
September 2014 Recipes!!
Recipe Title: Cheesy Tortellini Crockpot Soup!
Submitted by: Sara!
Serving size: 6 +!
Thawing required: No!
Additional Ingredients Needed: salt & pepper to taste!!
Ingredients: !
16 oz frozen tortellini!
8 oz bag fresh spinach!
2 cans (15 oz) Italian style diced tomatoes!
1 box or 4 cups chicken broth!
1 block (8oz) cream cheese!
1 lb Italian sausage!!
Preparation Directions (before freezing): !
Combine all ingredients except tortellini in a freezer bag.  Place tortellini in a separate freezer bag.!!
Serving Day Directions: !
• Put all ingredients except the tortellini in the crockpot, chunking up the cream cheese. Cook on low for 

4-6 hours, stirring a couple times while cooking.!
• Add the thawed tortellini 15-20 minutes prior to serving. Add frozen tortellini 30-60 minutes prior to 

serving. (The longer the tortellini is in the soup, the mushier it will be).!
• You may also wish to add salt and pepper. I didn't include because I thought it was plenty salty on its 

own, but you may want to add more.!!
Suggested Sides: Crusty bread, green salad!!!!
Recipe Title: Pizza Hot Dish!
Submitted by: Jessi!
Serving size: 6+!
Thawing required: No!
Additional Ingredients Needed: Any bonus pizza toppings your family likes (olives, mushrooms, etc).  If 
you like it really cheesy, add some extra mozzarella cheese.!!
Ingredients: !
10oz wide egg noodles!
1 lb ground beef!
1 can cheddar cheese soup!
2 cans of pizza sauce!
2 cups of shredded mozzarella cheese!
Any pizza toppings you enjoy!  I added finely chopped spinach, green peppers, onions as well as 
pepperoni.!!
Preparation Directions (before freezing): !
1 - Brown the ground beef (I add the onions, spinach and green peppers in this step)!
2 - Cook noodles a minute less than recommended on package.!
3 - Mix beef, noodles, cheddar cheese soup, pizza sauce and pizza toppings into a 9x9 or 9x13 pan.  !
4 - Put the mozzarella cheese on the top and seal with tinfoil.!
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Serving Day Directions: !
If thawed, cook in the oven for 45 minutes at 350*.  If it is still frozen, double the time.!!
Suggested Sides: Salad, crescent rolls, fruit.  It really is a meal within itself though!!!!!
Recipe Title: Baked Chicken Bacon Sandwiches!
Submitted by: Jess!
Serving size: 6!
Thawing required: No!
Additional Ingredients Needed:!!
Ingredients: !
Shredded chicken breasts (approx. 1.5 lbs)!
1/3 c. Mayo with olive oil!
1 c. Shredded Italian cheese!
3 T. Grated Parmesan cheese!
4 slices bacon, crisply cooked and crumbled!
6 Ciabatta rolls, sliced!!
Preparation Directions (before freezing): !
• In medium bowl, combine mayonnaise and cheeses and mix well. Add the chicken and bacon.!
• Remove some of the soft middles from the bottom half of the ciabatta rolls. Fill with chicken mixture. 

Wrap each sandwich in foil and place in freezer bags.!!
Serving Day Directions: !
Preheat oven to 350 degrees. Place desired number of foil-wrapped, frozen sandwiches onto a baking 
sheet. Bake 45-60 minutes or until the middle is hot and cheese is melted.!!
Suggested Sides: Soup, salad, fruit!!!!
Recipe Title: Bacon Cheeseburger Pizza!
Submitted by: Kristen!
Serving size: 12 slices - 2 pizzas!
Thawing required: Yes!
Additional Ingredients Needed: Lettuce and tomato, if desired!!
Ingredients: !
Pizza Dough-2 dough balls are included!
1.5 lb ground beef!
pinches of salt and pepper!
1 1/3 cup ketchup!
4 tbsp. mustard!
2 cups shredded cheddar!
1 cup chopped onion!
1 cup dill pickle slices!
*This recipe doesn't call for bacon, and I don't always add the bacon, but I included this if you'd like to 
add.!!
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Preparation Directions (before freezing): !
brown ground beef with salt and pepper to taste!
mix ketchup and mustard--bag!
chop onion-bag!
measure out cheese and pickles-bag!!
Serving Day Directions: !
Thaw dough for at least 12 hours.  !
Roll dough out, using a bit of flour to mold in into the shape desired.!
Spread ketchup/mustard mix over the dough!
Top with burger, bacon, onion, cheese and pickles (some recipes that I found suggest adding the pickles 
after baking, but we've always enjoyed this pizza most when the pickles are baked into the pizza.)!
Bake at 350 for 12-15 mins!
If desired, add chopped lettuce and tomato-we have never felt the need/want to add these items.!!
Suggested Sides: Salad, Veggies and Dip, Fresh Fruit, Ranch Dressing-we enjoy dipping this kind of 
pizza into ranch!!!!
Recipe Title: Moroccan Burgers!
Submitted by: Kelly! !
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed:!!
Ingredients: !
1.5 lbs ground beef!
1 medium onion finely chopped!
1/3 cup fresh parsley!
1/4 cup cilantro!
1 egg!
3 garlic cloves!
1 tsp. cumin!
2 tsp paprika!
1 tsp salt!
1/2 tsp black pepper!
1/4 ground red pepper!!
Preparation Directions (before freezing): !
pack burgers and freeze!!
Serving Day Directions: !
thaw, and repack. Cook on grill on medium heat for 6 to 8 minutes.!!
Suggested Sides: Chips, potato salad.!!!
Recipe Title: Buttered French Toast Casserole!
Submitted by: Shayna!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: !
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Ingredients: !
1 loaf italian bread cut into 1 1/2 inch slices!
1/4 cup butter softened!
1/4 cup golden raisins, dark raisins, or combo!
2 TBS dried cranberries!
2 TBS sliced almonds!
2 TBS crystallized ginger!
3 large eggs!
1 cup half and half !
1/4 cup sugar!
2 TBS unbleached flour!!
Preparation Directions (before freezing): !
1. Spray baking dish with nonstick spray.!
2. Butter bread slices on one side and fit the slices, buttered sides up, in the bottom of the dish.!
3. Sprinkle raisins, cranberries, almonds and ginger over top!
4. In a bowl combine eggs, half and half, sugar, flour, whisking well to combine. Pout mixture over the 
bread slices.!
5. Cover and freeze!!
Serving Day Directions: !
Thaw casserole in the refrigerator.!
Preheat the oven to 350 degrees!
Bake covered for 25 minutes, remove cover and bake 20 minutes more.!!
Suggested Sides: sausage provided, syrup optional!!!!
Recipe Title: Chicken/turkey/ham Pesto Panini!
Submitted by: Brent & Karna!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: spaghetti sauce for dipping if desired!!
Ingredients: !
Italian Bread loaf!
3/4 lb. thinly sliced deli meat!
6 T. basil pesto !
cheese slices !
3 T. butter- softened!!
Preparation Directions (before freezing): !
slice bread, top with deli meat, pesto and cheese- top with remaining bread slice. !
measure butter!!
Serving Day Directions: !
thaw sandwiches. soften butter, heat skillet. spread butter on outer pieces of bread. cover and cook 
sandwiches over medium heat 4-5 minutes turning once until bread is crisp and cheese is melted.!!
Suggested Sides: salad, chips, fruit or veggies. spaghetti sauce for dipping if desired!!
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Recipe Title: Pineapple Cashew Chicken!
Submitted by: Megan!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: 1 tbsp. Cornstarch!!
Ingredients: !
3 lbs. boneless, skinless chicken breasts!
½ cup of honey!
½ cup of low sodium soy sauce!
¼ cup ketchup!
¼ cup white sugar!
½ cup pineapple juice!
2 tbsp. vegetable oil!
½ cup diced onion!
¼ tsp. red pepper flakes!
1 tbsp. cornstarch mixed into 4 tbsp. water !
Pineapple tidbits!
Cashews!!
Preparation Directions (before freezing): !
Combine honey, soy sauce, ketchup, sugar, pineapple juice, oil, onion, and red pepper flakes. Stir to 
combine well. Add chicken breasts and freeze.!!
Serving Day Directions: !
Defrost the morning of or night before. !
Put everything into the crockpot and cook on low for 3 hours.!
When done, remove chicken from crockpot and cut into chunks. !
Prior to putting the chicken back in the stockpot, combine cornstarch in water and whisk it into the 
crockpot to thicken up the sauce a bit. !
Throw the chicken back in along with the pineapple tidbits and stir around to recoat the chicken and 
pineapple in the sauce.!
Serve hot over white rice with cashews on top.!!
Suggested Sides: Vegetables, egg rolls.!!!!
Recipe Title: D'Amico's Cold Pasta Salad!
Submitted by: Marci!
Serving size: 10 (makes a lot)!
Thawing required: Yes- chicken breast is frozen!
Additional Ingredients Needed:!!
Ingredients: !
1 pound pasta noodles of your choice (rotini, penne, etc.) - cooked and cooled!
1 pound chicken breast!
6 ounce dried cranberries!
1 medium onion!
4 diced celery stalks!
1 cup whole salted almonds!
1 bottle poppy seed dressing!!
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Preparation Directions (before freezing): !
Grill and cut chicken, cut onion and celery.  Package all ingredients in Ziploc bags.!!
Serving Day Directions: !
Cook pasta according to package directions and allow pasta to cool.  Put in big bowl and add all other 
ingredients.  Mix and enjoy!!!
Suggested Sides: Bread, fruit!!!!
Recipe Title: Super Crumb Coffee Cake and Fruit Smoothies!
Submitted by: Heather!
Serving size: 8-10!
Thawing required: Yes!
Additional Ingredients Needed: Fruit juice, milk, ice... whatever additional ingredients your family enjoys 
along with the frozen fruit in your smoothies!!
Ingredients: !
1.5 Tbsp flour, for coating pan!
3 cups flour!
1.5 cups sugar!
1.5 tsp salt!
1 7/8 sticks of unsalted butter, firm and cold!
1.5 tsp baking powder!
3/4 tsp baking soda!
1 1/8 cup buttermilk, at room temperature!
2 large eggs, at room temperature!
3 tsp vanilla extract!
1 cup brown sugar!
3 tsp ground cinnamon!!
Preparation Directions (before freezing): !
This recipe is from sallysbakingaddiction.com and is modified from her original recipe, which is for a 9x9 
pan.  Grease a 9x13 pan with butter.  Sprinkle the pan with flour to coat the bottom, and tap out excess.!!
Whisk the flour, sugar and salt together until combined. Cut in the butter until the mixture resembles 
coarse crumbs.  Set aside 1.5 cups of the flour mixture to be used for the streusel topping.!!
Mix the baking powder and soda into the remaining flour mixture.  Add the room temperature buttermilk, 
eggs and vanilla.  Mix together until the mixture is smooth and fluffy - it will be quite thick and similar to 
frosting consistency.  Spoon the batter into the pan, smoothing the top.!!
Add brown sugar and cinnamon to the reserved flour mixture. Toss with a fork until well blended.  Sprinkle 
the crumbs onto the batter, pressing lightly so that they stick.  Cover and freeze.!!
Serving Day Directions: !
Thaw the coffee cake overnight.  I pulled ours out of the freezer in the late afternoon, and it was thawed 
by the next morning. Uncover and bake in a 350 degree oven until the center of the cake is firm and a 
toothpick inserted into the center comes out clean - approximately 50-60 minutes.  The recipe suggests 
letting it cool for 2 hours, but we ate ours after about 15 minutes, and it was delicious!!!
Suggested Sides: Fruit smoothies, or a tall glass of milk, or a hot cup of coffee!!
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Recipe Title: Grilled Sausage with potatoes and beans!
Submitted by: Tanya!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Water!!
Ingredients: !
1# sausage!
3/4 # green beans!
1/2# red potatoes!
1large onion!
1tsp of each:  salt, butter, pepper, oil!
1/3 c water!!
Preparation Directions (before freezing): !
Slice the sausage, cut the beans, onion, and potatoes.!!
Serving Day Directions: !
Add butter, salt, pepper, and oil.!
Serving Day Directions: Add approximately 1/6c of water to each packet and seal,tightly.!
Make on grill for 20-30 minutes, turning one time.  Cook until sausage is cooked and veggies are tender.!!
Suggested Sides: Fruit, rolls!!!
Recipe Title: Garlic Lime Chicken!
Submitted by: Holly!
Serving size: 6!
Thawing required: Yes!
Additional Ingredients Needed: Olive oil, Black Pepper!!
Ingredients: !
1/3 cup soy sauce!
1/4 cup fresh lime juice!
1 tablespoon Worcestershire sauce!
1/2 teaspoon ground mustard!
2 garlic cloves, minced!
6 boneless skinless chicken breast halves (4 ounces each)!
Arugula salad!!
Preparation Directions (before freezing): !
In a large resealable plastic bag, combine the first five ingredients. Add the chicken; seal bag and turn to 
coat. Refrigerate for at least 30 minutes.  Freeze.!!
Serving Day Directions: !
Thaw. Drain discard marinade. Sprinkle chicken with pepper. Grill , covered, over medium heat for 4-7 
minutes on each side or a meat thermometer reads, 170°.  Drizzle olive oil over arugula salad, top with 
chicken breast.!!
Suggested Sides: Fruit
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