
May 2015 Recipes
Recipe Title: Beef Kabobs Dijon
Submitted by: Jess
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Your fav veggies (optional!) Onions, bell peppers, mushrooms, cherry 
tomatoes...

Ingredients: 
1.5 lbs. top sirloin, cut into cubes by your butcher
1-2 cloves garlic, minced
1 c. vegetable oil
1/4 c. soy sauce
1/4 c. Worcestershire sauce
1/4 c. Dijon mustard
1/4 c. lemon juice
1 tsp. black pepper
Skewers

Preparation Directions (before freezing): 
Place beef in freezer bags. Combine marinade ingredients and pour over meat in bag. Freeze.

Serving Day Directions: 
Soak skewers in water before assembling.

Assemble skewers as desired - if you chose to get kabob veggies, you can alternate meat with the 
veggies, or make strictly meat kabobs and strictly veggie kabobs - your choice!

Grill 3 minutes or more per side, turning often. (My recipe said 3 minutes, but I think my cubes are bigger 
than those stated in the original recipe, so use your discretion.)

Suggested Sides: Kabob veggies, fresh fruit, rice or bread, s'mores (why not?!)

Recipe Title: Taco Casserole
Submitted by: Chrystine
Serving size: 6-8
Thawing required: yes
Additional Ingredients Needed: lettuce, tomato

Ingredients: 
1.25 lb lean ground turkey 
1 can (16 oz) pinto beans 
1 jar (16 oz) salsa 
1 package (1 oz) low sodium taco seasoning mix 
2½ cups coarsely broken tortilla chips, divided
½ medium green bell pepper, chopped
4 medium green onions, sliced 
1 cup shredded Cheddar cheese 
optional (not provided):
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1 cup shredded lettuce 
1 medium tomato, chopped

Preparation Directions (before freezing): 
1. Heat oven to 350°F. Cook turkey over medium ¬high heat until browned, 5 to 7 minutes, Drain. Stir in 
pinto beans beans, salsa and taco seasoning mix. Reduce heat to medium. Heat to boiling, stirring 
occasionally. 
2. In ungreased 2¬quart casserole, place 2 cups of the broken tortilla chips. Top evenly with beef mixture. 
Sprinkle with bell pepper, onions, and the cheese. 
3. Bake uncovered 20 to 25 minutes. Top baked casserole with lettuce, tomato and remaining ½ cup 
tortilla chips

Serving Day Directions: 
Thaw, Bake uncovered 20-25 minutes. Top baked casserole with lettuce, tomato and tortilla chips.

Suggested Sides: chips and salsa/guacamole

Recipe Title: Tailgate Sandwiches
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1 (12 count) package King's Hawaiian Rolls
1 lb black forest ham
12 slices swiss cheese
8 oz chive and onion cream cheese
1/2 cup butter, melted
1 tbsp. Worcestershire sauce
1/2 tbsp. dried minced onion
1/4 cup grated parmesan cheese

Preparation Directions (before freezing): 
Cut rolls in half and place the bottom half in 9 x 13 pan. Place ham, cheese, and cream cheese on bottom 
half of bread. Put top half on, cover and freeze.

Serving Day Directions: 
In small bowl, combine melted butter, Worcestershire sauce 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, salad, chips

Recipe Title: Crockpot Italian chicken
Submitted by: Brent and Karna
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed: Parmesan cheese to top it after cooking, if desired
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Ingredients: 
3 pounds chicken
1 packet zesty Italian dressing seasoning mix
8 oz. Cream cheese
2 cans cream of chicken soup
1 box pasta

Preparation Directions (before freezing): 
Trim fat from chicken, place into freezer bag with all other ingredients, except cream cheese and the 
pasta.

Serving Day Directions: 
Thaw, place in crockpot on low for 6-8 hours. Last 1/2 hour, remove chicken and shred or chop, return to 
pot. Cook desired amount of pasta, serve Italian chicken over pasta.

Suggested Sides: Salad and bread

Recipe Title: Meatball Sub Sandwiches
Submitted by: Marci
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
48 pre-cooked Italian meatballs
1 1/2 cups spaghetti sauce
2 cups mozzarella cheese
2 loaves french bread

Preparation Directions (before freezing): 
Combine meatballs and sauce, freeze

Serving Day Directions: 
Meatballs and Sauce:
In a medium sauce pan over low heat, add the meatballs and sauce and simmer on low until heated 
through (meatballs are pre-cooked, just need to heat them up).  This could also be done in the 
microwave.

Turn oven to broil.

Cut the french bread to desired sandwich size, split the french bread loaves 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 6-8 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, green beans, fruit
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Recipe Title: Grilled Thai Curry Chicken Skewers with Coconut Peanut Sauce
Submitted by: Heather
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Oil for lightly greasing grill

Ingredients: 
For the Chicken
1/4 cup soy sauce
3 tablespoons dark brown sugar, packed
Zest of one lime
2 tablespoons vegetable oil
3 garlic cloves, minced
1 tablespoon curry powder
1/2 teaspoon ground ginger
1/4 teaspoon ground cardamom
1/2 teaspoon salt
2-1/2 - 3 pounds boneless, skinless chicken breasts

For the Coconut-Peanut Sauce
1 (13-oz) can coconut milk (do not use low fat)
1/4 cup peanut butter
1/3 cup dark brown sugar, packed
1-1/2 tablespoons soy sauce
1 tablespoon red curry paste
3 tablespoons fresh lime juice, from 2 limes

Preparation Directions (before freezing): 
This recipe comes from http://www.onceuponachef.com/2013/09/grilled-thai-curry-chicken-skewers-with-
coconut-peanut-sauce.html

Pound the chicken breasts to an even 1/2-inch thickness between two pieces of wax or parchment paper. 
Cut the breasts into 1-1/2" pieces and set aside.

Make the marinade by combining the soy sauce, dark brown sugar, lime zest, vegetable oil, garlic, curry 
powder, ginger, cardamom and salt in a large bowl. Add the chicken pieces to the bowl and mix until 
chicken is evenly coated.  Place in Ziploc bag and freeze.

Make the coconut-peanut sauce by whisking together the coconut milk, peanut butter, brown sugar, soy 
sauce and red curry paste in a medium saucepan. Bring to a simmer, then cook over medium heat, 
stirring occasionally, for about 3 minutes. Add the fresh lime juice. Set aside to cool and then place in 
Ziploc bag and freeze.

Serving Day Directions: 
Thaw chicken/marinade mixture bag as well as Coconut-Peanut Sauce bag.  Preheat the grill to high 
heat. Meanwhile, thread the chicken pieces onto provided skewers. Grease the grill with oil.  Place the 
skewers on the grill and cook for about 10 minutes, turning once, or until the chicken is cooked through. 
Serve the chicken skewers with the Coconut-Peanut Sauce and lime wedges, if desired.  Enjoy!

Suggested Sides: Couscous and broccoli.
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Recipe Title: Fruity Oven French Toast
Submitted by: Sara
Serving size: 8-12
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
8oz loaf French Bread
4 Beaten Eggs
2 Cups Milk
1/4 Cup Sugar
1 T. Vanilla
2/3 Cup Flour
1/3 Cup Brown Sugar
1/2 t. Cinnamon
1/4 Cup Cold Butter
Fruit: Anything you'd like, but I included 1 lb. of frozen mixed berries (blueberries, raspberries and 
blackberries)
Serve with fresh fruit and cool whip for topping

Preparation Directions (before freezing): 
Cut the bread (not necessary, but I did to fit the bread in the Ziploc bags)
Mix the eggs, milk, sugar and vanilla*
Mix the flour, brown sugar, cinnamon
Cut the butter
Portion out the fruit
Package everything

Serving Day Directions: 
Thaw all ingredients EXCEPT FRUIT.
Place the bread in a single layer of a greased 9x13 pan, scrunching if needed.
Mix the eggs again. Pour the egg mixture over the bread and press the bread down to soak up the eggs.
Cover and refrigerate overnight.
When ready to bake, blend the butter and dry ingredients like a pastry. Put the fruit on top of the bread, 
then the pastry mixture.
Bake at 350 for 40 minutes or more, until the pastry looks golden brown.

Turkey Sausage directions:
Microwave Instructions* (one serving):

1. Remove 3 links from plastic pouch.        
2. Place on microwave-safe plate and cover with a paper towel.        
3. Microwave on HIGH: Refrigerated: 35-40 seconds or until hot. Frozen: 60-65 seconds or until hot.        

Stove Top Instructions:

1. Remove desired amount of links from plastic pouch.        
2. Place in a cold nonstick skillet.        
3. Heat skillet to MEDIUM and cover.        
4. Heat links turning occasionally for even browning. Refrigerated: 8-10 minutes or until hot. Frozen:         

10-12 minutes or until hot.

Suggested Sides: Serve with cool whip (included) and optional additional fruit. Enjoy!
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Recipe Title: BLT Pasta Salad
Submitted by: Alisha
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
6 slices bacon
1 bag spinach
1 cup grape tomatoes
9 oz Fresh cheese tortellini 
1 C sour cream
1/2 packet dry hidden valley ranch

Preparation Directions (before freezing): 
No pre freeze prep as nothing is frozen.

Serving Day Directions: 
Heat bacon for 50 seconds. Let cool and crumble

Cook tortellini according to package instructions. Run cold water over fully cooked tortellini to cool. 

Mix sour cream and dry HVR. Add sour cream mixture and crumbled bacon to noodles. 

Cut tomatoes in half and add to noodle/bacon mixture

Add spinach and enjoy!

Suggested Sides: Fruit
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