
July 2015 Recipes
Recipe Title: Crockpot Carnitas
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: Shredded cheese, salsa, and lettuce if desired.

Ingredients: 
1 teaspoon salt
1 teaspoon garlic powder
1 teaspoon ground cumin
1/2 teaspoon crumbled dried oregano
1/2 teaspoon ground coriander
1/4 teaspoon ground cinnamon
2 pounds boneless pork shoulder roast
1 cup chicken broth
Rice
Corn tortillas

Preparation Directions (before freezing): 
Mix together salt, garlic powder, cumin, oregano, coriander, and cinnamon in a bowl. Coat pork with the 
spice mixture.

Serving Day Directions: 
Pour the chicken broth around the sides of the pork, being careful not to rinse off the spice mixture. Cover 
and cook on Low until the pork shreds easily with a fork, about 10 hours. Turn the meat after it has 
cooked for 5 hours. When the pork is tender, remove from slow cooker, and shred with two forks. Use 
cooking liquid as needed to moisten the meat.  Cook rice, heat corn tortillas, and serve.

Suggested Sides: Salsa, fruit, rice.

Recipe Title: Grilled Tuscan Pork Chops
Submitted by: Tanya
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
4-6 pork chops (3# included)
1 16 oz bottle Zeaty Italian Dressing
1/4 c balsamic vinegar
1/8 c honey
1 tsp dried rosemary
1/2 tsp black pepper

Preparation Directions (before freezing): 
Mix the marinade together.  
Place pork chops and marinade in ziplock bag.

�1



Serving Day Directions: 
Thaw overnight to let meat marinade, Grill!

Suggested Sides: Mashed potatoes, rice, salad.

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

Ingredients: 
Bagel
Ham
Egg
Cheese
Hollandaise sauce

Preparation Directions (before freezing): 
Make eggs, place on bagel with ham and cheese.

Serving Day Directions: 
Thaw. Heat in oven, microwave, or campfire to desired "toastiness."

Suggested Sides: coffee, fruit, coffee bread.

Recipe Title: Chicken Caesar Salad
Submitted by: Kristen
Serving size: 8 servings
Thawing required: No
Additional Ingredients Needed: Freshly ground black pepper if desired

Ingredients: 
Romaine Lettuce
Parmesan-Regianno Cheese-freshly grated
Grilled Chicken
Caesar Salad Dressing
Croutons

Preparation Directions (before freezing): 
Lightly season chicken breasts, grill, cool and slice.
Assemble and bag remaining ingredients.

Serving Day Directions: 
Cut lettuce into bite-size pieces.  Toss with cheese, chicken, croutons and dressing.  *If desired, warm the 
grilled chicken in the microwave or on the stove top.

Suggested Sides:  French bread, Fresh fruit

�2



Recipe Title: Pull apart pizza
Submitted by: Brent and Karna
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 cans pizza dough or biscuits
2 C. Mozzarella cheese
2 T. Italian seasoning
1/3 C. Olive oil
8 oz. pkg pepperoni
1 C. Parmesan cheese
1/2 t. fresh garlic or garlic powder
Pizza sauce for dipping

Preparation Directions (before freezing): 
Cut pepperoni, measure cheeses add to bag.  Measure oil and seasoning add to bag. Label dough and 
bags.

Serving Day Directions: 
Cut dough into quarters
Toss in bag with cheese, oil, pepperoni, etc.
Mix until well combined
Spray bundt pan, or 9x13 pan.
Place all ingredients into pan and bake at 350 degrees for 30 minutes.
If not done, add additional minutes until dough is cooked.
Serve with dipping sauce on the side.

Suggested Sides: Salad, steamed veggies

Recipe Title: Chicken Salad
Submitted by: Chrystine
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
1 whole Cut Up Fryer Chicken
2 stalks (to 3 Stalks) Celery, Chopped
3 whole Green Onions, Chopped
2 cups (to 3 Cups) Grapes, Halved
1/2 cup Mayonnaise
1/2 cup Plain Yogurt Or Sour Cream
1/2 cup Half-and-half
A Small Handful Of Fresh Dill, Minced
1 Tablespoon (to 2 Tablespoons) Brown Sugar
Juice Of One Lemon
Kosher Salt To Taste
Fresh Ground Black Pepper To Taste
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Preparation Directions (before freezing): 
Rinse chicken thoroughly and place in a large pot of water. Turn on the heat and bring to a boil.

Reduce heat and simmer until chicken is done (about 45 minutes to an hour). When you are ready, 
remove the chicken from the pot and place on a plate. With your fingers or a fork, pull all of the meat off 
the bones, chop into bite-sized chunks and set aside.

Chop all of your fruits and veggies and place them in a bowl with the chicken.

In another bowl mix mayonnaise, yogurt (or sour cream), lemon juice, brown sugar and salt and pepper to 
taste. Add fresh herbs.

When the dressing tastes just right (you must taste test for appropriate saltiness especially), pour it over 
the chicken/veggie/fruit mixture and stir gently until everything is thoroughly mixed. 

Allow the salad to chill for several hours (or even overnight).

Serving Day Directions: 
Serve on croissant.

Suggested Sides: pretzels or chips and fruit

Recipe Title: Buttermilk Herb Chicken
Submitted by: Sara
Serving size: 6-8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
1.5 cup buttermilk
1.5 tablespoon honey, preferably local
1.5 teaspoon thyme
1.5 tablespoon rosemary
1.5 teaspoon sage
1.5 teaspoon pepper
1.5 teaspoon salt
1.5 tablespoon Dijon mustard
3 pounds Chicken breasts

Preparation Directions (before freezing): 
Combine all ingredients into a freezer bag slightly shake to
mix, and let sit in refrigerator for at least one hour or up to overnight. Heat grill or pan to medium heat,
discard marinade and cook chicken until done.

Serving Day Directions: 
Thaw in refrigerator. Heat grill or pan to medium heat, discard marinade and
cook chicken until done.

Suggested Sides: Salad, grilled veggies, potatoes
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Recipe Title: Cheesy Bacon Burgers
Submitted by: Heather
Serving size: 6 (8 burgers and buns provided)
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
2 pounds lean ground beef
1/2 teaspoon salt
1/2 teaspoon garlic powder
1/4 teaspoon ground black pepper
2 tablespoons low sodium soy sauce
1 1/2 cups shredded Cheddar cheese
12 slices bacon, fried and crumbled
2 tablespoons dried parsley

Preparation Directions (before freezing): Thoroughly combine ground beef, salt, garlic powder, pepper, 
and soy sauce. Divide mixture into 16 thin patties of equal size. Combine cheese, bacon and parsley and 
divide evenly on eight of the patties. Top each of the patties with remaining patties; seal edges. Freeze.

Serving Day Directions: Thaw and cook on grill or under broiler to desired doneness.

Suggested Sides: Waffle Fries, Fresh fruit or veggies

Recipe Title: Parmesan Honey Pork Roast
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:  2 Tbsp cornstarch and 1/4 cup cold water

Ingredients: 
1 (3 pound) boneless pork roast
2/3 cup grated Parmesan cheese
1/2 cup honey
3 Tbsp soy sauce
2 Tbsp dried basil
2 Tbsp minced garlic
2 Tbsp olive oil
1/2 tsp salt

Preparation Directions (before freezing): 
In a small bowl, combine the cheese, honey, soy sauce, basil, garlic, oil and salt; pour over pork. Freeze.

Serving Day Directions: 
Spray slow cooker with non-stick cooking spray. Place roast in slow cooker. Cover and cook on low for 
6-7 hours or until a meat thermometer reads 160°. Remove meat to a serving platter; keep warm. Skim 
fat from cooking juices; transfer to a small saucepan. Bring liquid to a boil. Combine cornstarch and water 
until smooth. Gradually stir into pan. Bring to a boil; cook and stir for 2 minutes or until thickened. Slice 
roast; serve with gravy.

Suggested Sides: mashed potatoes and vegetables
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Recipe Title: Grilled Asian Chicken Thighs
Submitted by: Alisha
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
/2 C Olive Oil
1/3 C Soy Sauce
2tspn Chopped Garlic
3 TBS Dijon Mustard
2LBS Chicken Thighs

Preparation Directions (before freezing): 
Combine all ingredients

Serving Day Directions: 
Thaw and grill

Suggested Sides: Green beans (provided), Corn or potatoes
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