
 

 

 

 
    

    

Swiss ChickenSwiss ChickenSwiss ChickenSwiss Chicken    

This dish of chicken breast covered with Swiss cheese and cooked in a mushroom soup-wine mixture will please the 

entire family. Great Flavor. Serve with seasoned green beans and a dinner roll. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    1 h1 h1 h1 hourourourour    6 servings6 servings6 servings6 servings    

 

Round Steak w/MozzarellaRound Steak w/MozzarellaRound Steak w/MozzarellaRound Steak w/Mozzarella    

Round steak is browned and simmered in a tomato-basil sauce, with onion and green pepper, topped with mozzarella 

cheese. It is delicious served with couscous, rice, or noodles and broccoli. 

Cooking method: stove topCooking method: stove topCooking method: stove topCooking method: stove top    2 hours2 hours2 hours2 hours    5555----6 s6 s6 s6 servingservingservingservings    

 

Pork Chops w/Orange Dijon SaucePork Chops w/Orange Dijon SaucePork Chops w/Orange Dijon SaucePork Chops w/Orange Dijon Sauce    

Dried thyme, mustard, and orange season the boneless pork chops in this dinner. A very nice flavor. Serve with 

snow peas and rice pilaf. 

Cooking method: crock potCooking method: crock potCooking method: crock potCooking method: crock pot    3333----6 hours6 hours6 hours6 hours        6 servings6 servings6 servings6 servings        

 

Santa Fe ChickenSanta Fe ChickenSanta Fe ChickenSanta Fe Chicken    

A “steam fry” is created by simmering the chicken in its marinade, infused with flavor until done. With a southwest 

flare of flavor it is great served with steamed butter squash and salad or on a bead of steamed rice. Leftovers 

made great sandwiches. 

Cooking method: stove topCooking method: stove topCooking method: stove topCooking method: stove top    25 25 25 25 minutesminutesminutesminutes        5555----6 servings6 servings6 servings6 servings    

 

Turkey RollsTurkey RollsTurkey RollsTurkey Rolls    

You can enjoy these tender turkey rolls and not feel the least bit guilty. Although stuffed with ham and cheese, 

rolled in dried bread crumbs, they are still lower in fat. Their special taste and appearance make them nice for 

company. Serve with a pasta salad. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    40 40 40 40 minutesminutesminutesminutes        6 servings6 servings6 servings6 servings    

 

Honey Nut Chicken SticksHoney Nut Chicken SticksHoney Nut Chicken SticksHoney Nut Chicken Sticks    

These chicken tenders are rolled in a mixture of crushed honey nut flakes, paprika, seasoning and bread crumbs. 

They are served hot or cold with your favorite veggies. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    15151515----20 20 20 20 minutesminutesminutesminutes        6 6 6 6 servingsservingsservingsservings    

 

Creamy Chicken AlfredoCreamy Chicken AlfredoCreamy Chicken AlfredoCreamy Chicken Alfredo    

This dish falls under the “comfort food” list. Alfredo sauce is a rich Italian sauce typically made with butter, 

Parmesan, whipping cream and black pepper. You can use olive oil instead of butter.  The sauce is spooned over 

browned chicken breast and baked to perfection. Serve over pasta, with a side salad and Texas garlic toast. 

Cooking method: stove toCooking method: stove toCooking method: stove toCooking method: stove topppp----ovenovenovenoven    35353535----40 minutes40 minutes40 minutes40 minutes        6 servings6 servings6 servings6 servings    

 

Beef Stuffed ShellsBeef Stuffed ShellsBeef Stuffed ShellsBeef Stuffed Shells    

You will add these shells to your favorite list, I am sure. The cooked shells are stuffed with a mix of beef, Parmesan 

cheese, Italian crumbs, and several spices. They are topped with a red sauce and sprinkled with Mozzarella cheese. 

Really good! Serve with roasted asparagus and buttered corn. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    40 minutes40 minutes40 minutes40 minutes        6666----8 servings8 servings8 servings8 servings    

 

Glazed SalmonGlazed SalmonGlazed SalmonGlazed Salmon    

This salmon filet is grilled and basted with a glaze of olive oil, molasses, garlic and lemon peel. You will not be 

disappointed. Serve with roasted corn on the cob and broccoli or rice pilaf. 

Cooking method: grill oCooking method: grill oCooking method: grill oCooking method: grill or ovenr ovenr ovenr oven    15151515----20 minutes20 minutes20 minutes20 minutes    4 servings4 servings4 servings4 servings    

 

BBQ Brisket                                NO SPLITBBQ Brisket                                NO SPLITBBQ Brisket                                NO SPLITBBQ Brisket                                NO SPLIT    

Tender smoked flavored beef that is great served up on a bun or roll, and completed with baked beans and potato 

salad. 

Cooking method: crock potCooking method: crock potCooking method: crock potCooking method: crock pot    5555----6 6 6 6 hhhhoursoursoursours    6666    servingsservingsservingsservings    

 

Tomato Basil Sausage SpiralsTomato Basil Sausage SpiralsTomato Basil Sausage SpiralsTomato Basil Sausage Spirals    

A great Italian pasta dish for you pasta lovers. It has a home-made sauce, Italian turkey sausage, and is served over 

spiral pasta. Add a salad and garlic bread and enjoy. 

Cooking method: stove topCooking method: stove topCooking method: stove topCooking method: stove top    40404040----45 minutes45 minutes45 minutes45 minutes        6 servings6 servings6 servings6 servings    

 

Chunky JoesChunky JoesChunky JoesChunky Joes    

A tasty homemade version of “sloppy Joes”’ These are quite good and will be enjoyed by all the family. Fast and easy, 

thrown between buns or on top of Fritos for a fine lunch or dinner. Serve with chips and pickle. 

Cooking method: stove topCooking method: stove topCooking method: stove topCooking method: stove top    30303030    minutesminutesminutesminutes    6666    servingsservingsservingsservings    

 

 

April’s Menu 
Look for more information at: 

www.dinnerwithtlc.com 

Or call us at:  (479) 484-1900 
 

(Each entrée is 4-6 servings) 


