
Cooking Instructions APRIL 4th & 6th, 2019: 

1. Swiss Steak with Noodles- Thaw. Season the meat with salt & pepper. Toss in the flour & shake off 
excess. In a hot skillet, add ¼ cup of oil & brown the steaks on both sides. Remove & add the onion 
ingredients. Sauté until the onions are soft & golden.  Add the tomato sauce ingredients & 1 ½ cups of 
hot water. Cover and cook in the oven for 1 ½ - 2 hours. Meanwhile, boil the pasta until al dente. Slice 
the steak & serve with the pan sauce over the cooked pasta.  If using a crock-pot: season & brown the 
meat & onion ingredients as directed above.  Then place everything (except the pasta) into the crock 
pot. Cook on low for 6 hours. Serve over cooked pasta. 

2. Nutty Pesto Chicken- Thaw. Preheat oven to 350 and place chicken in a greased 9x13 dish. Snip the 
corner of the pesto bag and drizzle evenly on each chicken breast. Distribute the dry mixture evenly on 
each chicken breast. Bake for 25 minutes. 

3. Hobo Shrimp Packets with Edamame Rice Pilaf- Thaw. Place the shrimp packets on a baking sheet & 
bake in a preheated 350-degree oven for 30 minutes. Open packets carefully as the steam will be hot. 
Edamame Rice Pilaf- Thaw. Sauté the bag with the edamame in 3 Tbsp. of oil for 3-5 minutes or until 
the onion is tender. Add the rice bag ingredients & cook for 2-3 minutes or until the rice is clear. Add 2 
1/2 cups of water. Bring to a boil for 1 minute. Reduce to low, cover, and cook for 20 minutes. Fluff & 
serve. 

4. One Pot Cajun Chicken Pasta- Thaw. In a large pot over medium heat, add 1 Tbsp. oil and then add the 
sausage and chicken and cook until browned. Add the mushrooms, bell peppers, and garlic and cook 
until tender.  Add 3 cups of water and the creamy broth.  Heat to a boil and then add the pasta and 
reduce to medium heat and simmer for 12-14 minutes or until the pasta is tender. 

5. Balsamic Roasted Pork Tenderloin with Corn Casserole- Thaw. Brush the pork with 2 Tablespoons of 
oil and sprinkle with the bag of seasonings. Bake the pork in an oven proof dish at 375 covered for 45 
minutes-1 hour.  Place the balsamic glaze on top and cook uncovered for 10 more minutes, turning to 
coat in the balsamic sauce a couple times during cooking. (May also be cooked without the sauce in the 
crock pot on low for 6 hours. Brush on the sauce and broil in the oven until coated. Corn Casserole- 
Thaw. Bake uncovered at 350˚ for 30-45 minutes or until fluffy. 

6. Pineapple Smoked Sausages with Cheddar Cheese Grits & Green Beans- Thaw. Grill, sauté, or bake (@ 
350 degrees for 20-30 minutes) the sausages. For the Grits: bring the grits and 3 cups of milk to a boil 
and then reduce to a simmer, stirring frequently, for about 10 minutes. Stir in the cheese and serve 
with the sausages and green beans. Green Beans: Thaw. Preheat the oven to 375.  Place the green 
beans on a greased or sprayed baking sheet and season with salt and pepper. Bake for 15-25, or until 
tender. 

7. Instant Pot Korean Beef, Vegetables, & Rice: Thaw. With the instant pot on sauté, brown the beef and 
carrots until cooked through.  Add the spinach ingredients and lock the lid on. Turn it to manual setting 
high pressure and seal the steam valve.  Cook for 15 minutes and then release the steam valve. 
Meanwhile, cook the rice.  Once the steam is released serve on top of the cooked rice. Rice: 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. If you don’t have an instant pot: Thaw. Sauté the ground beef and carrots until cooked 
through. Add the bag of ingredients with the spinach and simmer on low for 10 minutes.  Serve with 
the rice. 

8. 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. Poppyseed Chicken Casserole- Thaw and preheat the oven to 350º. Bake uncovered for 30 minutes. 
2. Sheet Pan Sweet & Sour Shrimp with Rice- Thaw. Line a sheet pan with foil and spray with nonstick 

cooking spray. Preheat oven to 400. Drain the shrimp bag and toss with 2 tablespoons of oil on the foil.  
Bake for 15 minutes.  Take the pan out and carefully drain some of the liquid off. Turn the oven to 
broil. Toss the shrimp & veggies with 1/2 the bag of sauce and broil at least 8 inches away from the 
broiler and until starting to caramelize and get brown. Watch carefully. Serve with the rice. Rice: 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. 

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. 
 

 

 


