
COOKING INSTRUCTIONS DINNER ON DEMAND JANUARY 2017 

1. Roasted Corn & 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. 

2. Beef Stroganoff- Thaw. In a large skillet, brown the ground beef and drain.  

Add 2 tablespoons of butter and the mushrooms, onion, and garlic to the 

beef.  Cook until tender.  Add the contents of the gravy mix bag and 2 cups 

of water. Bring to a simmer and cook until it thickens. Remove from the 

heat and stir in the sour cream. Serve over the cooked noodles. 

3. Italian Shrimp & Rice Bake- Thaw. Saute the onion and garlic in 2 

tablespoons of oil until tender.  Add the tomatoes and simmer for about 5 

minutes.  Stir the rice into the tomatoes. Place the shrimp in the bottom of 

a 9x13 dish and pour the tomato-rice mixture on top of the shrimp. Top 

with feta cheese and bake, covered, for 20 minutes.  Uncover and cook for 

another 10-15 minutes or until the rice is tender. 

4. Smoky Parmesan Crusted Fish- Thaw. Place the Tilapia on a greased baking 

dish and top with the Parmesan mixture.  May also be carefully broiled. 

Bake at 350˚ for 15-20 minutes. Rice Pilaf- Bring to a boil the rice and 2 

cups of water with a pinch of salt for 1 minute.  Reduce to low, cover, and 

cook for 20 minutes. 

5. Chicken and Roasted Corn Chowder- Thaw and sauté the contents of the 

bag with the chicken in 4 tablespoons of butter/margarine/oil for 5-8 

minutes.   Sprinkle with the flour and stir. Pour in the evaporated milk and 2 

cups of water.  Simmer on medium-low for 15 minutes or until the potatoes 

are tender. 

6. Creamy Pesto Chicken Pasta- Thaw. Saute the chicken, mushrooms, and 

spinach in 2 tablespoons of butter. Add the alfredo-pesto mixture and 

simmer until warm. Cook the pasta and toss with the alfredo-chicken 

mixture. 

7. Super Burritos- Thaw and bake covered at 350° for 20-30 minutes. Uncover 

and bake for additional 5-7 minutes. 



8. Lemon Artichoke Sun Dried Tomato Chicken Bake- Thaw. Bake the chicken 

at 350 for 20-30 minutes or until the internal temperature reaches 170 

degrees. 

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. Shepherd’s Pie- Thaw and bake at 325 degrees for 30 minutes covered. 

Uncover and bake for 15 minutes until hot & bubbly. 

2. Hillbilly Wings- Thaw. Toss both bags with the dry rub and 2 tbsp. of oil. 

Bake at 400 for 30-45 minutes on a foil lined cookie sheet. 

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

4. 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.  

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

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

7. 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.  

 

 


