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Cuban Sandwich Sliders 

Name: Emily 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients (list):  
Package of Hawaiian Rolls 
mayonnaise 
1 pound of sliced ham 
8 oz of shredded swiss cheese OR 8 slices 
Dill pickle slices 

1/2 cup butter, softened 
2T minced oinon 
2T Dijon mustard 
1/2 tsp Worcestershire

 
Preparation Directions - before freezing: Cut Hawaiian rolls in half hamburger style so there is a top and a 
bottom of connected rolls. Put bottom layer into a 9x13 baking dish. Spread desired amount of mayo on the 
bottom buns. Layer the meat and cheese and place pickles evenly on top. Put the top buns back into place. Mix 
butter, minced onion, mustard and Worcestershire in separate bowl then spread mixture over the top of the 
closed rolls. Use tinfoil to wrap the pan tightly and freeze till ready to cook and eat.  
Bake at 325 degrees for 12-15 mins. Cut apart and enjoy! 
 
Serving day directions: Thaw sandwiches over night. Preheat oven to 325 degrees. Bake covered for 12-15 mins 
if room temperature. More if chilled. Cut apart and enjoy! 
 

Smoked Sausage Alfredo Bake 

Name: 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. 
 
Serving day directions: 1. Bake covered at 350 for 45 minutes (or until hot). 
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2. Top with remaining mozzarella cheese and broil for 2-3 minutes, or until cheese is bubbly and golden. 
 
Suggested sides: Fruit, veggies, garlic bread. 
 

BBQ Korean beef bowls 

Name: Polly 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients (list):  
1/4 C brown sugar  
1/4 C soy sauce  
2 t sesame oil  
1/4 t sesame seeds  
1/4 t ground ginger  

1T vegetable oil  
3 cloves garlic  
1 lb ground beef 
 
** I doubled recipe

 
Preparation Directions - before freezing: -whisk together sesame oil, ground ginger, soy sauce, brown sugar  
-heat oil in large skillet, add garlic, cook for about 1 minute  
- add beef, brown, drain fat  
- stir in sauce, and green onions, simmer until heated thru 
 
Serving day directions: -thaw and heat over medium heat 
-make rice  
-serve meat over rice, sprinkle w sesame seeds and red pepper flakes if desired 
 
Suggested sides: Egg rolls, Salad, Fruit 
 

Chicken Meatballs with Garlic Herb Spaghetti 
Name: Heather 
Serving Size: 6-8 
Thawing Required: Yes 
Ingredients (list):   
For the meatballs 
2 pounds ground chicken or turkey 
2 eggs 
1 cup panko breadcrumbs 
1 cup grated Parmesan cheese 
2 TBSP olive oil 
1 tsp garlic powder 
1 tsp onion powder 
1 tsp salt 
black pepper to taste 
 

For the garlic herb sauce 
16 oz. spaghetti 
2 sticks butter  
6 cloves minced garlic  
4 Tbsp lemon juice 
6-8 oz fresh spinach 
1 1/2 cups fresh parsley 
1 cup Parmesan cheese 
1/2 cup water (more or less as needed) 
Lemon juice, salt and pepper to taste to finish

Preparation Directions - before freezing: Mix all ingredients together in a mixing bowl.  
Roll the mixture into about 45 small balls. 
Freeze balls on baking sheet and move to ziploc bag when frozen.  Package sauce ingredients and freeze.  
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Serving day directions:  
Thaw meatballs.  Line a baking sheet with foil and a little cooking spray.  Bake at 400 for about 25 minutes or 
until cooked through. 
 
Cook noodles per package directions.  Drain and set aside 
 
For pasta sauce - Melt butter in large pot over medium heat. Add garlic and lemon juice.  Saute for a few 
minutes, til butter is sizzley, but garlic is not brown. Add spinach and parsley and cook until just wilted.  
 
To finish - Add pasta, meatballs and Parmesan, tossing to combine.  Add water as needed to loosen sauce and 
make it creamier.   Add additional seasoning to taste - salt, pepper or more lemon juice.  Enjoy! 
 
Suggested sides: Cheesy bread, Green salad 
 

Greek Pork Pita's 

Name: Abby 
Serving Size: 6 
Thawing Required: Yes 
 
Additional Ingredients Needed: Toppings of choice such as tomatoes, red onion and lettuce 
 
Ingredients (list):  
3 pounds pork boneless pork shoulder 
1 onion, chopped 
3 cloves garlic, minced 
1 TBS oregano 
1 tsp salt 

1 tsp onion powder 
1 tsp black pepper 
8 pitas 
tzatziki 
feta

 
Preparation Directions - before freezing: Place pork, onion and spices in ziploc bag and freeze. Portion out feta, 
tzatziki and pitas. 
 
Serving day directions: Place all ingredients for the pork in a slow cooker on low heat for 10-12 hours, OR in an 
Instant Pot on the meat/stew setting (about 45 minutes). Shred the meat. 
Assemble pitas. You can wrap the pitas up (pita, pork, tomatoes) in foil and put them in a 350 degree oven for a 
few minutes to get them soft and yummy. Top with feta, tzatziki and other toppings of choice and Enjoy! 
 
Suggested sides: Chips, fruit and fresh veggies. 
 

Blackened Chicken Alfredo 

Name: Katie 
Serving Size: 6 
 
Thawing Required: Yes 
Additional Ingredients Needed: 2 tablespoons oil 
 
Ingredients (list):  
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2 pounds chicken breasts, cut into large chunks or 
strips 
1 teaspoon paprika 
1 teaspoon garlic powder 
1 teaspoon chili powder 
1 teaspoon cumin 
 

3 cups half and half 
3 tablespoons flour 
3 tablespoons butter 
1/2 teaspoon garlic powder 
1 teaspoon cajun seasoning 
8 oz. shredded parmesan 
Pasta

 
Preparation Directions - before freezing: Trim chicken and cut into chunks/strips 
Measure spices, flour, butter, and cheese and package to freeze 
Provide half and half and pasta 
 
Serving day directions: Bring a large skillet to medium heat on the stove. Toss the chicken in spices (the darker 
bag). Add oil to the pan and sear the chicken on both sides, then turn down the heat and cover. Cook until 
chicken is cooked through, about 15 minutes. 
While chicken is cooking, melt butter in a large sauce pan. Add the flour (includes garlic powder and cajun 
seasoning) and whisk together. Add 3 cups half and half. Heat gently, whisking in the flour/butter, until it 
thickens slightly. Add cheese and heat just until melted. Season to taste with salt and pepper. 
Cook pasta according to package directions. 
Serve sauce over pasta with chicken. 
 
Suggested sides: Salad, garlic bread 
 

Baked Mac N' Cheese 

Name: Brent and Karna 
Serving Size: 6 + 
Thawing Required: Yes 
 
Ingredients (list):  
3 C. Cottage cheese 
1 beaten egg  
3 C. Shredded cheddar cheese  
16 oz. Elbow macaroni  

1.5 C. Sour cream 
1 t. Salt 
1 C. Shredded swiss cheese

 
Preparation Directions - before freezing: 1.Cook macaroni, let cool slightly. 2.Measure and mix all other 
ingredients.  
3.Mix altogether and place into pan.  
4.Cover and label. Place into freezer. 1 of 2- baked mac n' cheese 
2 if 2- bag of frozen sweet peas  
 
Serving day directions: 1. Thaw- place into 350 degree oven for 25-30 minutes.  
Uncover, place back into oven for 5-10 minutes.  
Serve with peas (provided)  
Suggested sides: Salad, fruit!  
 

Beef Nachos 
Name: Sara  
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Serving size: 6 
Thawing required: Yes 
Additional Ingredients Needed: Optional: Onions (green, red, yellow - whatever you like!), Chopped 
tomato, Black olives, Jalapeños, Guacamole 
 
Ingredients: 
Tortilla chips (2 of 5) 
Salsa (3 of 5) 
Black beans (4 of 5) 
Sour cream (5 of 5) 

Taco meat (1 lb. seasoned ground beef) 
Cheese (cheddar or whatever you'd like) - 3 c. 
included 
(meat & cheese = 1 of 5)

 
Preparation Directions (before freezing): 
1. Prepare the taco meat and put in freezer bag. Include cheese in freezer bag.(1/3) 
2. Package shelf stable ingredients together.(2/3) 
3. Label sour cream package.(3/3) 
 
Serving Day Directions: 
1. Thaw taco meat (could be prepared from frozen, too). 
2. Place as many chips as you’d like on a foil-lined pan. Or two pans, if you are serving a big group! 
3. Heat the meat and beans for a minute or two in the microwave. 
4. Then, put as much of the meat, beans and cheese (and optional ingredients) as you’d like on the 
chips. Place under a broiler, keeping a careful watch so the ingredients do not burn. 
5. Remove from the broiler, and serve with salsa, sour cream and any of the optional ingredients on the 
side. 
 
Suggested Sides: Mexican rice, fruit, margaritas :-) 
 

Sticky Buns  
Name: Natalie  
Serving Size: 8-10 
Thawing Required: Yes 
Ingredients (list):  
2 loaves frozen bread dough-sweet bread 
1 stick butter 
1 pkg vanilla pudding - not instant  
2 TBS milk 

2 t cinnamon 
1 C brown sugar 
1 C chopped Pecans

 
Preparation Directions - before freezing: Coat 9x13 with butter. Put pecans on bottom. Put walnut size balls of 
dough on top of nuts.  
Melt butter and add remaining ingredients. Pour over bread. Cover with plastic and foil and freeze. 
 
Serving day directions: Thaw in refrigerator over night.  
Bake 25-30 minutes at 350. Let cool.  
Invert onto Serving tray!  
Gobble up!  
 
Suggested sides: Bacon (included) and fruit.  
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Bacon wrapped pork tenderloin  
Name: Michelle E. 
Serving Size: 6 
Thawing Required: Yes 
 
Ingredients (list):  
Bacon 
Pork Tenderloin 
Olive oil 

Salt & Pepper 
Maple Syrup

 
Preparation Directions - before freezing: Placed the bacon next to each other on a cutting board, slightly 
overlapping.  
Seasoned the pork with salt and pepper. 
Heat the oil in an oven proof skillet over high heat. Sear the pork on all sides until nicely browned. Wrapped 
bacon around pork. 
 
Serving day directions: Remove from freezer and let thaw. Preheat over at 350. Place on baking sheet and 
basted pork with maple syrup. Bake for 25-30 min. Basting once or twice with the pan juices, mopping up plenty 
of the maple syrup that has pooled at the base of the pork. Remove from oven and baste again. Let it rest for 5 
minutes. Baste once more just before serving. 
To serve, cut into thick slices. 
 
Suggested sides: Broccoli or Cesar Salad 
 

 
 


