
Cooking Instructions APRIL 14th & 16th, 2015: 

1. Hamburger Sliders with Baked Beans- : Thaw. Preheat your grill, oven, broiler, or 
stove-top pan to medium-high & cook completely on both sides.  Serve with 1 
Tbsp. of the onion dip and all your favorite fixings & buns. 

2. Chicken Chimichangas- Thaw. Remove the bag of cheese from your pan & 
preheat the oven to 350. Bake uncovered for 20-30 minutes. Sprinkle with the 
cheese & bake for another 5-10 minutes. 

3. Roasted Corn and Chili Pork Medallions with Roasted Potatoes: Preheat the 
oven to 375.  Grease a 9x13 dish and place the thawed pork medallions in the 
bottom of the pan.  Evenly place the corn mixture on top of the medallions and 
bake for 30 minutes. Roasted Potatoes- Thaw. Preheat the oven to 350. Toss with 
2 Tbsp. of oil & place on a baking sheet or in a roasting pan. Roast for 30 minutes, 
tossing once during cooking. 

4. Hobo Tilapia Packets with Roasted Vegetable Medley- Thaw. Place the Tilapia 
packets on a baking sheet & bake in a preheated 350 degree oven for 30 minutes. 
Open packets carefully as the steam will be hot. Roasted Vegetable Medley- 
Thaw. Preheat the oven to 375.  Place the veggies on a greased or sprayed baking 
sheet & season with salt & pepper. Bake for 15-25, or until tender. 

5. Baking Powder Chicken with Macaroni and Cheese- Thaw. Preheat the oven to 
325. Place the chicken in a baking dish and cook for 30-45 minutes or until the 
chicken is done. Turn the oven to 500 and brush the chicken with ¼ cup of the 
glaze. Cook for another 5 minutes and glaze with the remaining ¼ cup glaze.  
Cook another 5 minutes. Remove the chicken from the oven and let rest for 10 
minutes. Macaroni and Cheese- Boil and drain the noodles.  Bring the 
remaining ingredients, except for the cheese to a low boil for 1 minute. Remove 
from the heat and 1/2 the cheese and the noodles. Stir together until smooth and 
pour into a greased 9x13 pan.  Top with remaining cheese and bake at 350 for 20 
minutes. 

6. Lemon Artichoke Sun Dried Tomato Baked Chicken- Thaw. Bake the chicken at 350 

for 20-30 minutes or until the internal temperature reaches 170 degrees. 

7. Shrimp Scampi with Rice- Thaw Shrimp bag and sauté in 4 Tablespoons of butter, 
oil or margarine on medium-high heat. Add the tomatoes & simmer on medium-
low for 10 minutes. Remove from heat & stir in 4 Tablespoons of cold butter. For 
the Rice: Boil the rice with 2 cups of water for 1 minute. Reduce the heat to low, 
cover, and cook for 20 minutes. 

8. Slow Cooked Moroccan Spiced Chicken with Couscous- Thaw. Place all the 
ingredients, except for the couscous, in a slow cooker and fill with just enough 
water to cover.  Cook on low for 4-6 hours. Shred the chicken and serve over the 
couscous. Couscous- place into a dish that has a lid and cover with 1 1/2 cups hot 
water or stock.  Cover and let set for 10 minutes. Fluff and season with salt and 
pepper. 

9. Calzones: Thaw. Preheat the oven to 425. Brush each calzone with olive oil and 
bake on a lined baking sheet for 10-15 minutes. 
 



 
 
 
 
 
A La Carte: 

1. Balsamic Flank Steak with Brown Rice, Quinoa, and Roasted Corn Pilaf- Thaw. 

Pour marinade over steak. Marinade for up to 2 hours. Broil or grill for 7-15 minutes 

or until desired doneness.  Slice thinly on the bias.  For the Pilaf: Thaw. Place in a 

microwave-safe dish and heat for 4-8 minutes or until hot. 

2. Poppy Seed Chicken Casserole-Thaw and preheat the oven to 350º. Top with the 
cracker crumb mixture.  Bake uncovered for 30 minutes. 

3. Lasagna’s- Thaw and bake, COVERED, at 350º for 40 minutes.  Cook uncovered for 
20 minutes. Cover with the lid if it begins to brown too much. 

4. Dips- Thaw. Place into an oven-safe dish and bake at 350 for 20-30 minutes or until 
hot and bubbly. 

5. Soups- Thaw. Place into a stove-top pan and cook for 5-10 minutes until almost 
boiling.  Simmer for 3-4 minutes.  May also be heated in the microwave.. 

6. Rolls- Bake on a lined baking sheet at 300 for 8-10 minutes.  Brush with melted 
butter before and after baking. 

7. Bacon & Cheese Quiche- Thaw. Remove plastic  wrap from quiche and reheat in a 
preheated oven at 350 until hot in the center, about 15 minutes. 

8. Scones- Spray baking sheet with Pam. The scones will expand during baking. We 
recommend cutting the scones on the diagonal before baking. Bake at 350° for 20-
25 minutes. Scones are best cooked from frozen. 

 

 


