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Fruit Pizza  
Submitted by: Essia Redig 
Serving Size: 6 
Thawing Required: No 
Additional Ingredients Needed: 1/2 tsp. vanilla 
 
Ingredients (list):  
1 roll (16.5 oz) Pillsbury refrigerated sugar cookies 
1 package (8 oz) cream cheese, softened 
⅓ cup sugar 
½ teaspoon vanilla 

2 kiwifruit, peeled, halved lengthwise and sliced 
2 cups frozen berry medley 
½ cup apple jelly

 
Preparation Directions - before freezing: No freezing required 
 
Serving day directions: 1. Heat oven to 350°F. Spray 12-inch pizza pan with cooking spray. Break up cookie dough in pan; 
press dough evenly in bottom of pan. Bake 12 to 16 minutes or until golden brown. (Center will be soft, but will set during 
cooling.) Cool completely, about 30 minutes. 
 
2. In small bowl, beat cream cheese, sugar and vanilla with electric mixer on medium speed until fluffy. Spread mixture over 
cooled crust. Arrange fruit over cream cheese. Stir jelly until smooth; spoon or brush over fruit.  
 
3. Refrigerate until chilled, at least 1 hour. To serve, cut into wedges or squares. Cover and refrigerate any remaining pizza. 
 
Suggested sides: eggs, bacon, hash browns, etc. 
 

Smoked Sausage Alfredo Bake 

Submitted by: Amber & Mark 
Serving Size: 8 
Thawing Required: Yes 
 
Ingredients (list):  
16 ounces dry pasta 
3 tablespoons butter 
2-3 cloves garlic, minced 
3 tablespoons flour 
1 cup chicken broth 
2 cups half and half 
1/2 teaspoon salt 

1/4 teaspoon pepper 
1/4 teaspoon cayenne pepper 
1/4 teaspoon red pepper flakes 
1/2 cup grated Parmesan cheese 
2 cups mozzarella cheese, divided 
1-2 tablespoons chopped fresh parsley 
1 (12 oz) fully cooked smoked sausage, any variety

 
Preparation Directions - before freezing:  
1. Cook pasta according to package directions until just al dente; drain. 
2. While pasta cooks, melt butter in a large skillet over medium heat. Add garlic and cook until fragrant, 1-2 minutes. Stir in 
flour. 
3. Whisk in chicken broth until smooth, then stir in half and half. 
4. Add salt, pepper, cayenne, and red pepper flakes and simmer until sauce is thickened, about 5 minutes. 
5. Stir in Parmesan cheese and 1 cup of mozzarella until cheeses are melted and smooth. 
6. Slice sausage into 1/4 inch pieces and add to the sauce, along with the chopped parsley and cooked pasta.  
7. Season with additional salt and pepper if needed. 
8. Pour the pasta mixture into a lightly greased, 9×13 inch baking dish.  
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Serving day directions:  
1. Bake covered at 350 for 45 minutes (or until hot).  
2. Top with remaining mozzarella cheese and broil for 2-3 minutes, or until cheese is bubbly and golden. 
 
Suggested sides: Bread, veggies, and fruit. 
 

Salsa Chicken Bake  
Submitted by: Brent and Karna 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients (list):  
1 C, Rice  
1 C. Frozen Corn (thawed)  
1 (16 oz) can black beans- rinsed and drained 
1 (15 oz) jar salsa 
1 C. Chicken Broth' 

1/2 T. chili powder  
1/2 t. oregano 
2 Large chicken breasts 
1 C, shredded cheese  
2 whole green onions

 
Preparation Directions - before freezing:  
1. Drain and Rinse black beans 
2. Add dry rice, beans, corn, salsa, chicken broth, chili powder and oregano in the pan.  
3. Stir everything until evenly combined  
4. Cut Chicken Breasts into smaller pieces and press down into the pan.  
5. Cover and Freeze 
 
Serving day directions: Thaw in refrigerator 
Preheat oven to 375 
Bake in oven for 1 hour 
check to see if rice is tender- (if not, recover and bake an additional 10-15 minutes)  
When Rice is tender, sprinkle cheese over top and return to Oven for a few minutes until the cheese has melted  
Add sliced green onions after baking and serve 
 
Suggested sides: chips and guac. :)  
 

Sloppy Grilled Cheese Sandwiches 
Submitted by: Sara 
Serving size: 6 
Thawing required: Yes 
 
Ingredients: 
1 lb. ground beef 
¼ cup chopped onion 
1 Tbsp. prepared mustard 
½ cup ketchup 
¼ cup brown sugar 

½ Tbsp. Worcestershire sauce 
12 slices Texas toast bread 
6 tbsp. butter softened 
3 cups shredded cheese 

 
Preparation Directions (before freezing): 
1. Brown ground beef with onion in skillet until fully cooked. Drain off any grease. 
2. Add mustard, ketchup and brown sugar and Worcestershire . Simmer for 5 minutes. 
Note: I marked some bags with 1 of 3, but there are only two bags. Sorry for the confusion! 
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Serving Day Directions: 
1. Spread butter on one side of each slice of bread. 
2. Warm meat mixture 
3. To assemble sandwiches, place one slice of bread, butter side down onto griddle or skillet. Sprinkle with cheddar cheese, 
a scoop of the beef mixture, and top with some more shredded cheese. Place a piece of bread on top, butter side up. Cook 
over medium heat until browned, carefully flip over and cook other side until browned. 
 
Suggested Sides: fruit and veggies; chips 
 

Chicken Burgers 

Submitted by: Polly 
Serving Size: 6  
Thawing Required: No 
 
Ingredients (list):  
1lb ground chicken 
1 green onion chopped, w green top 
1 cloves garlic, chppped 
1 t fresh grated ginger 

2 t fish sauce  
1 t brown sugar  
1 t salt  
Ground pepper

 
Preparation Directions - before freezing: Mix well and form patties.  
 
Serving day directions: Grease grill. Grill each side 4-5 each side 
 
Suggested sides: Fruit, chips, potato salad, green salad 
 

Bacon and caramelized onion 

Submitted by: Chrystine 
Serving Size: 8 
Thawing Required: Yes 
 
Ingredients (list):  
2 c. bacon 
2 c. fresh spinach leaves 
2c. caramelized onions 
1/2 c. shredded parmesan 

2 c. shredded mozzarella 
1 1/4c. Alfredo sauce 
2 balls of pizza dough (12" size)

 
Preparation Directions - before freezing:  
Cook and crumble bacon 
Caramelize Onions 
 
Serving day directions: Preheat oven to 425 degrees 
Use rolling pin to work dough into a thin layer 
Grease cookie sheet or use a pizza stone 
Spread layer of alfredo sauce 
Layer bacon, spinach and caramelized onions; sprinkle with parmesan and mozzarella 
Cook for 16 mins 
 
Suggested sides: Fruit 
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Mississippi Pot Roast 

Submitted by: Emily 
Serving Size: 8 
Thawing Required: No 
 
Ingredients (list):  
3# beef roast
1 ranch packet 
1 dry onion soup mix packet  
1/2 to 1 stick butter 

8 pepperoncini peppers 
1 tble Worcestershire  
1 tble balsamic vinegar

Preparation Directions - before freezing: Place everything into a crock pot and cook on low for 6 to 8 hours. Remove meet 
and Shred, Place meat back in crock pot with juices before serving over mashed potatoes or on rolls for shredded beef 
sandwiches. 
 
Serving day directions: Roast can you put in the crock pot Frozen or thawed. Cook on low in Crock-Pot for six to eight 
hours. Serve over mashed potatoes with vegetables or on rolls for shredded beef sandwiches. 
 
Suggested sides: Mashed potatoes, mixed vegetables, hoagie rolls for beef sandwiches. 
 

Blue Cheese Burgers 
Submitted by: Heather 
Serving size: 8 
Thawing required: Yes 
 
Ingredients:  
2 pounds ground beef  
2 oz blue cheese  
1/4 cup of chives  
1/2 tsp Worcestershire sauce  
1/2 tsp pepper  

3/4 tsp salt  
1/2 tsp mustard  
1 egg  
8 Buns 

 
Preparation Directions (before freezing): Combine everything and pack the burgers. 
 
Serving Day Directions: Thaw and cook on grill on medium high heat. 
 
Suggested Sides: potato salad, chips, fruit, baked beans 
 

Korean BBQ Chicken Pizza 

Submitted by: Michelle 
Serving Size: 6 or so 
Thawing Required: Yes 
Additional Ingredients Needed: Scallions and red onions if you like those on your pizzas 
 
Ingredients (list):  
Korean BBQ Sauce Ingredients: 

3/4 cup low sodium soy sauce 

1/4 cup water 

1 cup light brown sugar 

1/4 cup mirin (I used non-alcoholic mirin) 

2 tablespoons sesame oil 

1 tablespoon rice wine vinegar 

1/4 teaspoon black pepper 

1/2 teaspoon red pepper flakes 

2 teaspoons sriracha sauce 

1 tablespoon grated ginger 

1 1/2 tablespoons grated garlic 

3 tablespoon cornstarch + 3 tablespoons water
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Pizza Ingredients:

1.5 cups homemade Korean BBQ sauce 

2 cups, cooked, shredded chicken breasts (about 1 lb. 

total) 

0.5 lb. fresh mozzarella, sliced 

8 ounces shredded mozzarella cheese 

3 tablespoons chopped cilantro 

3 scallions, chopped (green parts only) 

1 pinch red pepper flakes

 

Preparation Directions - before freezing:  

Korean BBQ Sauce 

In a saucepan combine the soy sauce, 1/4 cup of water, brown sugar, mirin, sesame oil, rice wine vinegar, black pepper, red 

pepper flakes, sriracha, ginger, garlic, and scallion. Heat the sauce on high and bring to a boil, about 5-7 minutes 

In a small bowl, combine the 3 tablespoons of water and cornstarch until smooth. Once the sauce is boiling, add the 

cornstarch slurry and whisk until thick. Continue to cook the sauce until it is thick enough to coat the back of a spoon and 

hold, about 6-8 minutes. 

 

Pizza Directions:  

Grill Chicken.  

Cut chicken up.  

Combine with Korean BBQ sauce.  

Put in gallon ziplock.  

 

Serving day directions: Thaw dough.  

Thaw chicken.  

On a lightly floured surface roll each of the dough balls out into a 12-inch circle and transfer to a pizza pans. Divide the 

chicken mixture evenly among the two pizzas. Top with fresh mozzarella and shredded mozzarella. Drizzle any remaining 

sauce on top of the pizzas now or after you put the cheese on. Bake the pizzas for 10 -13 minutes. For the last minute, turn 

the broiler on to help the cheese get bubbly and the crust to crisp up. That’s optional. 

Top the hot pizzas with fresh cilantro. Slice and serve the pizzas immediately. Leftovers can be covered tightly and stored in 

the refrigerator. To reheat just place in an oven that’s been preheated to 325 degrees F for 5 – 8 minutes. 

 

Suggested sides: Fruit salad, veggie salad, asparagus 

 

 


