
 

 

 

 
    

    

Chicken SpaghettiChicken SpaghettiChicken SpaghettiChicken Spaghetti    

This is another version of chicken spaghetti at TLC. These bite size breast pieces are cooked on the stove top with 

tomatoes, veggies, and spices, then served on top of hot spaghetti. Serve with a green salad or steamed broccoli. 

Cooking method:  stove topCooking method:  stove topCooking method:  stove topCooking method:  stove top    Time: 35Time: 35Time: 35Time: 35----40 minutes40 minutes40 minutes40 minutes    6 servings6 servings6 servings6 servings    

 

Caribbean Meat LoafCaribbean Meat LoafCaribbean Meat LoafCaribbean Meat Loaf    

Seasoned ground chuck is baked and topped with a special Caribbean sauce of tomato, crushed pineapple, onion, 

sugar, lime, Worcestershire and spices. There were no left overs when we tested this one. Serve with garlic mashed 

potatoes and sweet peas. 

Cooking method:  ovenCooking method:  ovenCooking method:  ovenCooking method:  oven    Time: 1 hour 10 minutesTime: 1 hour 10 minutesTime: 1 hour 10 minutesTime: 1 hour 10 minutes    8 servings8 servings8 servings8 servings    

 

Peppered Pork CutletsPeppered Pork CutletsPeppered Pork CutletsPeppered Pork Cutlets    

These tenderloin cutlets are rubbed down with a rub mixture of Hungarian paprika, thyme, oregano, rosemary, 

garlic, white pepper, black pepper and for those who want an extra kick, red pepper.  Serve with roasted asparagus 

and sweet corn. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    Time: Time: Time: Time: 10 minutes10 minutes10 minutes10 minutes    4 servings4 servings4 servings4 servings    

 

Macaroni and CheeseMacaroni and CheeseMacaroni and CheeseMacaroni and Cheese    

This elbow macaroni is mixed with velvetta cheese, sour cream, cottage cheese and a few spices, of course. 

It is topped with a light sprinkling of bread crumbs, butter and paprika. A comfort food you will enjoy. Serve with 

our Parmesan garlic chicken. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    Time: 35Time: 35Time: 35Time: 35----40 minutes40 minutes40 minutes40 minutes    6 servings6 servings6 servings6 servings    

 

Chicken ChiliChicken ChiliChicken ChiliChicken Chili    

Chicken breast pieces are seasoned with lemon pepper and sautéed with onion and bell peppers. It is then simmered 

with rotel, salsa, black beans and a little chili powder. Serve with crackers or corn bread. 

Cooking method: stove topCooking method: stove topCooking method: stove topCooking method: stove top    Time: 35Time: 35Time: 35Time: 35----40 minutes40 minutes40 minutes40 minutes    6 servings6 servings6 servings6 servings    

 

Fettuccine MilanoFettuccine MilanoFettuccine MilanoFettuccine Milano    

This is a repeat from last April. It is Italian sausage, vegetables, and lots of spices sautéed in olive oil and butter. It 

was very tasty. It is tossed with cooked fettuccine and sprinkled with Parmesan cheese. Serve it with a garden salad 

and French toast. 

Cooking method: stove topCooking method: stove topCooking method: stove topCooking method: stove top    Time:  30 minutesTime:  30 minutesTime:  30 minutesTime:  30 minutes    6 servings6 servings6 servings6 servings    

 

Indian Pot RoastIndian Pot RoastIndian Pot RoastIndian Pot Roast    No SplitNo SplitNo SplitNo Split    

A beef roast seasoned with peppercorns, whole allspice, fresh grated horseradish, and Burgundy, Great new 

flavor. Throw in some quartered carrots and potatoes for your complete meal. 

Cooking method: crock potCooking method: crock potCooking method: crock potCooking method: crock pot    Time: 5Time: 5Time: 5Time: 5----6 hours6 hours6 hours6 hours    6 servings6 servings6 servings6 servings    

 

Parmesan Garlic ChickenParmesan Garlic ChickenParmesan Garlic ChickenParmesan Garlic Chicken    

Boneless chicken breast are rolled in a Parmesan cheese-garlic coating mix and baked. You won’t have to talk 

anyone into this one. Serve with green beans and our mac and cheese. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    Time: 25Time: 25Time: 25Time: 25----30 minutes30 minutes30 minutes30 minutes    6 servings6 servings6 servings6 servings    

 

Shrimp StirShrimp StirShrimp StirShrimp Stir----fryfryfryfry    

This is a mild, family friendly stir-fry meal. Broccoli florets and stick carrots are added to the shrimp and soy 

mixture and served over cooked rice. Serve with frozen egg rolls heated as directed. 

Cooking method: stove topCooking method: stove topCooking method: stove topCooking method: stove top    Time: 20 minutesTime: 20 minutesTime: 20 minutesTime: 20 minutes    6 servings6 servings6 servings6 servings    

 

LaBamba CasseroleLaBamba CasseroleLaBamba CasseroleLaBamba Casserole    

This casserole is layered green chilies, cooked ground turkey breast with onion, seasoning and tomatoes, topped 

with corn, refried beans and cheddar cheese. We liked it with the new flour tortilla chips and salsa. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    Time: 30Time: 30Time: 30Time: 30----35 minutes35 minutes35 minutes35 minutes    6 servings6 servings6 servings6 servings    

 

Cinnamon RaisCinnamon RaisCinnamon RaisCinnamon Raisin Stratain Stratain Stratain Strata    No SplitNo SplitNo SplitNo Split        

This delightful dish is made with cinnamon raisin bread, eggs, milk, and is full of cinnamon flavor. Everyone will 

enjoy this entrée for breakfast or brunch. Serve with maple syrup. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    Time: 45Time: 45Time: 45Time: 45----55 minutes55 minutes55 minutes55 minutes    6 servings6 servings6 servings6 servings    

 

Golden HoneyGolden HoneyGolden HoneyGolden Honey----Glazed ChickenGlazed ChickenGlazed ChickenGlazed Chicken    

A cut up chicken is coated and basted with our white wine Worcestershire sauce and honey. The sauce of wine, 

herbs, spices and honey, add a delicate yet distinctive flavor to the chicken. Add a cooking sheet of diced potatoes 

to the oven and roast with chicken. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    Time: 40Time: 40Time: 40Time: 40----45 minutes45 minutes45 minutes45 minutes    6 servings6 servings6 servings6 servings    

 

 

February’s Menu 
Look for more information at: 

www.dinnerwithtlc.com 

Or call us at:  (479) 484-1900 
 

(Each entrée is 4-6 servings) 


