
Cooking Instructions NOVEMBER 30th & DECEMBER 2nd, 2017: 

1. Roasted Corn & Chili Pork Medallions with Green Beans- 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. 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. Hamburger Sliders with Caramelized Onion Dip & Waffle Fries- 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.  For the Fries- Preheat the oven to 375 degrees.  Place the potatoes on a 
foil-lined and greased baking sheet.  Bake for 30 minutes or until golden & crispy. 

3. Almond Crusted Cod with Roasted Corn Couscous: Thaw. Place the cod on a 
greased baking dish and top with the Parmesan mixture.  May also be carefully 
broiled. Bake at 350˚ for 15-20 minutes. Couscous- Thaw. In a sauté pan, add 2 
tablespoons of oil and sauté the corn bag ingredients for 5-10 minutes.  In a 
separate 8x8 dish, place the couscous and 1 1/2 cups of hot water and cover for 
10 minutes. Add the sautéed corn to the couscous and fluff together. 

4. Tamale Chicken Pie- Thaw. Mix together the flour/cornmeal ingredients with the 
liquid corn ingredients and pour into a greased 9x13 pan.  Bake at 350 for 20 
minutes or until set in the center.  Top with the chicken/enchilada sauce 
ingredients and then the cheese; bake for another 15 minutes or until heated 
through and the cheese is melted. 

5. Beef Stew- Thaw. Pour contents of both bags and 4 cups of water into a crock pot, 
stir well, cover, and cook on low for 6-8 hours.  If cooking stove top, pour the 
contents into a large soup pot with a heavy bottom and a lid.  Bring to a boil, 
cover, and reduce the heat to a simmer for 1 1/2 -2hours, stirring occasionally. 

6. Smoky Tomato 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 smoked tomato cream sauce & simmer on low for 10 minutes.  
Serve over the pasta. 

7. Hutch’s Chicken- Thaw. Bake uncovered at 350 for 30-45 minutes. 
8. Chicken & Corn Chowder- Thaw and sauté the contents of the bag with the 

chicken in 4 tablespoons of butter/oil for 5-8 minutes.   Sprinkle with the flour and 
stir. Pour in the milk mixture and 3 cups of water and stir.  Simmer on medium-
low for 15 minutes or until the potatoes are tender. 

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. Beef Lasagna/Creamy Chicken Lasagna-. Thaw and bake, covered, at 350º for 40 

minutes.  Uncover and bake an additional 20 minutes. 
2. Chicken Spectacular- Thaw and bake covered at 350° for 25-35 minutes or until 

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

and bake for 15 minutes until hot & bubbly.  Enjoy! 
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- 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. 

 

 

 

 


