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Mushroom Beef Roast 

Name: Emily 
Serving Size: 8 
Thawing Required: Yes 
Ingredients (list):  
3 lbs beef roast 
1 package sliced mushrooms 
1 can cream of mushroom soup 
1/2 cup beef broth 
1/2 cup red wine (or no wine and 1 cup beef broth) 
2T tomato paste  
1tsp salt 

1tsp onion powder  
1tsp garlic powder 
1/2 tsp dried thyme 
1/2 tsp paprika  
1/2 tsp ground pepper 
Optional: 1 bay leaf

 
Preparation Directions - before freezing: Place beef roast into a bag. Measure all ingredients and place in bag 
with roast. Place in freezer. 
 
Serving day directions: Thaw roast over night. In the morning kneed the bag to combine all ingredients. Pour 
everything into a slow cooker and heat on low for 6-8 hours, until the meat pulls apart easily with a fork. 
Remove roast from pot and discard fats, then Place back in slow cooker and Shred until mixed well with the 
mushroom gravy. If you want make a slurry from two tablespoons corn starch two tablespoons cold water, then 
pour into slow cooker and let thicken. Serve over Texas toast, broccoli, or noodles. 
 
Suggested sides: Texas toast, broccoli, or noodles. 
 

Chad's Orange Baked French Toast 
Submitted by: Sara 
Serving Size: 6+ 
Thawing Required: Yes 
Ingredients (list): 
14 eggs 
2 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 
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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. :) 
8. Sausages directions! Microwave on medium (50%) 3 links from frozen – 1:15-1:30; Thawed – 1-1:15 or place 
sausage in preheated skillet over medium heat until head through, turning occasionally (frozen for 8-9 minutes, 
thawed 4.5-5 minutes) 
 
Suggested sides: Sausage provided, fresh fruit!! 

 
Ranch Shredded Chicken Sandwiches 

Name: Chrystine 
Serving Size: 8 
Thawing Required: Yes 
Additional Ingredients Needed: Cheese, optional 
Ingredients (list):  
3 lbs boneless chicken breasts 
2 (8 oz) blocks cream cheese 
2 (1 oz) packets dry Ranch seasoning 

8 oz bacon, cooked crisply and crumbled 
buns

 
Preparation Directions - before freezing: Cook and crumble bacon 
 
Serving day directions: In a slow cooker combine place chicken, cream cheese, and Ranch seasoning. 
Cook on low for 6-8 hours or on high for 4 hours, until chicken shreds easily. 
Once chicken shreds stir with a large fork or spoon, so the chicken shreds and all the ingredients combine. 
Add in crumbled bacon and stir to incorporate. 
Serve warm on buns.  
OPTIONAL: Add cheese and place under broiler for a few minutes  
 
Suggested sides: fruit, salad, coleslaw 
 

Mexican Chef Salad 
Submitted by: Heather 
Serving size: 6 
Thawing required: Yes 
Ingredients:  
1 head iceberg lettuce  
1 medium sized onion  
8 oz shredded Cheddar or Mexican cheese 
Small package Doritos  

2 tomatoes 
1 lb hamburger, seasoned 
1 can black beans 
1 8 oz bottle of French dressing 

 
Preparation Directions (before freezing): Brown and season hamburger, drain. Package and freeze. 
Package other ingredients. 
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Serving Day Directions: Warm meat. Chop lettuce, onion, tomatoes. Drain and rinse black beans. Mix all 
ingredients in large bowl with dressing, adding broken chips last. Serve immediately 
 
Suggested Sides: Hot sauce or salsa. Mexican or regular rice. 
 

Chicken Stroganoff 

Name: Brent and Karna 
Serving Size: 6 
Thawing Required: Yes 
Ingredients (list):  
1. 2.5 pounds chicken breasts or Tenders 
2. 1/8 C butter 
3. 1 pkg. Dry Italian style dressing  
4. 8 oz. Pkg. Cream cheese 

5. 1 can condensed cream of chicken soup 
6. 1 pkg. Egg noodles 
7. 1 can mushrooms

 
Preparation Directions - before freezing:  
1. Combine chicken, butter, and package of Italian salad dressing in freezer bag (1 of 5) - freeze 
2. Label other items: 
Cream cheese (2 of 5) - fridge  
Condensed chicken soup (3 of 5) 
Egg noodles (4 of 5) 
Can of Mushrooms (5 of 5) 
 
Serving day directions:  
1. Thaw chicken bag, place into the crockpot and cook on low for 5 hours.  
2. Add soup and cream cheese, cook an additional hour. 
3. Cook pasta until al dente 
4. Chop chicken and serve over noodles, add mushrooms if desired.  
 
Suggested sides: Streamed veggies, salad or bread 
 

Hoisin Pork 

Name: Natalie Mendez 
Serving Size: 6 
Thawing Required: Yes 
Ingredients (list):  
1/3 cup soy sauce 
1/4 cup water 
3.5 tablespoons sesame oil or canola oil 
2 tablespoons honey + 1 tablespoon sugar 
1 dash fish sauce 
3 tablespoons vinegar + a squeeze of lime if you 
have it 
5 cloves finely minced garlic 

1 piece fresh grated ginger (1-2 tablespoons) 
3 tablespoons hoisin sauce 
3 tablespoons peanut butter (optional) 
1 1/2 lbs. pork cut into thin strips (I used pork loin, 
per the recommendation of the butcher)  
9 oz. rice noodles 
grated carrots, chopped scallions, chopped peanuts, 
cilantro

 
Preparation Directions - before freezing: 1. Whisk all the sauce ingredients together (soy sauce, water, oil, 
honey, sugar, fish sauce, vinegar, garlic, ginger, hoisin, and peanut butter). You could also puree the sauce in a 
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food processor to get the garlic, peppers, and ginger smooth. 
2. Put the sliced pork in the bag with marinade and freeze. 
3. Package grated carrots, chopped scallions, chopped peanuts, and cilantro. Refrigerate. 
 
Serving day directions: Thaw meat and marinade mixture overnight. Heat a nonstick skillet over medium high 
heat and stir-fry the pork until browned on the outside.  
Cook your rice noodles according to package directions. Keep a little bit of liquid with the 
noodles to make sure it doesn’t dry out. Top with pork, carrots, scallions, peanuts, cilantro, and extra sauce of 
choice (more hoisin sauce, soy sauce, sweet chili garlic sauce, sesame oil, etc). This is definitely a build-your-own 
kind of thing – just throw whatever you like in there with the noodles. 
 
Rice Noodles break easily during the mixing process, so try to mix gently if you enjoy longer noodles! You may 
want to use the additional sauce provided as you mix everything together, and consider adding additional 
seasoning to suit the taste preference (sweet, savory, spicy, etc) of your family! 
 
Suggested sides: Fruit or a steamed veggie 
 

Turkey pesto meatloaf 

Name: Kelly 
Serving Size: 6 
Thawing Required: Yes 
Ingredients (list):  
2.5 lbs ground turkey 
1/4 cup pesto 
2 tsp garlic 
1 cup pesto 

1 tbsp salt 
1 cup bread crumbs 
1 tsp seasoning salt

 
Preparation Directions - before freezing: mix together and freeze. 
 
Serving day directions: Thaw. You can easily pack these into burgers, meatballs, or meatloaf. For meatloaf or 
meatballs, heat oven to 350 . For the loaf - cook about an hour, for the balls about 30-40 minutes.  
 
Suggested sides: I've included a bag of veggies, but bread would also be good! 
 

Chicken Tikka Masala 

Name: Katie 
Serving Size: 6 
Thawing Required: Yes 
Additional Ingredients Needed: 3 tablespoons coconut oil (butter or other cooking oil could work) 
Ingredients (list):  
Tikka Masala
1 1/2 lbs. boneless, skinless chicken thighs 
2 tablespoons coconut oil 
2 teaspoon salt 
2 teaspoon garam masala 
2 teaspoons cumin 
1 teaspoon coriander 

1 teaspoon paprika 
1 teaspoon turmeric 
1/2 teaspoon pepper 
1/4 teaspoon cayenne 
1/8 teaspoon cardamom 
1 onion, chopped 
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1/4 cup tomato paste 
4 cloves garlic, crushed 
1 tablespoon grated ginger 

1 cup crushed tomatoes 
1 can coconut milk 
1/2 cup chicken broth

 
Indian-Style Rice
1 tablespoon coconut oil 
1 1/2 cups basmati rice 
1/2 teaspoon cumin 
1/2 teaspoon coriander 
1 teaspoon salt 

1/4 teaspoon turmeric 
1 bay leaf 
1 can coconut milk 
2 1/4 cups chicken broth 
1/2 cup raisins

 
Preparation Directions - before freezing: Measure spices for chicken dish and rice dish - put into small bags 
Chop onion, grate garlic, crush ginger, and place sauce ingredients into another bag 
Trim extra fat from chicken 
 
Serving day directions: -Heat 1 tablespoon coconut oil in a large pot 
-Add chicken to pot and sprinkle spices for chicken on top, stir to coat 
-Cook chicken, stirring every few minutes, until cooked through, about 10-15 minutes 
(While chicken is cooking, start the rice. Heat 1 tablespoon coconut oil and add rice and spices, heat and stir a 
couple of minutes. Add the coconut milk, raisins, and 2 1/4 cups water. Bring to a boil, then reduce heat to low 
and simmer about 20 minutes.) 
-Remove chicken from pot and place on cutting board to cool slightly 
-Add 1 table spoon coconut oil and onion to pot and saute a few minutes until soft 
-Add bag of sauce with tomatoes, ginger, garlic, etc. 
-Add 1/2 cup water and coconut milk, simmer 15 minutes 
-Dice chicken and return to pot 
-Simmer another 10 minutes or so until everything is heated through (simmering longer will just make the sauce 
richer) 
 
Suggested sides: Steamed broccoli or green salad. 
 
I know it might be tempting to leave out the raisins if you have never had this before. It sounds weird, but it is so 
good. My two boys and not very adventurous husband all love it. If you do leave them out, though, I would 
reduce the water in the rice from 2 1/4 cups to 2 cups. 
 

Dr. Pepper Pulled Pork 

Name: Amber and Mark 
Serving Size: 6-8 
Thawing Required: Yes 
Ingredients (list): 
1 pork butt/pork shoulder roast (4-5lbs)  
salt, pepper & garlic powder 
1 onion sliced 

1 can Dr. Pepper 
3⁄4 cup barbecue sauce

 
Preparation Directions - before freezing: 1. Rub the outside of the roast with salt, pepper and garlic powder.  
2. Place the roast in the bottom of the bag and add onion. 
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Serving day directions: 1. Place the onions and roast into the crockpot. 
2. Pour the Dr. Pepper over the pork and cook on high 4-5 hours or on low 7-8 hours. 
3. The meat will be very tender. Using 2 forks, shred the pork and place back in the juices.  
4. Add barbecue sauce to taste. Allow to cook an additional 30-60 minutes if desired. 
Serve on rolls/buns provided. 
 
Suggested sides: Coleslaw, french fries, fruit. 
 

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  
-Mix meat and beans, 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 
 
 
 
 


