
August 2017 Recipes

Recipe Title: Jess' Pizza Subs 
Submitted by: Sara 
Serving size: 6 
Thawing required: No 
Additional Ingredients Needed: Pizza veggies (optional) 

Ingredients: 
(Exact amounts unknown - ingredients may vary depending on price and availability) 
French or Italian bread (1 large or 2 small loaves) 
Olive oil (approx. 3 T.) 
Italian Seasoning (approx. 3 T.) 
Pepperoni (approx. 18 large or 30 small) 
Ham or turkey (approx. 12-14 slices) 
Sliced salami (approx. 12-14 slices) 
Provolone cheese, sliced (approx. 6-12 slices) 
Pizza sauce, for dipping 

Preparation Directions (before freezing): 
Slice open bread. Brush with olive oil. Sprinkle with Italian seasoning. Layer deli meats and cheese. Wrap 
in foil. 

Serving Day Directions: Thawed - bake wrapped or unwrapped at 400 degrees for 20-25 minutes or 
until heated through. From frozen - Bake wrapped at 350 for 1 hour or until heated through. 

Suggested Sides: Italian salad or chips and carrots

Recipe Title: Brats and Buns
Submitted by: Emily
Serving size: 8
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
Bacon and Cheddar Brats
Buns

Preparation Directions (before freezing): 
none

Serving Day Directions: 
Thaw overnight in fridge. Cook over the grill or stove top. If stove top, make sure to use oil so they to not 
stick. Not recommended to boil or the cheese can juice out.

Suggested Sides: Cole slaw and beans
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Recipe Title: Barbecued Beef
Submitted by: Kelly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3/4 Ketchup
2 tbsp brown sugar
2 tbsp red wine vinegar
1 tbsp dijon mustard
1/2 tsp liquid smoke
1 tbsp Worcestershire sauce
1/4 tsp salt
1/8 tsp pepper
1/8 tsp garlic
4 lb boneless chuck roast
buns

Preparation Directions (before freezing): Put ingredients in the bag.

Serving Day Directions: 
throw ingredients into crock pot and cook for about 10 hours. Shred and put on buns. The meat may be 
greasy so shred outside of the crock pot and drain liquid.

Suggested Sides: veggies and chips.

Recipe Title: Chad's famous baked orange french toast 
Submitted by: Karna and Brent
Serving size: 6+
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
10 eggs 
1.5 cup orange juice  
1 cup melted butter 
1 cup sugar 
1.5 tsp cinnamon 
1 loaf Texas toast 
sausages 

Preparation Directions (before freezing): 
Beat together eggs and orange juice. Pour into ziploc bag and freeze. Measure out sugar and cinnamon 
and combine in ziploc bag. Provide butter and bread - freeze both. 
2 'bags' #1 - Egg mixture, butter and cinn/sugar mixture, sausages #2 - Texas Toast 

Serving Day Directions: 
1. Thaw ingredients. 
2. Melt butter and spread between two 9x13 pans. 
3. Sprinkle cinnamon/sugar mixture evenly in both pans. 
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4. Dip bread slices in egg/oj mixture then scrunch/layer them into the two pans (I usually layer about 8 
slices per pan). 
5. Bake at 325* for 20 minutes. Flip toast over and bake for 10 more minutes until the toast is golden 
brown and lightly crunchy on the crust and the insides are not soggy.
6. Because the toast has been baking in butter, cinnamon and sugar, you will likely not need additional 
toppings. 

Suggested Sides: Sausages (provided), Fruit

Recipe Title: Greek Pork Pitas
Submitted by: Heather
Serving size: 6
Thawing required: No
Additional Ingredients Needed: Additional toppings of choice such as lettuce, tomatoes, red onion, lemon, 
etc.

Ingredients: 
3 pounds pork shoulder
1 onion, chopped
3 cloves garlic, minced
1 tablespoon oregano
1 teaspoon salt
1 teaspoon onion powder
1 teaspoon black pepper
8 pitas
tzatziki 
Feta

Preparation Directions (before freezing): 
This recipe is from Pinch of Yum - http://pinchofyum.com/everything-greek-pork-pitas

Add all spices and pork shoulder to Ziploc bag and freeze. Portion out feta, tzatziki and pitas and freeze.

Serving Day Directions: 
Place all ingredients for the pork in a slow cooker on low heat for 10-12 hours, OR in an Instant Pot on 
the meat/stew setting (about 45 minutes). Shred the meat and stir it around in all those juices. Assemble 
pitas! 🤗  I wrapped my pitas up (pita, pork, tomatoes) in foil and popped them in a 350 degree oven for a 
few minutes to get them soft and yummy. Then I dolloped them with tzatziki, parsley, feta, and lemon 
juice. Mwah.

Suggested Sides: Cut up fresh fruit and veggies. 

Recipe Title: Soy Honey Garlic Chicken Marinade
Submitted by: Holly
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:
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Ingredients: 
3 tablespoons olive oil
3 tablespoons soy sauce (I use reduced sodium)
1/3 cup honey
3 cloves garlic, minced
Chicken

Preparation Directions (before freezing): 
Combine all ingredients in a heavy duty freezer bag. Add chicken breasts and turn to coat in marinade.

Serving Day Directions: 
If freezing, place in the freezer immediately. Thaw in the fridge overnight, or by immersing the bag in a 
bowl of cold water for a couple of hours. 
Heat oven to 425°F. Dump the chicken + marinade into a shallow baking dish. Add the water (1/3 cup), 
and stir with a spoon.
Bake chicken for 10 minutes, flip over, then bake for another 10-20 minutes.
Allow chicken to rest at room temperature for 5-10 minutes before slicing.
Spoon sauce over the chicken to serve.

Suggested Sides: Rice (supplied), green beans, fruit.

Recipe Title: BBQ Chicken Bacon Pineapple Kabobs
Submitted by: Chrystine
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed: BBQ sauce, Fresh Pineapple (optional)

Ingredients: 
large chicken breasts, cut into 1 1/2″ – 2″ chunks, salted lightly
1 1/2 cups of your favorite BBQ sauce
1 lb bacon, cut into 1″- 1 1/2″ segments
fresh pineapple cut into 2″ chunks (I added a can but fresh would grill better)

Preparation Directions (before freezing): 
Combine chicken pieces with 1 cup of the BBQ sauce 

Serving Day Directions: 
Microwave bacon for 2-5 minutes, depending on the thickness of your bacon and how crispy you like it. 
Let bacon cool slightly.

Using skewers previously soaked in water, thread chicken, bacon pieces and pineapple in a pattern. Fold 
thin bacon pieces over in half and arrange next to the chicken.

Grill kabobs until chicken reaches 155-160 degrees F. Slather remaining 1/2 cup of BBQ sauce on 
kabobs when they’re nearly cooked. Cover loosely with foil and let sit for 5-10 minutes before serving.

Suggested Sides: 
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Recipe Title: Slow Cooker Ground Turkey Sloppy Joes
Submitted by: Amber
Serving size: 6-8
Thawing required: Yes 
Additional Ingredients Needed:

Ingredients: 
1 lb ground turkey (I used 1/2 lbs ground beef)
1 onion, diced
3 stalks celery, diced
1 green pepper, diced
1 can (10.75 oz) tomato soup
1/2 cup ketchup
2 tablespoons mustard
1 tablespoon brown sugar
salt and pepper to taste

Preparation Directions (before freezing): 
In a large skillet, add turkey, onion, celery, and green pepper until turkey is no longer pink. Drain the 
grease and add to freezer bag. Add tomato soup, ketchup, mustard, and brown sugar to ingredients and 
stir together.

Serving Day Directions: 
Add to slow cooker sprayed with non-stick cooking spray. Cook on low for 4 hours, keep warm until 
serving. Serve on hamburger buns.

Suggested Sides: Tatertots/fries/chips/veggies, coleslaw, and fruit

Recipe Title: Adventure Salad
Submitted by: Marci
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
Mixed greens
Granny Smith Apple, chopped
Mozzarella cheese, shredded
Cashews, chopped
Craisens
Poppyseed dressing
2 lbs Grilled chicken

Preparation Directions (before freezing): 
Grill and cut chicken.  Bag ingredients

Serving Day Directions: 
Thaw chicken and assemble salad

Suggested Sides: Crusty bread
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Recipe Title: Pineapple cashew chicken
Submitted by: Lisa
Serving size: 6
Thawing required: Yes
Additional Ingredients Needed:

Ingredients: 
3 lb boneless, skinless chicken breast tenders
1/4 c flour
1/2 tsp pepper
1 Tbsp canola oil
1/4 c soy sauce
2 Tbsp rice wine vinegar
2 Tbsp ketchup
1 Tbsp brown sugar
1 garlic clove, minced
1/2 tsp grated fresh ginger
1/2 c cashews

Preparation Directions (before freezing): 
Combine flour & pepper in resealable food storage bag. Add chicken. Shake to coat with flour/pepper 
mixture. Combine soy sauce, vinegar, ketchup, sugar, garlic, and ginger - add to bag.
Bag cashews.

Serving Day Directions: 
Brown chicken about 2 min on each side in 1 Tbsp oil.
Place chicken in slow cooker.
Pour sauce over chicken. 
Cook on LOW for 3 to 4 hours.
Add cashews and stir.
Prepare rice, and serve over rice.

Suggested Sides: Veggies

Recipe Title: Beef taco Quinoa Bowls
Submitted by: Michelle
Serving size: 6
Thawing required: No
Additional Ingredients Needed:

Ingredients: 
1 C quinoa
1 C water
1 C chicken broth or bone broth
1 lb. ground beef
1 package taco seasoning
Black beans
3/4 C water
optional toppings

avocado
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diced tomatoes
shredded cheddar
salsa
fresh cilantro

Preparation Directions (before freezing): 
Ground beef was browned and taco seasoning and black beans were added. 

Serving Day Directions: 
Add the quinoa, water, and chicken broth to a saucepan and bring to a boil. Once the quinoa is boiling, 
cover and lower heat. Boil 15-20 minutes until all the liquid is absorbed.
While the quinoa is cooking, heat up the taco meat/bean. 
To serve, add 1/4 C cooked quinoa and some taco meat to a bowl and top with desired toppings.

Suggested Sides: Tortilla chips, margaritas, sour cream, queso...... always queso
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