
Cooking Instructions NOVEMBER 14TH and NOVEMBER 16TH, 2019:  
 
1. Roasted Corn & Chili Pork Medallions with Green Beans (GF)- 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. Chicken & Rice Casserole: Thaw. Season the chicken on both sides with salt and pepper. 
Brown the chicken in 1 Tbsp. of oil. Remove and set the chicken aside. Add the carrots, onion, 
mushrooms, & garlic to the pan and sauté until lightly browned. Add the rice.  Add 1 1/4 cups 
water and 3 Tbsp. of cream then pour into a 9x13 baking dish. Place the chicken on into the 
dish and sprinkle with the Parmesan cheese. Bake at 350, uncovered, for 30 minutes or until 
the rice is tender. 

3. Chicken & 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 3 
cups of water and the evaporated milk contents and stir.  Simmer on medium-low for 15 
minutes or until the potatoes are tender. 

4. Chicken Parmesan with 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. 

5. Sheet Pan Sweet & Sour Shrimp- 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. 
6. Beef and Cheddar Noodle Skillet- Thaw. In a large skillet with a lid, brown the ground beef 
and drain off the grease.  Add the seasoning package with the ketchup and seasonings, the 
pasta, and 3 1/2 cups of water.  Cover and simmer for 12-15 minutes or until the noodles are 
tender.  Turn off the heat and stir in the sour cream/cheese. Serve immediately. 
*Instant Pot Directions: Thaw. Turn the Instant Pot on Sauté. Brown the ground beef and drain 
the grease off.  Add 3 ½ cups of water and the remaining ingredients, except the sour 
cream/cheese bag. Put on the lid and close the vent/valve.  Cook for 6 minutes on manual low 
pressure. When done cooking, open the valve to release the pressure.  Stir in the sour cream 
and cheese and serve. 
7. One Pot Creamy Tuscan Chicken Pasta-  Thaw. In a large pot place the bag of chicken 
ingredients, pasta, and 4 cups of water.  Bring to a boil.  Cover and reduce to a simmer for 10-
15 minutes or until the pasta is cooked.  Add the cheese bag and stir until thickened and 
creamy; may need to be simmered for another 5-10 minutes to allow to thicken. 
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. Hutch’s Chicken- Thaw. Bake uncovered at 350 for 30-45 minutes. 

2. Chicken Spectacular Casserole- Thaw and bake covered at 350° for 25-35 minutes or until 

heated through. 

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. *Instant Pot- release the frozen 
soup from the container by running hot water around it until it slides out. Place into the Instant 
Pot and close the vent. Cook on manual normal/low pressure with the vent/valve closed for 10 
minutes. Release the vent/valve and when finished, serve. 
5. Rolls- Bake on a lined baking sheet at 300 for 8-10 minutes. Brush with melted butter before 
and after baking.  
6. 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.  
8. Cornbread Dressing: Once thawed, bake uncovered at 350º for 30 minutes or until golden 

brown. 
9. Carrot Souffle: Bake at 350 for 15-20 minutes or until hot. 
10. Macaroni & Cheese: Thaw & pour in 1/3 cup of milk.  Bake at 350 for 30 minutes or until 

hot and bubbly. 
11. Breakfast Casserole: Thaw. Bake uncovered at 325 for 40-45 minutes or until crispy on top 

and set completely in the center. 
12. Giblet Gravy: Thaw. Place in a microwave-safe dish & heat for 2-5 minutes or until heated 

through. May be heated in a sauce pot on top of the stove until hot. 
 

 

 

 


