
Cooking Instructions February 8th and 10th, 2018:  
 
1. Balsamic Roasted Pork Tenderloins with Roasted Potatoes and Green Beans- 
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.). 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. 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. 
2. Chicken Tamale Stew- Thaw. Simmer all the ingredients except for the cornmeal, 
with 5 cups of water until the onions are tender.  Stir in the cornmeal and simmer 
for 10 minutes.  Serve with diced avocado, tortilla chips, cilantro, and lime wedges. 
3. Salisbury Steak with Noodles: In skillet, add 1 tablespoon olive oil. Salt and 
pepper the patties and brown on both sides. Add onion and mushrooms and sauté 
until limp. In measuring cup add powder mixture to 2 cups of warm water. Stir and 
add to pan. Cover and simmer for 10-15 minutes. Serve over cooked egg noodles. 
4. Jerk Shrimp Pasta- Boil the pasta until tender & drain.  Meanwhile, sauté the 
shrimp in 2 Tablespoons of oil over med-high heat until the Shrimp turns pink. Add 
the bag of sauce and simmer on low for 10 minutes. Serve over the pasta. 
5. Chimichangas Thaw. REMOVE THE BAG OF CHEESE FROM THE CONTAINER 
BEFORE BAKING & SET ASIDE. Bake for 20 minutes until crispy. Top with the cheese 
& bake for another 5-8 minutes. Serve with salsa, sour cream, and/or guacamole. 
6. Blackened Fish with Jambalaya Rice Pilaf- Thaw and allow the Blackened butter to 
become soft at room temperature, then place the fish filets on a greased or foil-
lined baking sheet. Brush the filets with equal amounts of the butter and broil or 
bake for 8-10 minutes. Jambalaya Rice Pilaf- Sauté the ingredients of the vegetable 
bag in 2 Tbsp. of oil or butter. Meanwhile, bring the rice and 3 cups of water to a 
boil for 1 minute. Cover and simmer for 20 minutes. Add the vegetables to the rice 
& fluff to combine.  
7. 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. 
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. Chicken Parmesan with Penne Pasta: Thaw. Bake the chicken tenders on a 
greased or lined baking sheet at 350 for 25-30 minutes or until golden brown. 
Meanwhile, boil the noodles until tender and drain. Heat the sauce until warmed. 
In a 9x13 dish, place the cooked noodles. Top the noodles with the chicken 
tenders. Top the chicken with the warmed sauce. Top the sauce with the cheese 
and bake for another 15 minutes or until hot, melted, and bubbly.  
2. Shepherd’s Pie- Thaw and bake at 325 degrees for 30 minutes covered. Uncover 
and bake for 15 minutes until hot & bubbly. 

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.  
 

 


