Cook Day Recipes Jan. 25, 2014
Saucy Vegetable Beef Soup
1 ½ lbs ground beef
1 medium onion, chopped
1 cup celery, diced
2-14 oz. cans beef broth
2 T A1
2 t Worcestershire  Sauce
1 t salt
½ t pepper
¼ cup flour
1-10 oz bag frozen mixed vegetables
1-28 oz can diced tomatoes, undrained
In a large stockpot, brown ground beef with onion and celery until vegetables are tender and meat is browned.  Drain and put meat in the bags along with all the other ingredients.  Freeze.  When time to cook, drop the frozen chunk into your Crockpot on low for 6-8 hours or high 4-6 hours.  If the bag is too small for all the ingredients then divide the soup between 2 bags.
 Maple Dijon Glazed Chicken
Ingredients: 
1 1/2 pounds chicken breasts
1 cup Dijon mustard
1/2 cup maple syrup
2 Tablespoons red wine vinegar
salt and pepper to taste
Directions: 
Place all ingredients in a resealable gallon-sized freezer bag. Mix together and zip bag closed.
When ready to eat, remove from freezer and thaw in fridge for 24 hours. Cook on LOW for 8 hours (or HIGH for 4 hours). Sprinkle with fresh or dried rosemary for serving.
Serve with Oven Roasted Vegetables. 






Basil Curry Chicken with Rice 
½ cup shredded coconut 
½ cup dry roasted peanuts
2 T olive oil
2 T minced fresh ginger
1 ½ lbs skinless boneless chicken breast cut into small strips
1 medium onion, chopped
1-14 oz can unsweetened coconut milk
1 c chicken stock
1 ½ T Thai green curry paste
1/3 c basil leaves, chopped
2 T minced cilantro
3 scallions-white and light green parts only cut into 2 inch lengths
1. In a large skillet, heat 1 T of olive oil . Add 1 T of ginger and cook over moderately high heat until fragrant, about 30 seconds. Add the chicken, and cook until light brown-about 5 minutes. Transfer to a bowl.
2. Add the remaining 1 T of olive oil to the skillet. Add the onion, and remaining 1 T of ginger, cook over moderate heat for 5 minutes, stirring frequently.  Add the coconut milk, chicken stock, and curry paste and bring to a boil, stirring. Simmer the sauce for 5 minutes until thickened.  Add the chicken, basil, cilantro and scallions, simmer until the chicken is cooked through, 5 minutes.  Season with salt and pepper. Let cool and freeze.

When ready to eat the meal-cook your rice and then  mix in the peanuts and coconut with the rice.  Top with Basic Curry Chicken.  Or you can use the coconut and peanuts as garnish on top. 
5 Orange Teriyaki Chicken (The quantity listed is for one family’s serving so multiply it for however many you’d like. We made 4!)
Ingredients:
 1/2 cup low-sodium soy sauce
 3 T. chopped onion
 2 cloves garlic, minced 
1 T olive or grapeseed oil 
1/2 t ground pepper 
1/2 t ground ginger 
1/2 t. red pepper flakes 
1-6 oz can orange juice concentrate (I found a brand at Publix that was JUST oranges, not nasty fillers!) 
4 chicken pieces 
Directions Thaw completely and grill 4-6 inches from the heat source for 35-40 minutes. (I also tried baking it in the juice…so good!) 

Loaded Baked Potato Soup
Ingredients:
1 bag of potatoes 
12 Tablespoons of thinly sliced green onions
 6 Tablespoons butter or margarine 
6 Tablespoons all-purpose flour
 1/2 teaspoon salt 
1/2 teaspoon ground black pepper 
8 cups milk 
2 1/2 cups of cheese ( I used 1 wedge of gruyere cheese & a block of sharp cheddar–both of which I HIGHLY recommend…it provides a tangy, smokey flava’ flav.)
 1 package of bacon 
Directions
Preheat oven to 425. Scrub potatoes thoroughly wiht a brush; pat dry with paper towels. Prick with a fork. Bake for 40-60 minutes or until tender. Let cool. Cut potoatoes in half lengthwise; gently scoop pulp from each potatoe. Break up any large pieces. Discard skin (or add some if you like the skin.) In a large saucepan, cook 6 Tablespoons of the green onions in hot butter until tender; stir in flour, chives, salt and pepper. Add milk all at once. Cook and stir for 12-15 minutes es or until thickened and bubbly. Add potato pulp and half the cheese; stir until cheese melts. Make bacon as instructed. Top each with remaining cheese, green onions and bacon. Enjoy! French dip
 Manicotti
Ingredients:
[bookmark: _GoBack]1 lb of ground meat (chicken, turkey or beef browned with garlic and onion)
1 – 15oz ricotta
2 cups mozzarella shredded
1 cup Parmesan
Italian seasonings (just mix a bunch of stuff till it tastes right)
1 egg
1-12 oz Jumbo shells/Manicotti
1 jar Spaghetti sauce
1 bag Fresh spinach-chopped coarsly
Directions:
Sautee onions and garlic with some oil, when onions are soft, add ground meat. Set aside. Cook manicotti or stuffed shells al dente. Drain and set aside. Mix ricotta, mozzarella and spinach. Stuff this mixture into shells. Put a thin layer of tomato sauce on bottom of Dollar Tree tins Layer then layer stuffed shells – then combine remaining spaghetti sauce with the meat and layer on top of he shells. Then add a layer Parmesan cheese Day of Cooking: Defrost and cook at 350 for 30 minutes–or cook frozen for ~an hour at 400.





7 Oven-Roasted Pulled Pork Sandwiches
Ingredients
Dry Rub: 
· 3 tablespoons paprika 
· 1 tablespoon garlic powder 
· 1 tablespoon brown sugar 
· 1 tablespoon dry mustard 
· 3 tablespoons coarse salt 
· 1 (5 to 7 pound) pork roast, preferably shoulder or Boston butt 
Cider Vinegar Barbecue Sauce: 
· 1 1/2 cups cider vinegar 
· 1 cup yellow or brown mustard 
· 1/2 cup ketchup 
· 1/3 cup packed brown sugar 
· 2 garlic cloves, smashed 
· 1 teaspoon salt 
· 1 teaspoon cayenne 
· 1/2 teaspoon freshly ground black pepper 
· 
· 12 hamburger buns 
· 1 recipe Spicy Slaw, recipe follows 
· Pickle spears
Directions
Mix the paprika, garlic power, brown sugar, dry mustard, and salt together in a small bowl. Rub the spice blend all over the pork and marinate for as long as you have time for, as little as 1 hour or up to overnight, covered, in the refrigerator. 
Preheat the oven to 300 degrees F. 
Put the pork in a roasting pan and bake for about 6 hours. Basically, roast the pork until it's falling apart and an instant-read thermometer inserted into the thickest part registers 170 degrees F. 
To make the barbecue sauce: combine the vinegar, mustard, ketchup, brown sugar, garlic, salt, cayenne, and black pepper in a saucepan over medium heat. Simmer gently, stirring, for 10 minutes until the sugar dissolves. 
Remove the pork roast from the oven and transfer to a large platter. Allow the meat to rest for about 10 minutes. While still warm, take 2 forks and "pull" the meat to form shreds. Using 2 forks, shred the pork by steadying the meat with 1 fork and pulling it away with the other. Put the shredded pork in a bowl. Pour 1/2 of the sauce on the shredded pork and mix well to coat. 
To serve, spoon the pulled pork mixture onto the bottom 1/2 of the hamburger bun, and top with the spicy slaw. Serve with pickle spears and the remaining sauce on the side. 
Crock pot beer chicken
Ingredients 
· 2lbs skinless, boneless chicken breasts (I used 8 breasts, 4oz ea)
· 1 bottle or can of your favorite beer (I used Guinness)
· 1 tsp salt
· 1 tsp garlic powder
· 1 tbsp dried oregano
· 1/2 tsp black pepper
Instructions  Place all ingredients in the crockpot and cook on high 4-5 or low 6-8 hours



 Savory Pepper Steak

3 pounds of roundsteak but into ½ inch thick strips.
½ cup flour
1 tsp of salt
1 tsp pepper
1 large onion chopped
a few garlic cloves—Ilike to put 4-5 crushed into each bag
1 green pepper chopped
1 red pepper chopped
2  16oz cans of tomatoes—I prefer Italian style
2 tbsp beef bouillon
4 tsp ofWorcestershire sauce
2 tbsp of steakseasoning
2 tbsp of steak sauce
Directions:  Toss steak strips in mixture of flour, salt and pepper.  Mix together beef boullion, Worcestershire sauce, and steak sauce and divide evenly into two bags.  Add remaining ingredients.  Cook on low 8 hours.  Serve with rice and a side salad.
Creamy chicken enchiladas  
Ingredients
· 1 tablespoon butter or margarine 
· 1 medium onion, chopped 
· 1 (4.5-ounce) can chopped green chiles, drained 
· 1 (8-ounce) package cream cheese, cut up and softened 
· 1 can enchilada sauce
· 3 1/2 cups chopped cooked chicken breast 
· 8 (8-inch) flour tortillas 
· 2 (8-ounce) packages Monterey Jack cheese, shredded 
· 2 cups whipping cream
Directions 
Melt butter in a large skillet over medium heat; add onion, and saute 5 minutes. Add green chiles; saute 1 minute. Stir in cream cheese and chicken; cook, stirring constantly, until cream cheese melts.
Spoon 2 to 3 tablespoons chicken mixture down center of each tortilla. Roll up tortillas, and place, seam side down, in a lightly greased 13- x 9-inch baking dish. Sprinkle with Monterey Jack cheese, and drizzle with whipping cream. Bake at 350° for 45 minutes.
 
Cranberry Pork Loin
Ingredients
· 1 (16 oz.) can cranberry sauce 
· 1/3 C. French salad dressing 
· 1 onion, sliced 
· 1 (3 lb.) boneless pork loin roast
Directions
In a medium bowl, stir together the cranberry sauce, salad dressing, and onion. Place pork in a slow cooker, and cover with the sauce mixture. Cover, and cook on High for 4 hours, or on Low for 8 hours. Pork is done when the internal temperature has reached 160 degrees F (70 degrees C).
 Sweet & Sour Chicken (The quantity listed is for one family’s serving so multiply it for however many you’d like. We made 4!
 8 ounce Catalina Dressing 
1 envelopes of MSG-free Onion Soup Mix
 1 cans of whole cranberries
 4 chicken pieces
 Dump in freezer bag and mix. On serving day, thaw completely. Bake at 400 for 25-30 minutes. Serve over rice. OR grill OR throw in crock pot! - See more at: http://joelandkitty.com/4o-freezer-meals-in-about-4-hours/#sthash.44u5og2R.dpuf

