
November 2014 Recipes
Recipe Title: Sara Nachos
Submitted by: Sara
Serving size: 6
Thawing required: No
Additional Ingredients Needed: Optional: Onions (green, red, yellow - whatever you like!), Chopped 
tomato, Black olives, Jalapeños, Guacamole

Ingredients: 
Tortilla chips
Salsa
Refried beans
Sour cream
Taco meat (1 lb. seasoned ground beef)
Cheese (cheddar or whatever you'd like) - 2 c. included

Preparation Directions (before freezing): 
1. Prepare the taco meat and put in freezer bag. Include cheese in freezer bag. (1/3)
2. Package shelf stable ingredients together. (2/3)
3. Label sour cream package. (3/3)

Serving Day Directions: 
1. Thaw taco meat (could be prepared from frozen, too).
2. Place as many chips as you'd like on a foil-lined pan. Or maybe two pans, if you are serving a big 

group!
3. I like to heat the meat and beans for a minute or two in the microwave.
4. Then, put as much of the meat, beans and cheese (and optional ingredients) as you'd like on the 

chips. Place under a broiler, keeping a careful watch so the ingredients do not burn. 
5. Remove from the broiler, and serve with salsa, sour cream and any of the optional ingredients on the 

side.

Suggested Sides: Mexican rice, fruit, margaritas :-)

Recipe Title: Ham & Cheese Pockets
Submitted by: Shayna
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
3 cups flour
1/4 cup dry milk
1/4 cup sugar
1tsp salt
2 1/2 TBS Yeast
1 Cup warm water
parmesan cheese
garlic salt
1 lb sliced deli ham
1 package of shredded cheese
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Preparation Directions (before freezing): 
1. Dissolve yeast in 1 cup of very warm water. Stir in dry milk, sugar, flour and salt. Mix until dough 

comes away from the sides of the bowl. (If using a stand mixer no extra kneading is necessary.) 
2. Dump dough onto floured surface and roll out. Once rolled out in a rectangle use a pizza slicer and 

make eight to ten rectangles.
3. Place cheese and then ham on dough. Fold over dough and pinch sides to seal tightly.
4. Bake pockets 15-18 minutes at 350 degrees.
5. Let cool completely.  Freeze

Serving Day Directions: 
Remove desired amount of freezer and warm them individually in the microwave until heated through. 2 
minutes
Or warm on cookie sheet at 350 for about twenty minutes.

Suggested Sides: Salad or fruit

Recipe Title: Beef Lettuce Wraps
Submitted by: Megan
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Optional Ingredients:, Peanuts; PF Chang's Sauce (1 tsp sesame oil, 2 T 
soy, 2 T rice vinegar, 1 T chile sauce), Any other fresh veggies you want to add to the wraps

Ingredients: 
Boston Bibb, Butter Lettuce or Iceberg Lettuce leaves
1 1/2 cups white rice
2 pounds lean ground beef
1 medium onion, chopped
1/2 cup hoisin sauce
2 cloves fresh garlic, minced
1 tablespoon fresh grated ginger
2 tablespoon soy sauce
2 tablespoon rice wine vinegar
1 bunch green onions, chopped
1 Tablespoon Asian (dark) sesame oil

Preparation Directions (before freezing): 
Rinse whole lettuce leaves and pat dry, being careful not tear them. Set aside.

Cook beef in a hot skillet until browned and crumbly, 5 to 7 minutes. Drain and discard grease; transfer 
beef to a bowl. Cook and stir onion in the same skillet used for beef until slightly tender, 5 to 10 minutes. 
 Add garlic and ginger and cook for 1 to 2 additional minutes. Stir hoisin sauce, garlic, soy sauce and 
vinegar into onions. Add green onions, sesame oil, and cooked beef; cook and stir until the green onions 
just begin to wilt, about 2 minutes. Freeze meat.

Serving Day Directions: 
Defrost meat in the refrigerator. 
Slowly reheat meat in a skillet over medium heat or microwave meat gradually until warm.  
Cook rice.
Arrange lettuce leaves around the outer edge of a large serving platter.
Pile rice, meat mixture, carrots and any optional ingredients in the center of the leaves.
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Recipe Title: Slow Cooker Pulled Pork Sandwiches
Submitted by: Jessi
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
2 medium onions, thinly sliced
4 garlic cloves, thinly sliced or minced
1 cup chicken stock
1 tablespoon dark brown sugar
1 tablespoon chili powder
1 tablespoon kosher salt
1/2 teaspoon cumin
1/4 teaspoon ground cinnamon
1 (about 3.5 pound) pork shoulder/butt
6 Kaiser/Hamburger Buns

Preparation Directions (before freezing): 
Combine ingredients

Serving Day Directions: 
1. Put in crockpot on low for 8-12 hours (or high 6-8).
2. Preheat oven to 350*
3. Place kaiser rolls on baking sheet closed and cook for 5 minutes to crisp the crust and soften the 
interior.
4. Remove pork to a cutting board. Use 2 forks to shred the meat into bite-size pieces. Remove any bone 
or large pieces of fat.
5. Set a fine-mesh strainer over a medium bowl and pour the onion mixture and juices from the slow 
cooker through the strainer.  
6. If you like onions, return them to the slow cooker (or toss them) and then set the liquid aside.
7. Return the shredded meat to the slow cooker (and stir together with onions).  
8. Pour about a 1/4 cup of the liquid into slow cooker until pork is just moistened.

Suggested Sides: Chips, green beans, fruit (bbq sauce?)

Recipe Title: Crock-Pot Brown Sugar Chicken
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 Pounds of Chicken Breasts (boneless, skinless)
1 1/2 Cup of Packed Brown Sugar
1 Cup of Apple Cider Vinegar
1 Teaspoon of Minced Garlic
3 Tablespoons of Soy Sauce
1 1/2 Teaspoon of Black Pepper
White Rice
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Preparation Directions (before freezing): 
Combine the ingredients (except the rice) and pour over the chicken.

Serving Day Directions: 
Thaw chicken,  place in crock-pot, cover and cook on low for 6-8 hours.

Cook rice:
combine rice & 3 1/3 cups water in sauce pan
Bring to boil.
Reduce Heat (medium, medium-low) and simmer covered 20 minutes
Remove from heat, let stand covered 5 minutes or until water is absorbed
Fluff with for and serve

Serve cooked chicken over rice

Suggested Sides:  green beans & fruit

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, 
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
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Recipe Title: baked macaroni and cheese
Submitted by: Brent and Karna
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 C. cottage cheese 
1 egg beaten 
2 C. cheddar cheese
1/2. C. swiss cheese 
1 C. sour cream 
8 oz. macaroni 
1 tsp. salt

Preparation Directions (before freezing): 
Cook macaroni, drain. Measure all other ingredients and mix all together with pasta. Place into pans.

Serving Day Directions: 
thaw, bake at 350 for 25-30 minutes

Suggested Sides: steamed veggies, salad.

Recipe Title: Beef stew
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Corn starch and water

Ingredients: 
1/4 cup flour
1/2 tsp pepper
1 tsp garlic
1.25 lbs beef
1/2 tap Rosemary
1/2 tsp parsley
1/4 tsp pepper
3 potatoes
3 carrots
1/2 cup of red wine
3 stalks of celery
1 onion

Preparation Directions (before freezing):  Dredge beef in flour, pepper and garlic. Brown over medium 
high heat. Add other spices and wine.

Serving Day Directions: 
Thaw. Add 3 Cups of water to beef mixture. Boil and simmer for an hour. Chop, dice and add veggies and 
simmer for additional hour or longer. Once veggies are soft, mix water and corn starch and add to stew to 
desired thickness.

Suggested Sides: this could be very good served over biscuits! Salad is good to
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Recipe Title: Turkey and Bacon Wraps
Submitted by: Jess
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Optional lettuce, tomato, and/or avocado

Ingredients: 
6 flatbread wraps
Oven-roasted deli turkey (exact amount unknown)
12 slices bacon
Onion & chives cream cheese
Shredded Italian cheese

Preparation Directions (before freezing): 
Cook bacon. Spread cream cheese on wraps. 
Add turkey, 2 slices of bacon, and shredded cheese. Wrap in foil or plastic wrap. Place in freezer bags.

Serving Day Directions: Thaw and serve.

Suggested Sides: Veggies for wrap, carrots & hummus, fruit

Recipe Title: Slow Cooker Swedish Meatballs
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 can of 10.5 oz. cream of mushroom soup
2 cups of beef broth
1 cup of sliced mushrooms
1/2 cup of diced onions
1 tsp of garlic powder
2 tbsp of A1 steak sauce
1/2 tsp of salt
1/2 tsp of paprika
1/2 tsp of pepper
36 frozen meatballs
1 cup of sour cream

Preparation Directions (before freezing): 
1. Whisk together cream of mushroom soup and beef broth.
2. Add mushrooms, onion, garlic powder, steak sauce, paprika, salt and pepper and mix until combined.
3. Add meatballs and mix until meatballs are coated in sauce.

Serving Day Directions: 
1. Thaw
2. Put crockpot. Cover and cook on high for 4-6 hours or low for 8-10.
3. Mix in sour cream the last 30 minutes of cooking.
4  Boil egg noodles and serve over noodles.

Suggested Sides: Lingonberries or cranberries
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Recipe Title: Hash brown Egg Bake
Submitted by: Alisha
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 bag (30 ounces) frozen hash browns
6 eggs
2 cups milk
1 cup shredded Cheddar Cheese
1 cup sausage
1 cup ham
1 cup chopped peppers (optional)

Preparation Directions (before freezing): 
combine ingredients

Serving Day Directions: 
Thaw
add veggies (included) if desired
Preheat oven to 350
Cook covered (leave foil on) for 30 mins, remove foil and cook for another 20-30 mins

Suggested Sides: 
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