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Chicken Italiano 
Submitted by: Sara 

Serving size: 6 

Thawing required: Yes 

 

Ingredients: 

2.5 lbs chicken 

1 can of cream of chicken soup 

1 8 oz block of cream cheese 

1 packet of dry Italian dressing 

1 lb. Pasta 

 

Preparation Directions (before freezing): Soften cream cheese. Place all ingredients in a ziplock bag 

and massage/mix ingredients. 

 

Serving Day Directions: Thaw bag. Place all ingredients in the crockpot on low for 4-6 hours. Shred 

chicken or break into smaller chunks. Serve over noodles (provided) 

 

Suggested Sides: Caesar Salad, Rolls 

 

Walking Tacos 

Submitted by: Abby 

Serving Size: 6 

Thawing Required: Yes 

Additional Ingredients Needed: Taco toppings (sour cream, salsa, lettuce, etc.)

Ingredients (list):  

2 lbs. ground beef 

2 cups shredded cheese 

2 packets taco seasoning 

8 lunch-sized Doritos bag

Preparation Directions - before freezing: Cook beef and season with taco seasoning. 

 

Serving day directions: Warm up taco meat. 

Crunch up chips to desired size. 

Add meat, cheese and desired toppings to chip bags, walk around, and enjoy! 

 

Creamy Peanut Chicken Lettuce Wraps 
Submitted by: Heather 

Serving size: 6 

Thawing required: No 

 

Ingredients:  

This recipe is from the Pinch of Yum food blog: https://pinchofyum.com/creamy-peanut-chicken-

lettuce-wraps 
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For the Sauce: 

1/4 cup crunchy peanut butter 

3 tablespoons miso 

1/2 cup broth or water 

1 tablespoon soy sauce 

1 clove garlic, minced 

3 green onions, minced 

1 jalapeño, ribs and seeds removed, minced 

(optional) 

 

For the Lettuce Wraps: 

1 lb. boneless skinless chicken breasts 

1 tablespoon chili powder 

salt and pepper to taste 

3 cups red, green or black Grapes from 

California, halved 

Butter lettuce leaves for serving 

Lime juice 

 

Preparation Directions (before freezing):  

Whisk all the sauce ingredients together until smooth and creamy.  Place in Ziploc bag.  

Heat a grill or skillet over medium high heat. Coat the chicken with the chili powder and a generous 

sprinkling of salt and pepper. When the grill is hot, add a little bit of butter if necessary to prevent 

sticking, and add the chicken. Cook for a few minutes on each side until the chicken is cooked through. 

Pinch of Yum recommends letting it get it really golden brown on the outside. Set aside and let cool for 

at least five minutes. Cut or shred into small pieces and place in Ziploc bag.  Wash, separate and 

measure grapes and place in Ziploc bag.   Refrigerate all ingredients.  

 

Serving Day Directions:  

In a mixing bowl, combine about half of the sauce with the chicken and the grapes. Add more sauce as 

needed to get everything evenly coated. Stuff each butter lettuce leaf with the mixture. Store the 

chicken and grapes mixture separate from the lettuce for up to three days in the fridge. Enjoy! 

 

Meatball Subs 

Submitted by: Brent and Karna 

Serving Size: 6 

Thawing Required: No 

 

Ingredients (list):  

1. 48 Italian Style Meatballs 

2. 1 1/2 C. Pasta Sauce  

3. 2 C. Mozzarella cheese 

4. 2 loaves french bread

 

Preparation Directions - before freezing:  

1. Mix together meatballs and pasta sauce 

2. Slice bread and arrange meatball mixture into bread 

3. Sprinkle shredded mozzarella cheese over meatballs 

4. Close bread and wrap tightly with tin foil  

5. Bag into labeled freezer bags- freeze. :)  

 

Serving day directions: From thawed- place into 350 degree oven for 25-30 minutes, checking for 

melted cheese.  
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From Frozen- place into 350 degree oven for 50-60 minutes, checking for melted cheese near the end of 

time.  

 

Suggested sides: green leafy salad, steamed veggies 

 

Ham Stromboli 
Submitted by: Amanda  

Serving Size: 6-8 

Thawing Required: Yes 

Additional Ingredients Needed: Pizza sauce or marinara 

 

Ingredients (list):  

1 tube prepackaged french loaf or pizza dough 

3 C Mozzarella 

1 C Cheddar 

1/2 lb Thinly sliced ham or your favorite deli 

style meat. (my kids love pepperoni and salami) 

4-8 Tbsp Pizza sauce or 4 Tbsp. Butter melted 

and blended with 1 tbsp. garlic bread seasoning 

4 Tbsp Parmesan Grated 

1 Tbsp Parsley Flakes

 

Preparation Directions - before freezing:  

Roll dough out to a 13”x10” rectangle. (on a lightly floured surface) ** I have divided dough into two 

halves and had a thinner crust, sometimes the filling comes out. If you are so inclined, you can also make 

your own crust. This particular recipe is great, but lets be honest, sometimes there is just no time for 

homemade crust. Recipe below** 

 

Spread Pizza Sauce or Butter Garlic Sauce evenly over both rectangles of dough, leaving a ½” of dough 

un-sauced length wise at one end. Sprinkle the Cheese evenly, and then layer the meat evenly. 

Begin rolling length wise toward the un- sauced edge. Once rolled. Pinch the edge into the dough to 

seal. Stretch, fold, and pinch the ends to seal also. 

 

Warp in parchment and then in foil. Use within 2 months. 

 

Dough

2 1/2 C All purpose flour 

1/2 C Whole wheat flour 

1 tsp White Sugar 

2 1/4 tsp Yeast 

1 tsp Iodized salt 

2 Tbsp Olive oil 

1 C Warm water 120-130 degrees

 

Dough 

*In your standing mixer, blend 1 ½ C. All Purpose Flour, ½ C. Whole Wheat Flour, Sugar, Yeast, and Salt. 

*In a seperate bowl, or Pyrex measuring cup, mix Olive oil and Water. 

*With mixer on low slowly add oil and water mixture. turn mixer up to medium speed and mix until 

dough is well combined. 

*Begin adding remaining flour, ½ C. at a time. Once combined, change to the dough hook. 
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*Knead with dough hook for 3-6 minutes, or until dough is elastic and smooth. 

*Turn dough out onto a lightly floured surface and continue to knead for 5 more minutes by hand. 

*Spray a large glass bowl with non stick spray, add dough to bowl, flipping over once in bowl. Cover 

bowl with plastic wrap and let rest 15 minutes. 

** you would divide this dough recipe in half and have two loaves** 

 

Serving day directions: Thaw in Refrigerator 24 hours before cooking. 

Place on parchment covered cookie sheet. Spray the tops of your stromboli with oil and then sprinkle 

the tops with Parmesan and parsley. 

Bake at 375 degrees for 25-30 Minutes, or until golden brown on top. 

Let rest 10 minutes before slicing and serving. Enjoy! 

 

Suggested sides: Salad or fresh fruit is always a hit at my house. 

 

Ham and Cheese Roll Ups 

Submitted by: Essia 

Serving Size: 6 

Thawing Required: No 

 

Ingredients (list):  

2 cans of refrigerated crescent dinner rolls 

16 oz thinly sliced deli ham 

8 oz cheddar cheese

 

Preparation Directions - before freezing: *Does not need to be frozen 

 

Serving day directions: Heat oven to 350°F. Separate dough into 8 triangles. Place 1 piece of ham on 

each triangle; place 2 strips of cheese down center of ham. Fold in edges of ham to match shape of 

dough triangle. 

Roll up each crescent, ending at tip of triangle. Place with tips down on ungreased cookie sheet. 

Bake 15 to 19 minutes or until golden brown. Immediately remove from cookie sheet. Serve warm 

 

Suggested sides: fruit, steamed veggies, chips 

 

Karen’s Meatloaf 

Submitted by: Polly 

Serving Size: 6 

Thawing Required: Yes 

 

Ingredients (list):  

2lbs ground beef 

2 eggs 

1 C dried bread crumbs 

1 Envelope onion soup mix 

1/2 C ketchup 

1/2 hot water
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Topping/sauce

1/2 C ketchup 

1 t dry mustard  

1/2 C BBQ sauce

 

Preparation Directions - before freezing: Mix soup mix w hot water 

Add all other ingredients  

Mix together  

Freeze flat in bag 

Mix topping ingredients in separate bag  

 

Serving day directions: Thaw 

Form loaf on foil-lined baking sheet (not w topping) 

Bake 350 for 30 mins  

Add topping  

Bake additional 30 mins  

 

Suggested sides: Mashed potatoes, Fries, Salad, Veggies 

 

Jess' Pizza Subs 

Submitted by: Michelle 

Serving Size: 6 

Thawing Required: Yes 

 

Ingredients (list):  

(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: Salad - fruit or leafy 
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Chicken Coconut Curry 

Submitted by: Emily 

Serving Size: 6-8 

Thawing Required: Yes 

Additional Ingredients Needed: Corn starch 

 

Ingredients (list):

2 lbs chopped chicken 

3 cups diced sweet potatoes  

2 red bell peppers, sliced in half moons 

1 onion, sliced in half moons 

2 cups chicken broth 

1 can of full fat canned coconut milk 

1 tsp salt 

1 tsp cumin 

2T yellow curry powder 

1/4 heavy cream 

2-4T honey, as desired. 

1/2 cup crushed cashews

 

Preparation Directions - before freezing: Chop chicken, dice sweet potatoes, and slice onion and 

peppers then place in the crockpot. Stir in chicken broth, curry, cumin and salt to crockpot. Let cook for 

2 hours high or 3-4 on low, till chicken is cooked and sweet potatoes are tender. In the last 30 mins, mix 

in canned coconut milk, cream and honey. If you want it thicker add 2T cornstarch and 2T water, mix, 

then add to crockpot and let bubble. Cook rice or rice noodles as directed and serve curry over top, then 

garnish with cashews.  

 

Serving day directions: Thaw in fridge and put contents into a crockpot for 2-4 hours. Till chicken is 

cooked and sweet potatoes are tender. Follow up directions listed above for additional ingredients and 

serving instructions. 

 

Suggested sides: Steamed or roasted Broccoli 

 

Breakfast Burrito 

Submitted by: Chrystine 

Serving Size: 8 

Thawing Required: No 

 

Ingredients (list):  

2 cups frozen tater tots 

2 tablespoons olive oil 

8 links breakfast sausage, casing removed 

8 large eggs, lightly beaten 

1/3 cup half and half* 

Kosher salt and freshly ground black pepper, to 

taste 

1 (16-ounce) can refried beans 

8 (8-inch) flour tortillas 

1 cup shredded cheddar cheese 

1 cup shredded Monterey Jack cheese 

2 Roma tomatoes, diced 

1/4 cup chopped fresh cilantro leaves

 

Preparation Directions - before freezing: Preheat oven to 400 degrees F. Lightly oil a baking sheet or 

coat with nonstick spray. 

Cook tater tots according to package instructions; set aside. 
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Heat olive oil in a large skillet over medium high heat. Add sausage and cook until browned, about 3-5 

minutes, making sure to crumble the sausage as it cooks; drain excess fat, reserving 1 tablespoon in the 

skillet. 

 

Add eggs to the skillet and cook, whisking, until they just begin to set. Gently whisk in half and half; 

season with salt and pepper, to taste. Continue cooking until thickened and no visible liquid egg 

remains, about 3-5 minutes; set aside. 

Spread beans down centers of tortillas; top with tater tots, sausage, eggs, cheeses, tomatoes and 

cilantro. Fold in opposite sides of each tortilla, then roll up, burrito-style. 

 

Serving day directions: microwave for 4-6 minutes, turning halfway, or bake at 400 degrees F for 30-40 

minutes, or until completely cooked through. 

 

Suggested sides: fruit, smoothies 

 


