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Affiz recipe instructions to your frozen food packages.

Completely thaw entrée in the refrigerator.
Prepare a medium fire in a gas or charcoal
grill. Cook steak 15 to 20 minutes for medium-
rare to medium. Turn occasionally and baste
as desired. Do not baste during final 5 minutes

of cooking. Discard remaining marinade.

Needed on hand to complete this entrée: 2 tea-
spoons vegetable oil. Completely thaw entrée in
the refrigerator. Heat oil in a large skillet over
medium-high heat. Add onions and peppers;
stir-fryuntil soft, about 3 minutes. Remove veg-
etables from skillet; add beef. Stir-fry until well
browned, about 10 minutes. Remove pan from
heatand returnvegetables, stirring to combine.

Serve with your favorite toppings.

Needed on hand to complete this entrée: 2 tea-
spoonsvegetableoil;1 (11-ounce) canmandarin
orange slices, drained; 2 teaspoons sesame
seeds. Completely thaw entrée in the refrig-
erator. Pour off the marinade and reserve.

Heat oil in a large skillet over medium-high

Completely thaw entrée in the refrigerator.
Prepare a medium fire in a gas or charcoal
grill. Cook steak 14, to 18 minutes for medium-
rare to medium. Turn occasionally and baste
as desired. Do not baste during final 5 minutes

of cooking. Discard remaining marinade.

Put frozen soup into slow cooker. (Soup doesn’t
need to be thawed.) Add 4, cups of water and the
bag of barley. Cook on low for 8 to 10 hours or
on high for 4 to 5 hours, or until the meat and

vegetables are tender.

heat. Add beef and stir-fry until well browned,
about 10 minutes. Remove beef from pan and
keep warm. Add marinade to skillet, reduce-
heat, and simmer for 3 minutes. Return beef
to pan. Add mandarin oranges and stir to coat.

Serve over rice. Sprinkle with sesame seeds.
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Needed on hand to complete this entrée: 8
(9-inch) skewers. Completely thaw entrée
inthe refrigerator. If using wooden skewers,
soak them in water while beef is thawing.
Thread steak pieces onto skewers. Prepare a
medium fire in a gas or charcoal grill. Grill,
turning occasionally, about 10 minutes or
until beef is done to your liking. Discard

remaining marinade. Meanwhile, heat the

Needed on hand to complete this entrée: 2 tea-
spoons vegetable oil; foil. Thaw entrée in the
refrigerator or cook it straight from the freezer.
Put beef and broth into slow cooker. Cook on low
for 5 to 6 hours, or until the beef is tender and
pulls apart easily with a fork. Remove beef from
broth and set aside until cool enough to shred.
Reserve broth. Meanwhile, heat oil in a large

skillet over medium-high heat. Add peppers

Thaw entrée in the refrigerator or cook it

straight from the freezer. Put beef and broth :

into slow cooker. Cook on low for 5 to 6 hours,

or until beef is fork tender.
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blue cheese mixture in a medium saucepan
over medium heat. Simmer gently, stirring
frequently, until the cream reduces and
thickens into a velvety sauce, about 40 min-
utes. Serve as a dipping sauce with the steak
skewers. See main recipe for indoor cooking

instructions.

and onions and stir-fry until soft, about 3 min-
utes. Remove panfrom heat. Slice and openrolls.
Divide beef and vegetables evenly among the
rolls. Place a slice of cheese inside each sand-
wich; close and wrap in foil. Heat in the oven at
350°F for 10 minutes. Unwrap carefully. Serve

with broth for dipping.

Completely thaw entrée in the refrigerator. Pre-
pare amedium-low fireinagas or charcoal grill.
Cook chops until an instant-read thermometer
inserted into the thickest part of a chop reads

160°F. Discard remaining marinade.
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Completely thaw entrée in the refrigerator. Pre-

pareamedium-low fire inagas or charcoal grill.

Cook chops until an instant-read thermometer :

inserted into the thickest part of a chop reads

160°F. Discard remaining marinade.

Completely thaw entrée in the refrigerator.
Prepare a medium fire in a gas or charcoal
grill. Cook chops, turning occasionally, until
aninstant-read thermometer inserted into the

thickest part of a chop reads 160°F. Discard

remaining marinade. See main recipe for indoor :

cooking instructions.

Completely thaw entrée in the refrigerator.
Prepare a medium fire in a gas or charcoal
grill. Gook chops, turning occasionally, until
aninstant-read thermometer inserted into the

thickest part of a chop reads 160°F. Discard

remaining marinade. See main recipe for indoor

cooking instructions.

Completely thaw entrée in the refrigerator. Heat
1"2tablespoons oilinadeep skillet over medium
heat. Fry chops 3 minutes on each side; remove
from pan. Pour broth and vegetables into pan.
Gently scrape browned bits from the bottom;
reduce heat to medium-low. Return chops to
pan. Simmer, covered, 15 to 20 minutes, or until
an instant-read thermometer inserted into the

thickest part of a chop reads 160°F.

Completely thaw entrée in the refrigerator.
Prepare a medium fire in a gas or charcoal
grill. Cook chops, turning occasionally, until
aninstant-read thermometer inserted into the
thickest part of a chop reads 160°F. Discard
remaining marinade. See main recipe for indoor

cooking instructions.

Completely thaw entrée in the refrigerator.
Prepare a medium fire in a gas or charcoal
grill. Cook chops, turning occasionally, until
aninstant-read thermometer inserted into the
thickest part of a chop reads 160°F. Discard
remaining marinade. See main recipe for indoor

cooking instructions.
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Place chops in an ungreased baking dish.
Cover and completely thaw in the refrigerator.
Bake chops, uncovered, at 350°F for 45 to 60
minutes, oruntil aninstant-read thermometer

inserted into the thickest part of a chop reads

160°F. Note: Two to four chops will fit nicely in

a 9- by 9-inch baking dish. If cooking five or :

more chops, use a13- by 9-inch baking dish.

Completely thaw entrée in the refrigerator.

Place the ribs in a large stockpot and cover
with water. Set bag of sauce aside. Simmer ribs

about 1 hour, or until tender. Drain ribs and :

place in an ungreased baking dish. Pour sauce

over ribs. Bake, uncovered, basting ribs with

sauce every 10 minutes, at 350°F for 1 hour.

Completely thaw entrée in the refrigerator.

Place the ribs in a large stockpot and cover :

with water. Set bag of sauce aside. Simmer ribs

about 1 hour, or until tender. Drain ribs and
place in an ungreased baking dish. Pour sauce :

overribs. Bake, uncovered, at 350°F for about1 :

hour or until sauce is thick and sticky.
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Needed on hand to complete this entrée: 1
medium onion, cut into 8 wedges; 10—12 (9~
inch) skewers. Completely thaw entrée in the
refrigerator. If using wooden skewers, soak

them in water while meat is thawing. Thread

. pork pieces and onion onto skewers. Prepare

a medium fire in a gas or charcoal grill. Cook

i 12to 15 minutes, turning occasionally. Discard

. remaining marinade.

Completely thaw entrée in the refrigerator.

Prepare a medium-low fire in a gas or charcoal
grill. Cook tenderloin until an instant-read

thermometer inserted into the thickest part

of the pork reads 160°F. Discard remaining

marinade.

Completely thaw entrée in the refrigera-

tor. Place roast in the center of an ungreased

© baking dish, distributing apples and onions

around roast. Bake, uncovered, at 350°F for 1
hour, or until an instant-read thermometer

inserted into the thickest part of the roast

reads 160°F.
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Needed on hand to complete this entrée:
/2 cup sour cream. Completely thaw entrée in
the refrigerator. Stuff roast pocket with the
apricot and sausage mixture. Place roast in
an ungreased baking dish. Spread sauce over
the roast, covering completely. Bake, uncov-

ered, at 350°F for 45 to 60 minutes, or until an

Completely thaw entrée in the refrigerator. Put
porkand onion mixture inalarge stockpot and
add 1'% cups water. Cook goulash over medium
heat until pork is completely cooked through
and sauce has thickened, 30 to 40 minutes.

Add more water during cooking if goulash

becomes dry. Serve over hot rice.

Completely thaw entrée in the refrigerator.
Remove plastic wrap and foil from baking dish
and replace foil. Bake at 375°F for 5o minutes.
Remove foil and continue baking 20 to 30
minutes longer, or until center is hot and the

cheeses are browned. Remove from oven and

instant-read thermometer inserted into the
stuffing and the thickest part of the roast
reads 160°F. When roast is done, transfer
drippings to a small saucepan and simmer
until liquid reduces by about half. Stir in Y4

cup sour cream and spoon over pork slices.

Completely thaw entrée in the refrigerator. Put
onion and pepper mixture into slow cooker.
Put roast and sauce on top. Cook on low for 8
to 10 hours. Remove bay leaves. Shred cooked
pork with a fork, mix with the sauce, and serve

over pasta.

let stand for 10 minutes before serving.
Note: This lasagna can be cooked without
freezing; however, allow it to sit in the refrig-
erator for a day or more so that the noodles

absorb liquid and soften before baking.
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Needed on hand to complete this entrée: 1012
(9—inch) skewers. Completely thaw entrée in the
refrigerator. If using wooden skewers, soak them
inwater while meat is thawing. Thread pork pieces
onto skewers. Prepare a medium-low fire in a gas
or charcoal grill. Cook 15 to 18 minutes, turning
occasionally and basting as desired, until thor-

oughlycooked. Donotbaste duringfinal s minutes  :

of cooking. Discard remaining marinade.

ASIAN-MARKET MARINADE FOR PORTOBELLO
. MUSHROOMS

Needed on hand to complete this entrée: 2
teaspoons vegetable oil, %2 cup cornstarch.
Completely thaw entrée in the refrigerator. Pour
off and discard any excess liquid from the bag of
pork. Add cornstarch; seal bag and shake to coat.
Heatoilinalarge skillet over medium-high heat.
Add pork and stir-fry until thoroughly cooked, :

about 10 minutes. Add vegetables and sauce.

Stir-fry just until vegetables are tender crisp.

Needed on hand to complete this entrée: 10—12
(9-inch) skewers. Completely thaw entrée in
the refrigerator. Ifusingwooden skewers, soak
them in water while meat is thawing. Thread
pork pieces onto skewers. Prepare a medium-
low fire in a gas or charcoal grill. Cook 15 to 18
minutes, turning occasionally and basting as

desired. Do not baste during final 5 minutes of

cooking. Discard remaining marinade.
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Completely thaw entrée in the refrigerator.
Put roast and marinade in the slow cooker and

cook on low for 8 to 10 hours.

Needed on hand to complete this entrée: 2
portobello mushroom caps. Completely thaw
marinade in the refrigerator. Marinate mush-
room caps for 1 hour. Prepare a medium-low
fireinagas or charcoal grill. Cook mushrooms
6 to 8 minutes per side, or until tender. Slice

and serve over rice or noodles. Garnish with

. scallions, peanuts, or cilantro, if desired.

Needed on hand to complete this entrée: 2
portobello mushroom caps. Completely thaw
marinade in the refrigerator. Marinate mush-
room caps for 1 hour. Prepare a medium fire
in a gas or charcoal grill. Cook mushrooms,
turning occasionally, 10 to 12 minutes or until
tender. Top each mushroom cap with 2 table-

spoons Parmesan and grill until melted. See

: main recipe for indoor cooking instructions.



FREEZER LABELS Print these simple cooking instructions on single-page labels designed for your printer.

Affiz recipe instructions to your frozen food packages.

Needed on hand to complete this entrée: 2
portobello mushroom caps. Completely thaw
marinade in the refrigerator. Marinate mush-
rooms for1hour. Prepare amedium fireinagas
or charcoal grill. Cook mushrooms, turning

occasionally, 10 to 12 minutes or until tender.

See main recipe for indoor cooking instructions.

Completely thaw entrée in the refrigerator.
Pour frittatainto alightly greased 8- x 8-inch-
baking dish. Bake at 425°F for 30 minutes, or
until egg is cooked through and top is golden

brown.

Place frozen pilafin alarge saucepan and add 3
cups of water. Bring to a boil; reduce heat and

cook, covered, for 20 minutes, or until wateris :

completely absorbed.

Place lasagna rolls in a greased baking dish.
Cover with foil; completely thaw in the refrig-
erator. Pour 2 cups marinara over rolls and top
with 1 cup shredded mozzarella; replace foil.
Bake at 350°F for 35 to 40 minutes, or until

center is hot and cheese is melted.

Thaw pastries in the refrigerator or bake
straight from the freezer. Remove as many
pastries as desired from the freezer. Remove
plastic wrap. Place pastries on a greased bak-
ing sheet. Brush each pastry with 2 teaspoons
melted butter. Bake at 400°F 17 to 19 minutes if

frozen, 14 to 16 minutes if thawed.

Completely thaw one bag in the refrigera-
tor. Pour sauce and vegetables into a medium
saucepan; warm over medium heat. Serve as a

side dish or as an entrée over steamed rice.
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Completely thaw entrée in the refrigerator.
Put the rice and nut mixture in a greased bak-
ing dish. Bake, uncovered, at 350°F for 1 to 1%
hours, oruntil set and a knife inserted into the

center comes out clean.

Completely thaw entrée in the refrigerator.
In alarge skillet over medium heat, bring the
shrimp and curry sauce to a simmer. Do not

boil. Serve over rice.

Thaw entrée in the refrigerator or bake it
straight from the freezer.Remove plastic wrap
and foil from baking dish and replace foil.
Bake at 350°F for 45 minutes if thawed, 1 hour
if frozen. Remove foil and continue baking

until the noodles are tender.
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Thaw entrée in the refrigerator or bake it
straight from the freezer. Remove plastic wrap
© and foil from baking dish and replace foil.
Place dish on a rimmed baking sheet and bake
at 375°F for 1 hour if thawed, 1%z hours if fro-
zen. Remove foil and continue baking until

lasagnais bubbling and cheese is browned.

Thaw entrée in the refrigerator or bake it
straight from the freezer. Remove plastic wrap
and foil from baking dish and replace foil.
Bake at 375°F for 45 minutes if thawed, 1 hour if
frozen. Remove foil and continue baking until

lasagnais bubbling and cheese is browned.

Completely thaw one side dish in the refrigerator.
Put apple mixture in an ungreased baking dish
and cover tightly with foil. Bake at 350°F for 45
minutes. Remove foil and continue baking until
apples are soft and sauce is thick. Meanwhile,
cook and stir pecan mixture over medium heat
in a small skillet with 1 tablespoon water. After 5
minutes, or so, the sauce will caramelize. Remove

from heat. Cool and crumble over baked apples.
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BAKED POTATO CHOWDER
CREAM OF ASPARAGUS SOUP
CREAM OF MUSHROOM SouP
TOMATO-BASIL SOUP

Completely thaw one bag in the refrigerator.

Reheat soup in a large saucepan over medium- :

low heat. Do not boil.

Thaw one side dish in the refrigerator or bake
straight from the freezer. Remove plastic wrap
and foil from baking dish and replace foil.
Bake at 350°F for 1 hour if frozen, 30 minutes

if thawed, or until potatoes are hot all the way

through.

Completely thaw entrée in the refrigerator. :
Cook chili in a large saucepan over medium- :

low heat for 1 hour, or untilliquid cooks off and

chiliis thick.

Completely thaw entrée in the refrigerator.
: Bring vegetable juice mixture to a boil in a

. large stockpot. Reduce heat and simmer for 20

minutes. Add seafood and continue simmer-

ing until seafood is thoroughly cooked, 5—7

minutes. Serve over rice.

Completely thaw entrée in the refrigerator.
Place four ovenproof bowls on a rimmed bak-
ing sheet and divide onion mixture among
them. Add 1 cup boiling water to each bowl. Top

each soup with a slice of French bread. Divide

the cheese evenly over the bread slices. Broil
just until cheese melts and browns. Take care
: when serving the soup: the bowls will be very
. hot.

Completely thaw one bag in the refrigera-
tor. Use in a recipe calling for tomato sauce

for a chipotle-enlivened dish, or simmer in a

: medium saucepan over medium-low heat for
. 5 to 10 minutes and pour over your favorite

. pasta.
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Completely thaw one package in the refrigera-

tor. Use as an ingredient in a recipe or simmer :

over low-medium heat for 20 minutes to serve :

over pasta.

BROWN SUGAR AND BOURBON MARINADE
FOR SALMON

Needed on hand to complete this entrée: 2
pounds salmon. Completely thaw marinade in
the refrigerator. Place salmon in an ungreased
13- by 9-inch baking dish. Pour marinade over
salmon and marinate 6 to 8 hours in the refrig-
erator. Prepare amedium fireinagas or charcoal

grill. Cook salmon, turning occasionally, 10 to 15

minutes or until fish flakes easily with a fork.

Completely thaw one butter log in the refrig-
erator. Toss with warm vegetables or serve
with rolls. Store in an airtight container in the
refrigerator for up to 2 weeks or in the freezer
ter. Place halibut in the baking dish. Cover

for up to 1 month.
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: Needed on hand to complete this entrée: 2

pounds salmon. Completely thaw one butter

log in the refrigerator. Prepare a medium fire

P ina gas or charcoal grill. Cook salmon, turn-
© ing occasionally, 10 to 15 minutes, or until fish

© flakes easily with a fork. Top with butter.

: Completely thaw one butter log in the refrig-

erator. Toss with warm vegetables or pasta.
Store in an airtight container in the refrigera-
tor for up to 2 weeks or in the freezer for up to

1 month.

Needed on hand to complete this entrée: 2
pounds halibut. Completely thaw one con-
tainer of butter in the refrigerator. Grease a
baking dish with some of the Chili-Lime But-

© with the remaining butter compound and bake
i uncovered at 400°F for 20 minutes, or until

fish is opaque and flakes easily with a fork.
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Thaw the burritos in the refrigerator or reheat
them straight from the freezer. :
Microwave: Remove foil, defrost, and reheat.
Oven: Bake in foil at 375°F for 30 minutes if

frozen, 300°F for 3o minutes if thawed.

Completely thaw one batch in the refrigerator.
Put the mixture in a medium bowl. Add %1 cup
milk and stir to form a dough. Turn dough out
onto a lightly floured work surface and knead
until dough holds together. Pat into a circle 2
inches thick. Cut into 8 wedges. Place wedges :
on an ungreased rimmed baking sheet. Bake
at 425°F for 15 to 20 minutes, or until golden

brown.

Thaw one bag in the refrigerator or bake
straight from the freezer. Place cheese balls
3 inches apart on an ungreased baking sheet.
Do not flatten. Bake at 425°F 15 to 17 minutes if

frozen, 13 to 15 minutes if thawed.

Place frozen granola on an ungreased bak-

. ing sheet. Bake, stirring every 10 minutes, at

275°F for 30 minutes, or until golden brown.

Cool and store in an airtight container.

Thaw desired number of muffins in the refrig-
erator. Reheat in the microwave, inintervals of

10 to 15 SCCOI’ldS, until centers are warm.

Thaw one bag in the refrigerator just enough
to remove mix from bag. Put smoothie in a
blender and add 1 cup cold water. Blend until

smooth.

If starting with a thawed bag, blend with 1 cup

: ice in place of water.
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Thaw one bag in the refrigerator just enough

to remove mix from bag. Put smoothie in a

blender and add 1 cup cold water. Blend until

smooth.

If starting with a thawed bag, blend with 1 cup :

ice in place of water.

Place frozen cookies g inches apart on a parch-

ment-lined baking sheet. Bake at 375°F for 8 to

10 minutes, or until tops crack. Cool on baking

sheet for 2 minutes; transfer to a cooling rack.

Completely thaw one baginthe refrigerator. Place

cookies 3 inches apart on a parchment-lined
baking sheet. Flatten slightly with a fork. Bake at

350°F for 14, to 16 minutes. Cool on baking sheet

for 2 minutes; transfer to a cooling rack.

Thawonebagintherefrigeratororbakestraight

. fromthefreezer. Place cookies 3inchesaparton

an ungreased baking sheet. Do not use parch-

ment paper; do not flatten. Bake at 350°F 15 to

17 minutes if frozen, 12 to 14, minutes if thawed.

¢ Cool on baking sheet for 2 minutes; transfer to

¢ acoolingrack.

Place frozen cookies 3 inches apart on a parch-

ment-lined baking sheet Bake at 375°F for 8 to

10 minutes, or until tops crack. Cool on baking

. sheet for 2 minutes; transfer to a cooling rack.

Place frozen cookies 3 inches apart on a parch-

ment-lined baking sheet. Bake at 375°F for 8 to
10 minutes, or until tops crack. Cool on baking

sheet for 2 minutes; transfer to a cooling rack.
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