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DECEMBER 2017 RECIPES 
 

Cracker Barrel Hashbrown Casserole (with ham) 
Submitted by Sara 
Serves: 6+ 
Thawing Required: Yes 
 
Ingredients 
2 pounds frozen hash browns, thawed 
½ cup butter, melted 
1 can (10.75 ounces) cream of chicken soup 
1 pint sour cream 
½ cup onion, chopped 
2 cups grated cheddar cheese 
1 teaspoon salt 
½ teaspoon pepper 
1 lb of cubed ham 
 
Before Freezing:  
Combine all ingredients in a large bowl. Put in a foil pan and cover. 
 
Serving day directions:  
Thaw completely. Bake at 350 for 45-60 minutes until top is golden brown. 
 
Suggested Sides: Fruit, salad. 
 

Basil Pesto Chicken  
Submitted by Lisa 
Serving Size – 6 
 Thawing Required – Yes 
  
Ingredients:        
3 lbs Chicken breasts 
¾ c basil pesto 
¾ c mozzarella cheese 
  
Before freezing:   
Cut chicken into strips, then spread the basil pesto all over the chicken 
  
Serving Day directions:  
Thaw basil-pesto chicken, then bake chicken at 375 degrees for 30-35 min.  Take out and top 
with mozzarella cheese and stick back in over for 5 min - done!! 
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Suggested sides: veggies 
 

Slow Cooker Ground Beef Enchiladas 
Submitted by: Hannah 
Serving Size: 6 
Thawing Required: Yes 
Additional Ingredients Needed (e.g. oil): Pam to spray slow cooker 
 
Ingredients:  

* Meat Filling: 
* 1 1/2 lbs ground beef 
* 1 teaspoon cumin 
* 1 1/4 teaspoons salt 
* 1 can (16 oz) refried beans 
* 1 cup grated cheddar or Colby jack cheese 

* Sauce: 
* 1 1/2 cups half-n-half 
* 1 can (10 oz) red enchilada sauce (I use mild) 
* 1 can (7.75 oz) tomato sauce (recipe called for Mexican Tomato Sauce but I used regular in 
case kids are sensitive to spice) 
* 15 Corn tortillas  
* Sour cream (about 1/2 - 3/4 cup) 
* 1 1/2 cups grated cheddar cheese 
* 1 1/2 cups grated mozzarella 
 
Preparation Directions (before freezing): 1. In a large skillet cook ground beef until no longer 
pink. Add cumin and salt and mix well. Stir in refried beans and 1 cup grated cheese. Set aside 
2. in a large glass Pyrex measuring dish (or a large bowl) mix the half-n-half, enchilada sauce 
and tomato sauce. 
 
Serving Day Directions: 1. Spray the inside of a 4 or 6 quart slow cooker. Pour about 1/2 cup of 
the red sauce in the bottom of your slow cooker and spread around (it doesn't have to cover 
everywhere). Place a layer of corn tortillas in next to cover the bottom of your slow cooker 
(cutting if necessary to fit). 
2. Carefully spread half of the meat mixture over the tortillas. Drop about 4-5 spoonfuls of sour 
cream randomly over the meat layer, spread around a little. Sprinkle with 1/3 of the each of the 
cheeses. Repeat layers one more time (tortillas, meat, sour cream and cheese). Top with a final 
layer of corn tortillas. Pour the remaining red sauce over the top and then sprinkle the rest of 
the cheese. 
3. Cook on low 4 hours or high for 2 hours. 
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Suggested Sides: Optional- Top with lettuce, olives, sour cream, avocado, salsa, etc. Serve with 
rice or chips and salsa.  
 

Parmesan-garlic Sausage and Veggies 
Submitted by Emily 
6-8 servings 
Thaw: Yes 
Additional Ingredients: 1/2 Olive Oil 
 
Ingredients: 
1/2 bag frozen diced potatoes, or 4 cup fresh diced  
1 bag frozen green beans  
1 bag frozen broccoli florets 
2 cups colorful veggie i.e. peppers, or carrots 
6 Italian sweet sausages cooked and coined 
1/2 cup olive oil  
1/2 teaspoon salt  
1/2 teaspoon pepper  
2 tablespoon dried parsley 
2tablespoon dried oregano  
1 teaspoon garlic powder  
2 teaspoon paprika 
1/4-1/2 cup parmesan grated cheese as desired 
 
Preparation directions: 
1. preheat oven to 400 Degrees.  
2. Line a large sheet pan with foil or parchment paper.  
3. prep veggies, chop potatoes, peppers or carrots if using fresh. 
4. Coin sausages in thick slices. 
5. place all veggies and sausage in a bowl pour olive oil and all the spices on top. Toss gently to 
coat evenly. Place all ingredients on sheet pan. 
6. Bake 15 minutes, remove from the oven stir veggies around. Return to the oven and bake 10 
to 15 minutes more until vegetables are crisp and sausage is browned. 
7. Sprinkle with grated Parmesan cheese as soon as they come out of the oven.  
8. Enjoy over quinoa. 
 
Serving day directions: 
Thaw bag partially in the afternoon. Open and dumped onto parchment lined baking sheets. 
Drizzle half a cup of olive oil across the top and toss to coat. Bake as directed above. Prepare 
quinoa as directed on packaging. Serve sausage and veggies over quinoa. 
 
Suggested sides: fruit and rolls 
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Hoisin Pork with Rice Noodles  
Submitted by: Heather S 
Servings: 6 
Thawing Required: Yes for the meat 
 
Additional ingredients needed: You may want to add additional sauce to the stir fry once it is 
assembled.  This will vary depending on your taste preference, but might include hoisin sauce, 
soy sauce, sweet chili garlic sauce, sesame oil, etc 
This recipe comes from the Pinch of Yum food blog and can be found 
here: https://pinchofyum.com/hoisin-pork-with-rice-noodles 
 
Ingredients 
1/3 cup soy sauce 
1/4 cup water 
3.5 tablespoons sesame oil or canola oil 
2 tablespoons honey + 1 tablespoon sugar 
1 dash fish sauce 
3 tablespoons vinegar + a squeeze of lime if you have it 
5 cloves finely minced garlic 
1 piece fresh grated ginger (1-2 tablespoons) 
3 tablespoons hoisin sauce 
3 tablespoons peanut butter (optional) 
1 1/2 lbs. pork cut into thin strips (I used pork loin, per the recommendation of the butcher) 
9 oz. rice noodles 
grated carrots, chopped scallions, chopped peanuts, cilantro 

PREPARATION DIRECTIO NS (BEFORE FREEZING)  
1. Whisk all the sauce ingredients together (soy sauce, water, oil, honey, sugar, fish sauce, 

vinegar, garlic, ginger, hoisin, and peanut butter). You could also puree the sauce in a food 
processor to get the garlic, peppers, and ginger smooth. 

2. Put the sliced pork in the bag with marinade and freeze. 
3. Package grated carrots, chopped scallions, chopped peanuts, and cilantro.  Refrigerate. 

 
SERVING DAY DIRECTIONS 

 Thaw meat and marinade mixture overnight.  

 Heat a nonstick skillet over medium high heat and stir-fry the pork until browned on the 
outside. I found that there wasn’t a whole lot of extra sauce after marinating, but I 
discarded the little bit that was left. 

 Cook your rice noodles according to package directions. Keep a little bit of liquid with the 
noodles to make sure it doesn’t dry out. Top with pork, carrots, scallions, peanuts, cilantro, 
and extra sauce of choice (more hoisin sauce, soy sauce, sweet chili garlic sauce, sesame oil, 
etc). This is definitely a build-your-own kind of thing – just throw whatever you like in there 
with the noodles. 

https://pinchofyum.com/hoisin-pork-with-rice-noodles
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 Rice Noodles break easily during the mixing process, so try to mix gently if you enjoy longer 
noodles!  You may want to use the additional sauce provided as you mix everything 
together, and consider adding additional seasoning to suit the taste preference (sweet, 
savory, spicy, etc) of your family!  

SUGGESTED SIDES: This is kind of a whole meal in a bowl, but egg rolls could be a fun side 
accompaniment! 

 
Baked Teriyaki Chicken Vegetables and Rice  
Submitted by: Holly 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients:  
¾ cup prepared teriyaki sauce, plus additional for serving* 
1 ½ cups uncooked instant white rice 
1 (8 ounce) can pineapple chunks (NOT drained) 
1 (16 ounce) bag frozen stir-fry vegetables 
1 ¼ cups low sodium chicken broth 
6 small (or thin-sliced) boneless, skinless chicken breasts (about 24 oz. total) 
Optional garnish: sliced green onions 
 
Preparation Directions (before freezing): In the baking dish, stir together rice, undrained 
pineapple, frozen vegetables, broth, and ½ cup of the teriyaki sauce. 
Place chicken on top of the rice mixture and season with salt and pepper. Pour remaining ¼ cup 
of teriyaki sauce over the chicken. Cover tightly with foil. 
Freeze until ready to bake. 
 
Serving Day Directions: Before baking, thaw in refrigerator overnight. Bake (covered) at 400 
degrees F for about 40-50 minutes, or until chicken is cooked through (at least 165 degrees F) 
and rice is tender. Larger pieces of chicken will take longer to cook, so just keep a close eye on 
the dish and check it periodically until it's ready to pull out. Garnish with additional teriyaki 
sauce and/or sliced green onions just before serving. 
 

Beef Stroganoff 
Submitted by Amber & Mark 
Serving size: 8 
Thawing required: Yes 
 
Additional ingredients needed: fresh chopped parsley, if desired 
 
Ingredients: 
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1 12 oz package egg noodles 
1 small yellow onion diced 
2 tablespoons butter 
2 pounds lean ground beef 
3 tablespoons all-purpose flour 
2 cups beef broth 
1 cup sour cream 
salt and pepper to taste 
6 ounces fresh sliced mushrooms (optional) 
 
Preparation Directions (before freezing): 

1. In a large nonstick skillet melt butter over medium-high heat. 
2. Add diced onion and cook until translucent. 
3. Remove from skillet and set aside. 
4. Cook and crumble ground beef until brown. 
5. Drain any grease. 
6. Sprinkle flour over beef, then pour in beef broth. 
7. Stir and continue to cook until mixture thickens. 
8. Add the onions back into skillet. 
9. Season with salt and pepper to taste.  
10. Seal beef mixture in freezer bag and freeze. 

 
Serving Day Directions: 
1. Warm beef mixture in crockpot or in skillet.  
2. Gently stir in sour cream and sliced mushrooms (if using) and simmer over low heat until 

heated through. 
3. Meanwhile, bring a large pot of water to a boil- add noodles and cook according to package 

directions. Drain. 
4. Serve beef mixture over cooked noodles. 
 
Suggested Sides: Vegetables, salad 
 

Slow Cooker Beef and Broccoli 
Submitted by Michelle 
Extra ingredients: cornstarch if needed to thicken sauce.  
 
Ingredients:  

 1.5 pounds chuck roast cut up into small pieces 
 ½ cup soy sauce 
 ⅓ cup brown sugar 
 1 Tbsp minced garlic 
 ½ tsp salt 
 ¼ tsp black pepper 
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 1 Tbsp sesame oil 
 1 broccoli head, cut up (about 2 cups) 
 1 can beef broth (15 oz) 

 
I n s t r u c t i o n s  b e f o r e  f r e e z i n g :  
1. Label gallon size freezer bag with name of recipe, date and cooking instructions. 
2. Place all ingredients except cornstarch, broccoli and beef broth in bag and seal. 
3. Place in freezer. 

 
Instructions for serving day: 
1. To Cook: Thaw in fridge overnight. 
2. Dump bag in slow cooker; add can of beef broth, stir and place lid on then cook on low for 

5-6 hours. 
3. Remove ¼ cup sauce from crockpot and mix with 2 Tbsp cornstarch. 
4. Stir back into the crockpot. 
5. Cook broccoli according to the directions on bag.  Then mix with the beef.  
6. Remove from slow cooker and serve over rice. 

 
Rice: Rinse the rice three times. Add rice to sauce pan with 2 cups of water. Cook until the 
water level is even with the rice level. Turn down heat and cover until the rice is fluffy.  
 
Sides: Oranges or potstickers 
 

French Toast Sticks  
Submitted by: Heather L  
Serving size: 6 
Thawing required: No 
Additional Ingredients Needed: Syrup or any other favorite toppings! 
 
Ingredients 
 1 loaf Texas toast 
 8 eggs 
 1 1/3 cup milk 
 2 tsp vanilla 
 2 tsp cinnamon 
 Butter 

 
Preparation Directions (before freezing): 

1. Slice each slice of bread into 3-4 sticks.  
2. Mix together the eggs, milk, vanilla and cinnamon. 
3. Heat griddle to a medium-low temperature and heat butter on top of griddle. 
4. Put slices of bread into the egg mixture and place onto the griddle until griddle is full. 
5. Cook on each side until browned. Remove and set on a plate. Repeat cooking steps until all 

are done. It took me about 2 1/2 batches to do the whole loaf. 
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6. To freeze: Completely cool.  Then put in a freezer bag. 
 
Serving Day Directions: 
Heat in the oven (350 degrees 10-15 minutes) or in the microwave until warm 
 
Suggested Sides: frozen fruit topping (included), breakfast sausage (included), eggs 


