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Holly’s Ham and Cornbread Casserole 
Submitted by: Sara 
Serving size: 6 
Thawing required: Yes 
 
Ingredients: 
4 C. cooked cubed ham 
3 chopped green onions 
stick of butter, melted 
4 eggs (beaten) 

15 oz can creamed corn 
15 oz can Mexican corn (or corn with peppers) 
8 oz pkg. corn muffin mix 
1.5 C. shredded cheddar cheese 

 
Preparation Directions (before freezing): Spray 7x11 baking dish with non stick spray. Mix all 
ingredients (except cheese) in medium bowl. Pour into baking dish and cover with foil. If freezing, pour 
into a foil pan, cover with plastic wrap and then with aluminum foil. Place the shredded cheese in a 
ziploc bag and freeze with the casserole. 
 
Serving Day Directions: Thaw in fridge if frozen. Remove the wax paper and cheese bag from the top of 
the casserole. Bake casserole uncovered in 350 degree oven for 55 minutes. Sprinkle with cheese and 
bake an additional 1-2 minutes or until melted. 
 
Suggested Sides: Salad, fruit 
 

Cuban sandwiches 
Submitted by: Heather S. 
Serving size: 6 
Thawing required: No 
Additional Ingredients Needed: Olive Oil 
 
Ingredients:  
Kaiser buns 
1 cup mayo mixed with 5 tbsp italian dressing. 
Ham 
Turkey 

Cheese 
Mustard 
Pickles 

 
Preparation Directions (before freezing):  Place turkey, ham, and cheese on buns.  Spread mayo mixture 
between the meat and cheese layers and then wrap in tin foil. 
 
Serving Day Directions: These sandwiches can be cooked from frozen in the oven at 325 for 30 minutes, 
or thawed and then placed on skillet or in oven for 5 to 10 minutes. If thawed, brush top and bottom of 
buns with olive oil. You can also add the pickles to the sandwich before or after you heat them, 
depending on preference. 
 
Suggested Sides: Corn, watermelon, or a side salad. 
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Spinach Artichoke Stuffed Chicken  
Submitted by: Lisa 
Serving Size: 6 
Thawing Required: Yes 
Additional Ingredients Needed: Oil  
 
Ingredients (list):  
FOR CHICKEN
3lb boneless skinless chicken breasts 
3 Tbsp.Italian seasoning 

1.5 tsp mild paprika (optional) 
salt & pepper to season

SPINACH ARTICHOKE DIP
6 oz frozen spinach, thawed 
12 oz cream cheese, at room temp 
9 oz artichoke hearts in brine, finely chopped 

3/4 c shredded mozz cheese 
1/3 c grated parmesan cheese 
1.5 Tbsp. minced garlic

 
OPTIONAL CREAM SAUCE 
remaining spinach/artichoke dip 
1.5 c milk

Preparation Directions - before freezing:  For the chicken: Season both sides of chicken breast with 
Italian seasoning & paprika. Cut slit 3/4 way through each piece, being careful not to cut all the way 
For the dip filling: Squeeze all water out of spinach Combine spinach, cream cheese, artichokes, cheeses 
& garlic, mix well (may need to use hands). Fill each piece of chicken with 1-2 Tbsp of dip, spreading 
evenly 
Reserve leftover dip for cream (optional) 
 
Serving day directions: Thaw stuffed chicken breasts. Heat oil in skillet over medium-high heat, add 
chicken & fry til golden on both sides. Cover pan with lid until chicken is cooked through, about 6-7 min 
per side. Then make cream sauce if desired. 
 
Suggested sides: veggies 
 

Polly’s Enchiladas  
Submitted by: Polly 
Serving Size: 6 Adults 
Thawing Required: Yes 
 
Ingredients (list):  
-6-8 8 inch tortillas  
-2lbs ground meat  
-1 can of refried beans (I made my own from 
scratch)  

-1 cup of cooked quinoa 
-1 LARGE can of green enchilada sauce  
-salt/pepper/misc spices 
-mozzarella cheese

 
Preparation Directions - before freezing:  
-brown meat, drain 
-season w spices  
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-Mix meat andbeans, quinoa, a dollop of enchilada sauce. Stir to create a smooth mixture.  
-grease 9x13 Pan, coat bottom of pan w thin layer of sauce.  
-fill tortillas w meat mixture and sprinkle of cheese. Roll up and line in pan  
-dump the rest of the sauce over the rolled up enchiladas, and sprinkle cheese on top.  
 
Serving day directions: -thaw completely, and bake at 375 for 30 mins  
 
Suggested sides: Serve w sour cream, salsa, chips, fruit 
 

Beef, Black Bean, and Spinach Tostadas  
Submitted by: Amber 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients (list):  
1 pound ground beef 
2 1/2 tablespoons taco seasoning 
1 can black beans drained 
3 cups baby spinach leaves roughly chopped 

12 tostada shells 
2 cups shredded cheddar or Mexican blend 
cheese

 
Preparation Directions - before freezing: Cook and crumble the beef in a large skillet. Sprinkle with 
spices as it cooks.  
 
Serving day directions: Preheat the oven to 350°F and arrange two racks near the center of the oven. 
Warm up the cooked beef in a skillet, add black beans (drained) and the spinach. Remove from heat and 
stir to wilt the spinach. 
 
Spread the tostada shells across two baking sheets, divide the beef mixture onto them, and top with 
cheese.  
Place the baking sheets in the oven and bake until the cheese has melted, about 5 minutes. Enjoy! 
 
Suggested sides: Spanish rice (included), Mexican corn, and a margarita!  
 

Honey BBQ Chicken Wings  
Submitted by: Holly 
Serving Size: 8 
Thawing Required: Yes 
 
Ingredients (list):  
2 pounds chicken wings 
2 1/2 cups honey 

1/4 cup soy sauce 
2 cups barbecue sauce your favorite brand

 
Preparation Directions - before freezing: Preheat your oven to the broiler setting. 
Place chicken wings on a sheet pan and broil for 5 -10 minutes until the skin on the chicken wings starts 
to brown slightly being careful not to burn them. 
In a bowl, mix together the honey, soy sauce, BBQ sauce, and garlic powder. 
Add the broiled chicken to a 6 quart or larger slow cooker and pour the sauce on top of the chicken. 
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Freeze 
 
Serving day directions: Place in crockpot and cook on HIGH for 4 hours. 
If sauce is not thick enough, heat sauce only in a pan on the stove until it thickens. 
 
Suggested sides: Fries, celery, ranch or blue cheese dressing. 
 

Grilled Hawaiian Chicken and Pineapple Sandwiches 

Submitted by: Chrystine 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients (list):  
6 skinless boneless chicken breast halves 
1 c. Hawaiian style marinade 
         (1 c. Pineapple juice 
         1/2. C brown sugar 
          2 T. Soy sauce 
          2 cloves garlic minced 

          1 t. Fresh minced ginger) 
6 pineapple rings 
6 slices provolone cheese 
6 buns 
6 T thousand island dressing

 
Preparation Directions - before freezing: 1. Prepare marinade - set aside 
2. Cut and prep chicken breasts. 
3. Add marinade to chicken bags. 
4. Portion out cheese, pineapple slices and thousand island dressing. 
5. Place buns into bags. 
Bags: 
1 of 3- marinated chicken - freezer 
2 of 3- buns - pantry or freezer 
3 of 3- pineapple rings, cheese, dressing- fridge 
 
Serving day directions:  
1. Preheat a grill for medium-high heat. When hot, lightly oil the grate. Remove the chicken from the 
marinade and discard the marinade. 
2. Grill the chicken pieces until cooked through, about 10 minutes, turning once. 5 minutes before they 
are done, place the pineapple rings on the grill and cook for a couple of minutes per side. Place the 
pineapple slices on top of the pieces of chicken and top with a slice of cheese. Close the lid to the grill 
and allow the cheese to melt for a minute. Toast the buns, if desired. 
3. To assemble the sandwiches, place the chicken, pineapple and cheese onto the bottom buns. Spread 
the thousand island dressing onto the top buns and place onto the sandwiches. 
 
Suggested sides: Fruit, salad, chips 
 

Chad's famous baked Orange French Toast  
Submitted by: Brent & Karna 
Serving Size: 6+ 
Thawing Required: Yes 
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Ingredients (list):  
7 eggs  
1 C. Orange juice 
1 C. butter, melted 
1 1/2 C. Sugar  

1 1/2 t. cinnamon  
1 loaf of Texas toast 
Sausages

 
Preparation Directions - before freezing:  
1. Beat together juice and eggs.  
2. Pour into ziplock bag- freeze.  
3. Measure sugar and cinnamon, combine in ziplock bag 
4. Provide butter and bread 
5. freeze all 
 
Serving day directions:  
1. Thaw ingredients. 
2. This recipe is for 18-20 slices of bread, which means you will need to use two pans.  
Jelly Roll or 9x13 pans, either will work fine.  
3. Melt butter in each pan- sprinkle cinnamon sugar on top of melted butter 
4. Dip bread into egg/ orange juice mixgture 
5. Scrunch pieces of bread together into pans.  
6. Bake at 325 degrees for 20 minutes.  
Flip toast over and bake another 10 minutes more until toast is golden brown,  
lightly crunchy but not soggy.  
7. Since the toast has been cooked in butter and cinnamon/ sugar, you will most likely not need 
additional toppings. But, if desired fresh fruit or syrup would go nicely. :)  
 
Suggested sides: Sausage provided, fresh fruit!! 
 

Shepard's Pie  
Submitted by: Emily 
Serving Size: 8 
Thawing Required: Yes 
 
Ingredients (list):  
2 pie crusts 
 
Meat mixture 
1.5 lbs Ground beef  
1 onion, diced 
1 clove Garlic 
1/2 t. Salt 
1/2 t. Pepper 
2 T. Worchestershire Sauce 

2oz Onion soup mix 
1 cup Beef broth 
2 T. Tomato paste 
2T. Flour 
2 cup Frozen mixed vegetables 

 
Mashed potatoes 
6 large potatoes, peeled and cubed 
4T. Butter 

2/3 cup milk 
1/4 cup parmesan cheese 
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1/2 t. Salt 
1/2 t. White pepper  
1T. Parsley garnish, optional
 
Preparation Directions - before freezing:  
1. Cook the potatoes in boiling water for about 15 minutes or until tender. While potatoes are cooking 
prepared meat. 
2. Heat a large Skillet over medium heat. Add ground beef, season with salt and pepper, cook it for 
about 5 minutes until no longer pink. 
3. Add onion, garlic and cook 3 minutes until softened. Sprinkle flour over the surface and stir , cooking 1 
minute. Add Worcestershire, onion soup, broth and stir. Add frozen vegetables, stir and cook 2 more 
minutes. Set aside. 
4. Preheat oven to 350°. 
5. Drain potatoes and put in large bowl. Add in butter and using a potato masher, Mash until smooth. 
Add the milk, parmesan, salt and pepper. Mash until combined. 
6. Divide meat mixture between two pie plates. Spread half the potatoes over each meat pie and 
smooth. (Or to cook without pie crusts place all of meat mixture in a 9 by 13 pan, then top with all 
mashed potatoes.) 
7. Baked in the oven for 40 to 45 minutes until top is golden brown and mixture is bubbly. 
8. Let sit 5 minutes before serving. 
 
Serving day directions:  
1. Thaw pies in the frigerator overnight or on the counter all day before attempting to cook . 
2. Preheat the oven to 350 degrees. 
3. Place both pies in the center of the oven equally spaced. 
4. Bake for 40 to 50 minutes, turning 180 degrees halfway through, until top is golden brown and 
mixture is bubbly. 
 
Suggested sides: Caesar salad, garlic bread, fruit salad  

 
Sloppy Joes  
Submitted by: Heather L 
Serving Size: 6+ 
Thawing Required: Yes 
 
Ingredients (list):  
2 lbs hamburger 
1/2 c chopped onion 
2c ketchup 
1/2 c chopped celery 
1/2 c water 
1/8 lemon juice 

1T brown sugar 
1/4 t salt 
1/2t vinegar 
1/4t dry mustard 
1t chili powder

 
 
Preparation Directions - before freezing: Brown ground beef over medium heat. When the meat is pink and 
slightly under-cooked, add the onion and celery; finish browning the ground beef. 
Drain off grease if needed. Mix remaining ingredients and add to skillet. 
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Cook over low heat until sauce thickens, stirring often. 
 
Serving day directions:  Thaw in refrigerator. (day of is fine) Place contents of bag in pan and heat until warm. 
Serve on buns (included)  
 
Suggested sides: salad, chips, veggies  
 

Beef Tacos 

Submitted by: Amanda 
Serving Size: 6-8 
Thawing Required: Yes 
 
Ingredients (list):  

2 pounds ground beef or ground turkey 
1/3 cup Mexican Spice Mix or taco seasoning 
1 can black beans drained and rinsed 
1 can corn drained 

kosher salt only as needed 
freshly ground black pepper only as needed 
1/2 cup diced onion sauteed with the beef

 
Preparation Directions - before freezing: Cook and crumble the ground beef, sprinkling with the spices 
as it begins to crumble, Drain any excess grease and add the beans and corn. Stir to combine. Continue 
cooking for 1-2 minutes, just to warm everything. Taste and adjust spices as needed. Serve immediately 
or let cool and portion into freezer safe containers.  
 
Serving day directions: Thaw and put into a skillet to warm. (all ingredients are cooked and ready to go) 
Feel free to add any favorite add ins! 
 
Suggested sides: chips, lettuce, tomatoes, or mexi rice. 


