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Cheddar Bacon Quiche 

Name: Polly 
Serving Size: 6 
Thawing Required: Yes 
Ingredients (list):  
1 pie crust 
8 eggs 
1/2 half & half 

1 cup cheddar 
1/2 chopped bacon

Recipe doubled for swap
 
Preparation Directions - before freezing: 
Whisk eggs 
Add all other ingredients  
Place in freezer bag and freeze  
 
Serving day directions: Thaw egg mixture 
Prep pie crust in pan. Trim edges 
Pour mixture into crust  
Bake 350 for 35 mins 
 
Suggested sides: Tator tots, Fruit, Mimosa :),Cinnamon rolls 
 

Cilantro Lime Chicken 

Name: Karna and Brent 
Serving Size: 6  
Thawing Required: Yes 
Ingredients (list):  
1.5 pounds chicken 
Juice from 2 limes 
1 bunch fresh cilantro - chopped 
1 (16 oz) bag frozen corn 
2 cloves garlic, minced 

1/2 red onion, chopped 
1 can black beans, drained and rinsed 
1 tsp. Cumin 
1 bag shredded cheese 
1 bag flour tortillas

 
Preparation Directions - before freezing:  
1.Chop onion, mince garlic add to freezer bag.  
2. Chop cilantro 
3. Add remaining ingredients to Freezer bag.  
4. Seal and mix slightly, doube bag, label and freeze. (freezer bag 1 of 2) 
5. Place cheese and tortillas into second freezer bag. Label and freeze. (Freezer bag 2 of 2)  
 
Serving day directions: Remove from freezer and thaw in refrigerator for 24 hours.  
Set bag of cheese and tortillas aside. 
Put all ingredients from bag one into crock pot.  
Cook on low for 8 hours or on high for 4.  
Shred chicken prior to serving.  
Serve with tortillas and cheese.  
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Suggested sides: Serve with your families favorite toppings: salsa, guacamole, chips, tomato, etc.  
 

Chicken Marsala 

Name: Lisa Rose 
Serving Size: 6 
Thawing Required: Yes 
Ingredients (list):  
3 lb boneless chicken breast 
4 slices of bacon, cut into small pieces 
1 4 oz can of mushrooms 
1 c Marsala cooking wine 

1/2 c chicken broth 
3 Tbsp cornstarch 
2 tsp minced garlic 
1 tsp dry parsley flakes

 
Preparation Directions - before freezing: Cook bacon and cut up, then mix all other ingredients together 
and pour over chicken 
 
Serving day directions: Thaw and dump in crock pot and cook on high for 4 hours and on low for 6 
hours. 
 
Suggested sides: Fettucine noodles (included) 
 

Pizza Subs 

Name: Chrystine 
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: fruit, salad 
 

Hawaiian Park Chops 

Name: Heather L 
Serving Size: 6 
Thawing Required: Yes 
Ingredients (list):  
20 oz can pineapple chunks 
2 tablespoons brown sugar 
2 tablespoons soy sauce 

8 boneless pork chops 
1 1/2 cups Quinoa
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Preparation Directions - before freezing:  
Place pork, pineapple, brown sugar, and soy sauce into the bag.  
 
Serving day directions: To cook, dump the contents of the bag into the crockpot and cook on low 6-8 
hours or high for 4-6 hours. 
 
To prepare the Quinoa: 
In a pot, combine 1 1/2 cup quinoa with 3 cups water. Bring to a rolling boil. Reduce heat. Cover and 
simmer until liquid has evaporated (about 15 minutes) let stand 5 minutes, then fluff with a fork. Salt to 
taste if desired.  
 
Suggested sides: Veggies, salad 
 

Sheet Pan Chicken Fajitas 

Name: Maria 
Serving Size: 6 
Thawing Required: Yes 
Additional Ingredients Needed: salsa, sour cream, lettuce, tomato, lime, cilantro 
Ingredients (list):  
1 1/2 lb chicken breast tenderloin 
1 green pepper, sliced 
1/3 yellow, orange, and red pepper, sliced 
1 small onion, sliced 
1 1/2 T olive oil 
1 t kosher salt 
1/4 t pepper 

2 t chili powder 
1/2 t garlic powder 
1/2 t onion powder 
1/2 t cumin 
1/2 t smoked paprika 
tortillas 
shredded cheese

 
Preparation Directions - before freezing: In a large bowl, combine onion, peppers, chicken tenders, oil, 
and spices. Toss to combine 
 
Serving day directions: Preheat oven to 425. Spray baking sheet with non stick cooking spray.  
Spread chicken and peppers on baking sheet. 
Bake for 20 minutes, or until chicken is at 165. Turn oven to broil for additional 1-2 minutes for the 
veggies to get color. Watch carefully so they don't burn. 
 
Suggested sides: Chips and Guacamole 

 
Strawberry Avocado Spinach Salad 

Name: Holly 
Serving Size: 6 
Thawing Required: No 
Ingredients (list):  
3 c. lightly packed spinach 
3 c. lightly packed spring mix greens 
1 avocado, sliced into chunks 
5-6 medium size strawberries, sliced into 

chunks 
¼ c. sliced almonds, toasted* 
3 slices of cooked bacon, crumbled 
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⅓ c. shredded mozzarella cheese 
Poppy Seed Dressing
 
Preparation Directions - before freezing: See serving day directions 
 
Serving day directions: Add greens to a large mixing or serving bowl. Top with chunks of avocado and 
strawberry, toasted almonds, bacon crumbles and shredded mozzarella cheese. Drizzle the salad with 
the dressing and serve immediately. 
 
Suggested sides: Bread, more fruit 
 

Korean BBQ Strip Steak 
Submitted by: Heather S 
Serving size: 6 
Thawing required: Yes 
Ingredients: 
2 pounds top sirloin steak 
1/4 c. sugar 
1/2 c. soy sauce 
1/4 c. oil 

1 Tbsp. sesame seeds 
1/2 c. chopped green onions 
1 1/3 tsp. garlic powder 
1 tsp. black pepper 

 
Preparation Directions (before freezing): 
Slice beef against grain in 1/4 to 1/2 inch slices, 2-3 inches long. Combine all marinade ingredients. Put  
beef and marinade together in bag. Freeze. 
 
Serving Day Directions: 
Thaw marinade and steak in bag. Grill, broil or fry strip steak to desired doneness. Enjoy! 
 
Suggested Sides: Delicious served with rice or mashed potatoes and a vegetable. 
 

Chicken Tator Tot Hot dish 
Submitted by: Sara 
Serving size: 6 
Thawing required: No 
Ingredients: 
2 cans (10-3/4 oz each) condensed cream of 
chicken soup, undiluted 
1/2 C milk 
1/4 C butter, cubed 
3 C cubed cooked chicken 

1 package (16 oz) frozen peas and carrots, 
thawed 
1-1/2 C (6 oz) shredded cheddar cheese, divided 
Sprinkle of seasoning salt 
1 package (32 oz) frozen Tater Tots 

 
Preparation Directions (before freezing): 
In a large saucepan, combine the soup, milk and butter. Cook and stir over medium heat until heated 
through. Remove from the heat; stir in the chicken, peas and carrots, and 1 cup cheese. Transfer to two 
greased square baking dishes. Top with Tater Tots and a generous sprinkling of seasoning salt (like 
Lawry’s); sprinkle with remaining cheese. 
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Serving Day Directions: 
Remove from freezer 30 minutes before baking (do not thaw). Cover and bake at 350 for 1-1/2 to 
1-3/4hours or until heated through. 
 
Suggested Sides: Salad, fruit 
 

D'Amico's Chicken Pasta Salad 
Submitted by: Michelle 
Serving size: 8 
Thawing required: Yes 
Ingredients: 
1 pound pasta noodles of your choice (rotini, 
penne, etc.) - cooked and cooled 
1 pound chicken breast 
6 ounce dried cranberries 

4 diced celery stalks 
1 cup whole salted almonds 
1 Poppy Seed Dressing 

 
Preparation Directions (before freezing): 
Grill and cut chicken, cut onion and celery. Package all ingredients in Ziploc bags. 
 
Serving Day Directions: 
Cook pasta according to package directions and allow pasta to cool. Put in big bowl and add all other 
ingredients. Mix and enjoy! 
 
Suggested Sides: Bread or fruit..... If you want a lower carb option, you could mix the ingredients with a 
kale mixed chop salad instead of pasta. 
 

Cranberry Walnut Burgers 

Name: Emily  

Serving Size: 8 

Thawing Required: Yes 

Ingredients (list):  

2 lbs ground beef 

2 eggs, beaten 

4 oz dried cranberries 

4 oz walnuts, finely chopped 

1 Tbl. dried Basil 

1tsp. onion powder 

1 1/4 tsp. salt 

1/4 tsp. pepper 

 

1 pkg Honey Goat cheese 

1 pkg hamburger buns

 

Preparation Directions - before freezing: Beat eggs. Place all ingredients into a bowl and mix until well 

combined. Portion out into 8 patties. If using a food scale each patty is approximately 5.3 oz. Cook on 

the grill or in a pan untill medium.  

 

While burgers are cooking place honey goat cheese into a microwave safe bowl and warm 10 seconds at 

a time until spreadable, but not hot.  

 

Toast hamburger buns and spread 1/8 of the goat cheese onto the top bun. Serve with cranberry walnut 
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burgers and enjoy! 

 

Serving day directions: Thaw burgers in the refrigerator overnight and grill or pan fry for lunch or 

dinner.  

 

Suggested sides: These taste great topped with caramelized onions. or along side a spinach, pecan, 

strawberry salad. 

 

 


