uncovered. If frozen; bake 400 for 50 - 60 minutes, covered for half 
time.!!
Suggested Sides:  Greens and garlic bread.!!!
Recipe Title: Biscuit Cheeseburger Casserole!
Submitted by: Brent and Karna!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
1 lb. ground beef !
1 small onion - chopped (1/4. c) !
1/2 small bell pepper (any color, chopped 1/4 c.) !
1 can (8 oz) tomato sauce!
1/4 C. ketchup!
1/8 t. pepper !
8 slices cheese!
1 can (7.5 oz) refrigerated biscuits!!
Preparation Directions (before freezing): !
Chop onion and pepper. Cook beef, onion and pepper over medium high heat stirring occasionally until 
beef is cooked through. !
Stir in tomato sauce, ketchup and pepper; simmer 5 minutes, stirring occasionally.!!
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Serving Day Directions: !
Thaw meat mixture.  Into ungreased 2 quart casserole, spoon 1/3 of beef mixture. Top with 4 slices  of the 
cheese. Repeat layers once. Top with remaining beef mixture, spreading to edge of casserole. !
Separate dough into 10 biscuits. Arrange biscuits in single layer around edge of hot mixture in casserole. !
Bake 13-17 minutes or until biscuits are golden brown.!!
Suggested Sides: Green beans or peas. Salad!!!
Recipe Title: Pasta e Fagioli!
Submitted by: Tanya!
Serving size: 6-8 servings!
Thawing required: No!
Additional Ingredients Needed:!!
Ingredients: !
Note:  The original recipe was for 12-15 servings.  I halved the recipe and this is what you see below:!!
1 lb ground beef (I substituted Italian Sausage)!
1/2 onion, chopped!
1-2 carrots, shredded!
1/2 c. celery, chopped!
1 (28 oz.) cans diced tomatoes, undrained!
1/2 (16 oz.) can red kidney beans, drained!
1/2 (16 oz.) can white kidney beans, drained!
2 cups beef stock!
1 1/2 tsp. oregano!
1 tsp. pepper!
2 1/2 tsp. parsley!
1/2 tsp. tabasco sauce!
10 oz Prego traditional spaghetti sauce!
4 oz. pasta (I like using ditali pasta)!!
Preparation Directions (before freezing): !
Brown the burger and all ingredients except the pasta and place in a bag and freeze.!!
Serving Day Directions: !
Thaw the ingredients. !
Cook in a crockpot for 7-8 hours on low or 4-5 hours on high.!
Before serving, cook the pasta and then drain and add to soup.!!
Suggested Sides: Breadsticks (think Olive Garden!)!!!
Recipe Title: Cheesy Ham Casserole!
Submitted by: Holly! !
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
4 C. cooked cubed ham!
3 chopped green onions!
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1 stick of butter, melted!
4 eggs (beaten)!
15 oz can creamed corn!
15 oz can Mexican corn (or corn with peppers)!
8 oz pkg. corn muffin mix!
1.5 C. shredded cheddar cheese!!
Preparation Directions (before freezing): !
Spray 7x11 baking dish with non stick spray. Mix all ingredients (except cheese) in medium bowl. Pour 
into baking dish and cover with foil. If freezing, pour into a foil pan, cover with plastic wrap and then with 
aluminum foil. Place the shredded cheese in a ziploc bag and freeze with the casserole.!!
Serving Day Directions: !
Thaw in fridge if frozen. Bake casserole uncovered in 350 degree oven for 55 minutes. Sprinkle with 
cheese and bake an additional 1-2 minutes or until melted.!!
Suggested Sides: salad or fruit!!!
Recipe Title: Chicken Stroganoff!
Submitted by: Jessi!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Tablespoon flour!!
Ingredients: !
6 boneless chicken breasts, sliced into strips!
1.5 Tablespoons butter!
2 Tablespoons chopped fresh parsley!
2 teaspoons dried chives!
1/4 teaspoon dried dill weed!
1/4 teaspoon salt!
1/4 teaspoon pepper!
1/2 cup chicken broth!
1 Tablespoon flour!
1/2 cup sour cream!
1 package of wide egg noodles!!
Preparation Directions (before freezing): !
Slice chicken breasts. In a large skillet, brown chicken, then remove to a separate plate.  In the skillet, 
add parsley, chives, dill, salt and pepper and cook for 2 minutes.  Stir in chicken broth, return chicken to 
skillet, cover and simmer for 15 minutes.  Set aside and freeze.!!
Serving Day Directions: !
Thaw chicken completely. !
Boil water and cook noodles.!
In a skillet, heat sour cream and a Tablespoon of flour.  Stir constantly until smooth, then turn to low heat. 
 Cook until heated through but DO NOT BOIL.  Stir constantly.!
Add chicken to skillet and heat.!
Serve over noodles.!!
Suggested Sides: I like to add cooked broccoli or julienned carrots.  Sweet corn would be good too.!!
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Recipe Title: Sausage Spinach Alfredo Lasagna!
Submitted by: Heather!
Serving Size: 6!
Thawing Required: no!
Additional Ingredients Needed:!!
Ingredients: !
1 pound pork sausage!
1 10 ounce package frozen chopped spinach, thawed and drained!
24 ounces Alfredo sauce!
1/4 teaspoon ground black pepper!
2 cups shredded mozzarella cheese!
1 15 ounce container ricotta cheese!
1/2 cup grated parmesan cheese!
1 egg, lightly beaten!
12 ounces no-boil lasagna noodles!!
Preparation Directions (before freezing): In a skillet, cook sausage until evenly brown.  Drain and mix 
in the spinach and Alfredo sauce.  Season with pepper.  Continue cooking until spinach and sauce are 
heated through.  In a bowl, mix the mozzarella, ricotta, parmesan and egg.  In a 9x13 pan, layer 1/3 of the 
sausage mixture, 1/3 of the noodles and 1/3 of the cheese mixture.  Repeat layers twice and top with 
mozzarella cheese.!!
Serving Day Directions: If baking from thawed, keep cover on and bake 45 minutes in a 350 degree 
oven.  If baking from frozen, keep cover on, bake at 350 and check lasagna at one hour, adding more 
time as needed.  Let stand 15 minutes before serving.  Enjoy!!!
Suggested Sides: Dinner rolls and green or fruit salad.!

�4


