Thai Green Chicken Curry w/ Jasmine Rice

Cooking Instructions:

THAW, Prepare Jasmine Rice according to instructions, Place a skillet on
the stove aver medium heat, Once hot add 2 tsp ail and the chicken
breast strips. Sauté the strips until they are nearly done (approx. 5
minutes - check that no pink remains inside). Skim off any juices in the
pan, Add the sauce, stirring until it is thoroughly combined. Reduce the
heat o medium-low and simmer B minutes, stirring occasionally (chicken
strips must reach an infernaltemperarure of 165%), Stir in bamboo
shoots, simmer for 3 more minutes, Serve over Jasmine rice. Hands-on:
15 minutes/Total: 30 minutes, Serving Suggestion: M ix shredded red and
green cabbage with shredded carrots, thinly sliced red bell pepper, green
anians, cilantra, and diced jalapefios (if desired). Toss with Asian
vinaigrette,
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Beef Stroganoff w/Egg Noodles
Cooking Instructions:

THAW, Place a skillet on the stave over medium-high heat. Once hot, add
1 Tbksp of ail and the sliced beef Spread beef around and stir-fry as it
cooks. Cook the meat until it begins to brown (about B minutes ) Skim off
ary liquidthat has accumulated in the pan. Add the contents af the ather
2 bags to the pan. Mi= well and bring nearly to a bail (mi<ture must reach
atemperature of 145%) DO NOT BOIL. Reduce the heat to medium- low
and cover. Let simmer for 20 minutes, stirring accasionally, ¥ ith 15
minutes to ga, prepare Eqg Moodles according ta instructions. Place the
drained noodles on a large platter and pour the stroganoff mix over and
serve, Hands-on: 1B/ Tatal 35 minutes Hands-on: 15 minutes/ Total 35
minutes. Serwving Suggestion: Dinner Rolls,
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&randma's Sunday Pot Roast w/ &arlic Mashed Potatoes

Cooking Instructions:
Crock Pot (best way): THAW, Place pot roast into crock pot, top with
seasoning and add bag of vegetables and 3 cup warer, Cover and cook on
lowe for 5-10 hours, Time your mashed potatoes to finish with roast, Serve
roast with potatoes. Hands-on: 10 minotes/ Total: 3 hours
Cven: THAW, Preheat oven to 375°, Place pot roast into a non-stock
sprayed roasting pan. Top with seasoning and 3 cup water. Cover with foil
and roast for 15 -2 hours, Remove cover and add veggies. Replace cover
and bake for one more hour (roast must reach an internal temperature of
145%), Time your mashed potatoes to finish with roast. Serve roast with
potafoes, Hands-on: B minutes/ Total 2%-3 hours Hands-on: 10
minutes/Total: 150 minutes, Serving Suggestion: Bake a loaf of Dinners
Ready Beer Bread.
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Kalbi Meatleaf w/ Coconut Rice

Cooking Instructions:
THAW , Pre-heat oven to 350° Inabowl, combine the ground chuck, bag
of egg and seasoning mi<ture, and the bag of breaderumbs, Using your
hands, m i< to combine all ingredients evenly, Place mixture info a non-
stick sprayed loaf pan or form loaf on a sprayed sheet pan. Place into hot
oven Tor 60 minutes. Remove medt loaf from oven and pour kalbimixture
from portion cup over the top, Return to awven untilthe meat loaf reaches
an internal femperature of 155° (10 to 20 minutes depending on size).
With 20 minutes remaining on your meatloaf, prepare Coconut Rice
accaording to instructions, Let meatloaf rest B-10 minutes befare slicing
and serve along side rice. Hands-on: B minutes/ Total: 80 minutes Hands-
on: B minutes/Total: B0 minutes. Serving Suggestion: Serve with Thinky-
zliced bell peppers and snow peas sautéed in sesame oilwith ginger and
green onions,
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Sour Cream Chicken Enchiladas w/ Mexican Rice

iCooking Instructions:

THAW, Preheat your oven to 350% For 2 serving meal, remove lid and
cover with foil. Once hot, place the covered pan into the oven, After 2B
minutes, remave cover and returnta aven, Prepare Mexican Rice
according to instructions, Your enchiladas are finished when the cheese
has metted and the internal temperature has reached 165° (about 15 more
minutes). Let rest 5 minutes before serving, Hands-on: 1 minute/Totak 45
minutes Hands-on: 1 minutes/Total 45 minutes. Serving Sugge stion:
Refried Beans.
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Moroccan Midnight Chili w/ kKhubz (Pita Bread)

Cooking Instructions:
*THIS MEAL COMTAINS MUTS* THAW . Place a medium to large pot
with lid (depending on your meal size) on medium heat with 2 Thep of ail
Add the contents of the meat bag ond bredk up To cook evenly, Sauté
until meat is no longer pink, Drain off excess fat and return to burner.
Add the contents of the vegetable bag (tomatoes, beans and spices) plus
water (2/3 cup for 2-servings, 1 1/3 cups for 4, and 2 cups faor &), stir
and bring to boil. Eeduce heat to low, cover and simmer for 20 minutes.
Uncover, add the green alives and almands, and simmer for an additianal
20 minutes, When chili is done, prepare Khubz (PtaBread) according to
instructions on package . Hands-on: 15 minutes/Total: BE minutes Hands-
on: 15 minutes/Total: B8 minutes. Serving Suggestion: This meal is
complete with a side of Basmatior Jasmine Rice,
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BBQ}-Bourbon Pulled Pork w/ Dinners Ready Baked Beans

Cooking Instructions:

THAW,. Prepare Baked Beans accarding to instructions, Place a skillet on
the stave over medium-high heat. Once hot, add the pulled pork mixture.
Stir the mixture around the pan to mix and warm evenly. Once the
mxture beging to bubble (about 4 minutes) turn the heat down to mediom-
lowe, cover and let simmer for 1% minutes, stirring occasionally, DO NOT
BOIL THE MIXTURE. You may warm Ciabattarolls if desired, Once the
pork has warmed serve mmediately on rolls with beans, Hands-on: B
minutes/Total 25 minutes Hands-on: b minutes/ Total 25 minutes.
Serving Suggestion: Serve with aside of coleslaw or potato salad
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Bleu Cheese Flat Iron Steaks w/ Garlic-Buttered Baby
Bakers
Cooking Instructions:

THAW. Pre-heat oven to 350% Prepare Baby Bakers according to
instructions, Remove steak from marinade - DISCARD MARIMNDE. Place a
skillet aver medium-high heat, Once hot add 2 tzp of ail, swirl and add
steaks. Sear steak for 2 minutes per side, then place into a non-stick
sprayed baking dish and into hot owven, Cook until the stedk reaches
deszired doneness (1357 for medium-rare), about 8-12 m inutes. While
steak finishes, warm the sauce in a saucepan over medium heat, DO MNOT
BOIL, Once steak is done, let sit for B minutes before topping with sauce
and bleu chegse crumbles and serving with potatoes. Mote: You may also
grill your steaks aver medium-high heat for 4-6 minutes per side. Hands-
on: 10 minutes/Total: 20 minotes Hands-on: 10 minutes/ Total 20
minutes. Serving Suggestion: Green Beans Almandine,
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Chicken Parmesan w/ Spaghetti Marinara
Cooking Tnstructions:

THAW, Pre-heat oven to 350% Don't forget to also thaw bags of sauce
and cheese. Remove the lid from baking dish and place into hot aven,
Prepare Spaghetti Marinara according to instructions, Let the chicken
bake for 20 minutes, Remawve the pan from the oven and top each breast
with an equal amount of the cream sauce ond then with an equal amount of
the cheese blend, Return the pan to the oven until the breasts reach an
internal tem perature of 165°% (about 10-15 minutes). Remove from oven
and let rest for 5 minutes, Serve with spaghetti Honds-on: 10
minutes Total: 40 Hands-on: 10 minotes/Total 40 minutes. Serving
Suggestion: A tossed green salad with yvour favorite dressing.
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