
 

 

 

 
    

    

Round Steak Sauerbraten Round Steak Sauerbraten Round Steak Sauerbraten Round Steak Sauerbraten     

Very flavorful beef strips and sauce that simmer to tenderness in a slow cooker. They are especially good 

served over hot rice. 

Cooking method: Crock potCooking method: Crock potCooking method: Crock potCooking method: Crock pot    Time: 6Time: 6Time: 6Time: 6----7 hours7 hours7 hours7 hours        6 servings6 servings6 servings6 servings    
 

Soy Ginger Chicken Soy Ginger Chicken Soy Ginger Chicken Soy Ginger Chicken     

This chicken dish was called “yummy” by its testers. Chicken thighs and legs are slowed cooked with soy, 

brown sugar, fresh ginger, cilantro, green onion, carrots, and served over jasmine rice. The chicken, of 

course, falls off the bones. 

Cooking method: Crock potCooking method: Crock potCooking method: Crock potCooking method: Crock pot    Time: 6 hoTime: 6 hoTime: 6 hoTime: 6 hoursursursurs        6 servings6 servings6 servings6 servings    
 

Cheeseburger PieCheeseburger PieCheeseburger PieCheeseburger Pie    No Split No Split No Split No Split     

A 9” pastry shell filled with beef, tomato, onion, bell pepper, eggs, and cheese. This is so good. We offered it 

last June and it was a huge hit with the entire family. Serve it with a green salad. 

Cooking methodCooking methodCooking methodCooking method: Stove top: Stove top: Stove top: Stove top----ovenovenovenoven    Time:  35Time:  35Time:  35Time:  35----40 minutes40 minutes40 minutes40 minutes    8 servings8 servings8 servings8 servings    
 

Baked Stuffed French Toast Baked Stuffed French Toast Baked Stuffed French Toast Baked Stuffed French Toast     

Pull this out of your freezer when you really want to WOW the people at your breakfast table! Raspberry 

jam and cream cheese are stuffed into French bread pockets, then topped with and almond streusel crumble. 

Serve with syrup and fruit or bacon. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    Time:   50Time:   50Time:   50Time:   50----60 minutes60 minutes60 minutes60 minutes    6 servings6 servings6 servings6 servings    
 

Corn Chowder Corn Chowder Corn Chowder Corn Chowder     

Here is a great soup you don’t usually find in the store. Very tasty and we have it here. 

Its mix is corn, potato, red bells, onion, celery, coriander, cream, and it’s topped off with crisp bacon. Serve 

it with some cornbread muffins and you will feel warm inside. 

Cooking method: Crock potCooking method: Crock potCooking method: Crock potCooking method: Crock pot    Time: 6Time: 6Time: 6Time: 6----7 hours7 hours7 hours7 hours        6 servings6 servings6 servings6 servings    
 

Ziti with Sausage Ziti with Sausage Ziti with Sausage Ziti with Sausage     

Italian sausage is cooked with onion, cream, salt, pepper, and nutmeg, mixed with ziti pasta and topped with 

Parmesan cheese. There were no leftovers when we tested this one. 

A salad makes this entrée complete. 

Cooking method: Stove topCooking method: Stove topCooking method: Stove topCooking method: Stove top    Time: 15Time: 15Time: 15Time: 15----20 minutes20 minutes20 minutes20 minutes        6 servings6 servings6 servings6 servings    
 

Bruschetta Chicken Bruschetta Chicken Bruschetta Chicken Bruschetta Chicken     

Serve this flavorful chicken entrée and everyone will be pleased. It has bite size chicken breast pieces, basil, 

garlic, stuffing, cheese and of course, diced tomatoes. Serve with green beans and a tossed salad. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    Time: 30Time: 30Time: 30Time: 30----40 minutes40 minutes40 minutes40 minutes        6 s6 s6 s6 servingservingservingservings    
 

Cuban Pork Roast Cuban Pork Roast Cuban Pork Roast Cuban Pork Roast     

A citrus and spice marinade seasons this moist, tender roast. The pork is flavorful but mild so everyone will 

like it. You can serve it with black beans and rice or make a traditional Cuban sandwich of pork, ham, Swiss 

cheese, tomatoes, lettuce, mustard, mayo, and dill pickle. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    Time: 1½  hoursTime: 1½  hoursTime: 1½  hoursTime: 1½  hours        8 servings8 servings8 servings8 servings    
 

Balsamic Chicken Drumettes Balsamic Chicken Drumettes Balsamic Chicken Drumettes Balsamic Chicken Drumettes     

These drumsticks are finger lickin’ good. They marinate in balsamic vinegar, honey, brown sugar, soy, garlic, 

and rosemary and are baked in the oven to caramelize. Serve with mashed potatoes and carrots. 

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

Baked Turkey Chimichangas Baked Turkey Chimichangas Baked Turkey Chimichangas Baked Turkey Chimichangas     

This is a healthy and delicious meal. You assemble and bake them until crispy and top with sour cream, salsa, 

and guacamole-yum! Serve with chips and salsa. This is third time repeat for our chimichangas. 

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

Tilapia VTilapia VTilapia VTilapia V----8 8 8 8     

You should have had a V-8 and now you can! These filets are baked in the oven and topped with a V-8 sauce. I 

believe you will like this one too. Serve with rice and baked asparagus. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven---- stove top stove top stove top stove top    Time: 15Time: 15Time: 15Time: 15----20 minutes20 minutes20 minutes20 minutes        4 servings4 servings4 servings4 servings    
 

Middle Eastern Chicken Middle Eastern Chicken Middle Eastern Chicken Middle Eastern Chicken     

This dish is chicken breast strips simmered with tomatoes, broth, onion soup mix, and tomato paste. After the 

chicken cooks, you add artichoke hearts, black olives, allspice, and cinnamon. Another entrée everyone can 

enjoy. Serve with whole wheat pita triangles and mixed greens salad. 

Cooking method: stove topCooking method: stove topCooking method: stove topCooking method: stove top    TimeTimeTimeTime: 20: 20: 20: 20----25 minutes25 minutes25 minutes25 minutes        6 servings6 servings6 servings6 servings    
 

 

January’s Menu 
Look for more information at: 

www.dinnerwithtlc.com 

Or call us at:  (479) 484-1900 
 

(Each entrée is 4-6 servings) 


