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1. Apple Cranberry Sage Pork (Oven)
Fresh bread crumbs mixed with sage and thyme coat this 
pork. Once cooked you will cover with apples, cranberries 
and fruit jelly. Delicious! Served with Garlic Mashed 
Potatoes.

2. Chicken Cacciatore (Stovetop)
Juicy chicken breasts in a classic Cacciatore sauce of 
crushed tomatoes, onions, green peppers and mushrooms. 
Served with Linquine.

3. Salisbury Steak (Stovetop)
  Ground sirloin mixed with spices and smothered in a made 
from scratch gravy. Yummy comfort food. Served with 
Mashed Potatoes.  

4. Teriyaki Apricot Chops (Stovetop)
Succulent pork chunks mingled with apricot jam, teriyaki 
sauce, Dijon mustard and ginger give this meal a sweet 
Asian character. Served over rice  
 

5. Jerk Chicken with Pineapple Rum Glaze(Stovetop)
Yes we are into the hard liquor this month. Pineapple rum 
glaze, butter, and dark rum and too many spices to name.  
Chicken at it’s best. Served with Rice.
 

6. Hunter’s Pie(Oven)
A  jazzed up shepherd’s pie made with crisp vegetables, 
just the right amount of horseradish and spices. Pop it in 
your oven to warm up your home on a cold January night. 

7. Gnocchi Bake (Oven)
We love Gnocchi so we thought let’s give it a try! This meal 
will please the whole family. Gnocchi, tomato sauce, Italian 
sausage and an array of spices.

8. Curried Vegetable chicken Linguini
This mixture of chicken, carrots, peppers and onions 
tossed in a yellow curry sauce is a one dish meal.  For 
those who love curry, feel free to add a little extra spice to 
get an authentic taste. (stovetop)
  

9. Sirloin Tips with Creamy Mushroom Sauce (Stovetop)
Unique combination of fresh mushrooms, dijon mustard, 
garlic & red wine make this meal anything  but average. 
Served over Egg Noodles.
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10. Pork Souvlaki(Stovetop)
Pork loin strips marinated in a perfect mixture of Greek spices. 
Oregano, thyme, red wine vinegar and garlic to name a few. 
Served with our lemon mint rice.

11. Honey Soy Chicken Drumsticks (Oven)
This one is for the kids! Delicious drumsticks marinated and 
then cooked in honey, ketchup, soy sauce and 5 spice to name 
a few. Comes with Garbanzo Orzo Salad.

12. Shanghai Shrimp Fussili ( Stovetop)
The list of ingredients on this recipe is long but it’s worth 
making it. It is a cross between a stirfry and pasta. You will 
make the plum sauce, stir fry the vegetables and shrimp and 
toss it over the fussili.
 

13. Grilled Beef Gyros(Stovetop)
Back by popular demand!!Marinated in a delicious sauce, 
these sirloin strips are grilled and tucked inside pita pockets. 
Served with homemade cucumber sauce.

14. Asian Glazed Salmon (Stovetop)
This salmon dish is a delicious mixture of Asian sauces and 
garlic. A little spicy kick from the sweet chili sauce gives this 
meal a wonderful flavor. Served with Rice.

Healthy Homemade Soups & Salads
$7

1.  Chicken Noodle
2.  Beef Barley Soup

3. Garbanzo Orzo Salad

Servings Sides Sensations
$5

1. Buttery Dill Carrots
2. Garlic Green Beans

3. Asian Mixed Vegetables

Happy Endings
$8

1. Chocolate Chip Cookies
2. Banana Bread

3. Oatmeal Raisin Cookies
4. Cinnamon Bites

Pricing:         Per Serving                       Per Serving
2-3 Serving                        4- 6 Servings                    Pick Up
6 meals $95       $5.28      6 meals $168    $4.72       Add $15
12 meals $170   $4.72    12 meals $298    $4.14       Add $30


