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February 2018 Recipes 
 

Crispy Cheddar Chicken  
Name: Amber 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients (list):  
3 lbs. Chicken Breasts, boneless/skinless 
Ritz crackers, 16 crushed (Any type of buttery cracker will 
work) 
2 cups cheddar cheese, shredded 
1 clove garlic, minced  

1-2 scallions or green onion tops, sliced thinly 
1/4 tsp. black pepper 
1/8 tsp. salt 
4 Tbsp. butter, melted

 
Preparation Directions - before freezing:  
1. Pound the chicken breasts so they are about 1/4-1/2 inch in thickness and place in gallon size freezer bag. 
2. Mince garlic, and thinly slice the scallions or green onion tops. 
3. Crush crackers. 
4. Mix in a baggie (separate from chicken) the crushed crackers, minced garlic, sliced scallions or green onion tops, 
shredded cheese and the seasonings (salt and pepper). 
 
Serving day directions:  
1. Melt the 4 Tbsp. of butter in a microwave-safe bowl in the microwave.  
2. Dip each chicken piece into the melted butter, then dip the coated chicken piece into the cracker mixture, coating both 
sides.  
3. Lay on foil-lined baking sheet. 
4. Bake at 350° for 30-35 mins.  
 
Suggested sides: Serve with any type of potato, rice, or other vegetable.  
 

Spaghetti Pie  
Name: Lisa 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients (list):  
1 lb ground beef 
1 TBS minced garlic  
16 oz pasta sauce  
1 cup parmesan cheese  
3 eggs  

1 TBS Italian seasoning  
2 cups ricotta cheese/cottage cheese  
1 lb package of thin spaghetti cooked and drained  
2 cups mozzarella cheese

 
Preparation Directions - before freezing:  
1 Brown beef and garlic in skillet and drain  
2 Mix beef and sauce together  
3 Beat eggs and parmesan cheese together in a big bowl  
4 Add cooled spaghetti to egg mixture and mix well  
5 Press spaghetti into 9x13 pan to form a crust  
6 Sprinkle Italian seasoning on the pasta crust  
7 Spread ricotta cheese on crust  
8 Spread Meat and Sauce over the ricotta cheese 
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 9 Top with mozzarella cheese  
 
Serving day directions:  
Thaw - Bake in preheated oven 20-30 minutes until hot Frozen - Double cooking time to 60 minutes and keep covered until 
the last thirty minutes. Cheese should be melted and slightly crispy on top. 
 
Suggested sides: Salad and breadsticks/garlic bread 
 

Pork Chalupas 

Name: Karna 
Serving Size: 6 + 
Thawing Required: Yes 
Additional Ingredients Needed: shredded cheese, sour cream, etc 
 
Ingredients (list): 
2 lb. Pork Roast 
2 cloves garlic 
2 T chili powder 
1 T Cumin  
1 t oregano  

1 small can green chilies 
1 T salt 
 
cabbage 
tortillas

 
Preparation Directions - before freezing:  
measure ingredients. add to pork, place into freezer bag 
 
Serving day directions:  
thaw, empty pork bag into crock pot.  
cook on low 6-8 hours  
shred meat 
serve warm in tortillas with shredded cabbage 
 
Suggested sides: beans, chips, taco sides 
 
 

Breakfast Tator Tot Casserole  
Name: Heather S. 
Serving Size: 8-10 
Thawing Required: Yes 
 
Ingredients (list): 
8 eggs 
1/2 cup milk 
1/2 teaspoon salt 
1/2 teaspoon pepper 
1/2 teaspoon onion powder 

2 packages (24 links) Breakfast Sausage 
2 cups shredded cheddar cheese 
1/2 cup shredded Monterey Jack cheese 
1 package (32 oz) frozen tater tots

 
Preparation Directions - before freezing: In a medium bowl, whisk together eggs, milk, salt, pepper, and onion powder. Bag 
and freeze.  
Slice sausage into 1/4-inch slices. Bag and freeze.  
Bag and freeze cheese mixture. 
 
Serving day directions: Preheat oven to 350 degrees and lightly grease a 9X13-inch baking pan. 
In a large bowl, combine thawed egg mixture, sausage and half of the cheese. Pour into baking dish.  
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Spread frozen tator tots evenly on top. 
Season lightly with salt and pepper. 
Place in oven and bake for 40 minutes. 
Sprinkle remaining cheese on top. Place back in oven for 5 minutes. 
Enjoy!  
 
Suggested sides: Muffins, fresh fruit, coffee and orange juice. 
 

Baked Creamy Chicken Taquitos 

Name: chrystine 
Serving Size: 6 
Thawing Required: No 
 
Ingredients (list):  
1/3 cup (3 oz) cream cheese 
1/4 cup green salsa 
1 tablespoon fresh lime juice 
1/2 teaspoon cumin 
1 teaspoon chili powder 
1/2 teaspoon onion powder 
1/4 teaspoon granulated garlic, or garlic powder 

3 Tablespoon chopped cilantro 
2 Tablespoon sliced green onions 
2 C shredded cooked chicken 
1 C grated pepper-jack or plain jack cheese 
small flour or corn tortillas 
kosher salt 
cooking spray or olive oil

 
Preparation Directions - before freezing: Heat cream cheese in the microwave for about 20-30 seconds so it's soft and easy 
to stir. Add green salsa, lime juice, cumin, chili powder, onion powder and granulated garlic. Stir to combine and then add 
cilantro and green onions. Add chicken and cheese and combine well. 
 
(You can prepare up to this step ahead of time. Just keep the mixture in the fridge.) 
Place 2-3 T of chicken mixture on the lower third of a tortilla, keeping it about 1 inch from the edges. Roll up tortillas and 
place seam down on a baking sheet, not touching one another. Place the baking sheet in the freezer and freeze until solid, 
then transfer to a large freezer bag. 
 
Serving day directions: Preheat oven to 425 and place the taquitos on a lined baking sheet. Bake for 20-25 minutes or until 
golden brown and crispy. 
 
Suggested sides: Rice or beans, chips and guacamole 
 

Sweet and sour pork 

Name: Polly 
Serving Size: 6 
Thawing Required: Yes 
Additional Ingredients Needed: Water 
 
Ingredients (list):
 salt and pepper 
1.5 C rice  
1 20 oz can pinnapple chunks 
3T white vinegar 
3T soy sauce  
6 t corn starch  

1.5 T ketchup 
3t freshly grated ginger  
2lbs cubed pork 
2T vegetable oil  
1 bell pepper, cut into squares

 
Preparation Directions - before freezing:  
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1. Combine vinegar, soy sauce, ketchup, 3 t corn starch, ginger  
2. Cube pork 
3. Cut pepper into squares  
 
Serving day directions: 1. Thaw everything.  
2. Make rice w 3 cups of water  
3. Drain juice from pinnapple and add it to sauce. Mix completely.  
4. Set pinnapple aside 
5. Toss pork in corn starch, salt and pepper 
6. Heat oil and cook pork and turning, about 5 mins  
7. Transfer pork to plate  
8. Add bell pepper to skillet amd cook. Add pinnapple.  
9. Add pork to skillet and toss pinnapple, pepper and pork together  
10. Whisk sauce in skillet and cook until sauce is thickened and pork is cooked through  
11. Serve over rice  
 
Suggested sides: Fruit, Egg rolls, Fried wontons 
 

Karna’s Baked Mac n Cheese  
Submitted by: Sara  
Serving size: 6  
Thawing required: Yes  
 
Ingredients:  
3 C Cottage Cheese  
1.5 Egg Beaten  
3 C Cheddar Cheese  
3/4 C Swiss Cheese  

1.5 C Sour Cream  
12 oz Macaroni  
1.5 tsp Salt  

 
Preparation Directions (before freezing): Cook macaroni and drain Measure all ingredients and mix with macaroni  
 
Serving Day Directions: Thaw; bake at 350 for 25-30 mins Suggested Sides: Steamed veggies and salad 
 

Chicken almondine 

Name: Emily 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients (list):  
3 cups chopped chicken 
1 can cream of chicken  
1/2 cup chopped celery 
1/2 cup chopped onion 
1 small can mushrooms 
1 small can water chestnuts 

2/3 cup mayo/miracle whip 
1/2 cup sour cream 
1/2 cup slivered almonds 
1/4 melted butter 
1 cup shredded swiss cheese 
1 tube crescent rolls

 
Preparation Directions - before freezing: Mix the first eight ingredients in a bowl and place into a greased 9 by 13 pan. 
Unroll croissants into a single layer on top of the ingredients. Sprinkle cheese and almonds on top of the croissant. Melt the 
butter and drizzle over the top.  
 
Serving day directions: Thaw completely. Heat oven to 350. Bake uncovered for 35 to 40 minutes. After that tinfoil can be 
placed on top lately if the croissants are browning too much but the dish isnt bubbling enough yet to cook the middle of the 
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croissants. 
 
Suggested sides: Rice 
 

Orange-Apricot Pork Chops  
Name: Heather L 
Serving Size: 6  
Thawing Required: Yes 
 
Ingredients (list): 
2-3 lb boneless pork chops  
1 cup Apricot Jam 
3 tablespoons brown sugar 
1 tablespoon minced Garlic 
1/2 teaspoons salt 

1/2 teaspoons black pepper 
1/4 teaspoons Cumin 
1/4 teaspoons Chili Powder 
1/2 teaspoons ground Ginger  
11 ounces mandarine oranges, canned 

 
3 cups long white rice, long grain (serving day) 
 
Preparation Directions - before freezing:  
1. Combine all ingredients in freezer bag 
 
Serving day directions:  
Thaw the night before.  
Place ingredients in crock pot 
Cook on low in slow cooker for about 8 hours or high for about 4 hours (be require less cooking time)  
Cook rice as directed  
Serve and enjoy over rice :)  
 
Suggested sides: side salad  
 

Maui Burger 

Name: Holly 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients (list):  
6 King's Hawaiian Sandwich Buns 
6 1/3 lb Angus hamburger 
shichimi aioli (mayo and shichimi togarashi) 
6 slice American cheese 

sliced Vidalia onion 
sliced tomato 
pineapple slices

 
Preparation Directions - before freezing: Form hamburger patties and freeze 
Combine Shichimi Aioli: tbsp. mayonnaise, 1/4 tsp. shichimi togarashi (Japanese red pepper condiment) 
 
Serving day directions: Place hamburger patty on grill to desired doneness. 
Toast King's Hawaiian Sandwich Bun on grill. 
Toast pineapple slice on grill. 
To assemble burger, spread shichimi aioli on each slice of roll; between buns, place hamburger, then add cheese, tomato 
slices, lettuce pineapple, and onion. 
Serve with pickles and olives. 
 
Suggested sides: Fries, fruit 


