
 

 

 

 
    

    

Parmesan Crusted Pork ChopsParmesan Crusted Pork ChopsParmesan Crusted Pork ChopsParmesan Crusted Pork Chops    

Chops brushed with Dijon mustard then dredged in cornflakes, spices and parmesan cheese. These go great with 

garlic mashed potatoes and buttered corn. 

Cooking method: Oven or GrillCooking method: Oven or GrillCooking method: Oven or GrillCooking method: Oven or Grill    Cooking time: 40 minutesCooking time: 40 minutesCooking time: 40 minutesCooking time: 40 minutes    4 servings4 servings4 servings4 servings    
 

Burrito BakeBurrito BakeBurrito BakeBurrito Bake    

Chopped chicken with three different soups, rotel, flour tortillas and cheddar cheese layer  up the this spicy 

burrito casserole, If rotel is too hot for your family, you can substitute diced tomatoes. Serve with chips and salsa. 

Cooking method: OvenCooking method: OvenCooking method: OvenCooking method: Oven    Cooking time: 40 minutesCooking time: 40 minutesCooking time: 40 minutesCooking time: 40 minutes    8 servings8 servings8 servings8 servings    
 

Sweet and Sour SausageSweet and Sour SausageSweet and Sour SausageSweet and Sour Sausage    

Carrots, green peppers and pineapple lend gorgeous color and flavor to this slow cooked sausage supper. Serve 

this combination stir-fry style over rice or chow mien noodles. We tested over chow mien noodles and likes the 

crunchiness it added. 

Cooking method: Crock potCooking method: Crock potCooking method: Crock potCooking method: Crock pot    Cooking time: 4Cooking time: 4Cooking time: 4Cooking time: 4----5 hours5 hours5 hours5 hours    6 servings6 servings6 servings6 servings    
 

Marinated Beef RoastMarinated Beef RoastMarinated Beef RoastMarinated Beef Roast    No SplitNo SplitNo SplitNo Split    

This roast is back by demand. The beef marinates in dry mustard, catsup, vinegar, soy sauce, and soda, our “secret 

ingredient”. Add some potatoes and carrots to the pot and you have your entire meal ready. 

Cooking methodCooking methodCooking methodCooking method: Oven: Oven: Oven: Oven    Cooking time: 2Cooking time: 2Cooking time: 2Cooking time: 2½½½½    ----3 hours3 hours3 hours3 hours    6 servings6 servings6 servings6 servings    
 

Greek ShrGreek ShrGreek ShrGreek Shrimp and Couscousimp and Couscousimp and Couscousimp and Couscous    No SplitNo SplitNo SplitNo Split    

A different twist to our shrimp. Sautéed shrimp with tomatoes, olives, mint, garlic herb seasoning, and oregano give 

us a great friendly flavor. We serve it with couscous. You can add some garlic bread and chow down. 

Cooking methodCooking methodCooking methodCooking method: Stove top: Stove top: Stove top: Stove top    Cooking time: 10 minutesCooking time: 10 minutesCooking time: 10 minutesCooking time: 10 minutes    4 servings4 servings4 servings4 servings    
 

Paprika Sour Cream ChickenPaprika Sour Cream ChickenPaprika Sour Cream ChickenPaprika Sour Cream Chicken    

This chicken is still a favorite and our third time to offer it. Chicken breast marinate in a spiced sour cream sauce 

and are topped with cracker crumbs, drizzled with butter and baked. Serve with green beans, or a tossed salad and a 

dinner roll. 

Cooking method: OvenCooking method: OvenCooking method: OvenCooking method: Oven    Cooking time: 1 hourCooking time: 1 hourCooking time: 1 hourCooking time: 1 hour    6 servings6 servings6 servings6 servings    
 

MarinatedMarinatedMarinatedMarinated    Turkey SteakTurkey SteakTurkey SteakTurkey Steak    

In a special sauce of honey, garlic, dry mustard, ginger, and soy sauce, these turkey steaks soak up great flavor. You 

can throw then on the grill or into the oven. Serve with baked potato and sweet peas. 

Cooking method: Grill or ovenCooking method: Grill or ovenCooking method: Grill or ovenCooking method: Grill or oven    Cooking time: 10Cooking time: 10Cooking time: 10Cooking time: 10----15 15 15 15 minutesminutesminutesminutes    4 servings4 servings4 servings4 servings    
 

Cuban Black Beans and RiceCuban Black Beans and RiceCuban Black Beans and RiceCuban Black Beans and Rice    No SplitNo SplitNo SplitNo Split    

Try this healthy satisfying meal for something different. It is low in fat, high in fiber and protein. We are sending it 

with brown rice. Serve it with sliced mango for a true Cuban feast. 

Cooking method: Stove topCooking method: Stove topCooking method: Stove topCooking method: Stove top    Cooking time: 25 minutesCooking time: 25 minutesCooking time: 25 minutesCooking time: 25 minutes    6 servings6 servings6 servings6 servings    
 

BreakfaBreakfaBreakfaBreakfast Eggs w/Potato Crustst Eggs w/Potato Crustst Eggs w/Potato Crustst Eggs w/Potato Crust    

This is TLC’s favorite breakfast or brunch casserole. It is essentially a quiche with a hash brown crust, filled with 

diced ham, eggs, and cheese. It always gets rave reviews. It is perfect for a busy weekend morning, brunch or a 

“breakfast dinner”. Serve with toast and fresh fruit. 

Cooking method: OvenCooking method: OvenCooking method: OvenCooking method: Oven    Cooking time: Cooking time: Cooking time: Cooking time: 44445555----50 minutes50 minutes50 minutes50 minutes    6 servings6 servings6 servings6 servings    
 

HerbHerbHerbHerb----Mushroom SpaghettiMushroom SpaghettiMushroom SpaghettiMushroom Spaghetti    

With a homemade spaghetti sauce this will be a family pleaser. Beef, mushrooms, veggies, and spices simmer together 

to make a great flavored sauce. Serve over pasta (included) with a salad and garlic bread. 

Cooking method: Stove topCooking method: Stove topCooking method: Stove topCooking method: Stove top    Cooking time: 1 hourCooking time: 1 hourCooking time: 1 hourCooking time: 1 hour    6 servings6 servings6 servings6 servings    
 

Honey Mustard ChickenHoney Mustard ChickenHoney Mustard ChickenHoney Mustard Chicken    

Thighs and legs marinate in a mix of honey and Dijon that will be a big hit with adults and kids. 

You can eat them hot or cold. Serve with roasted corn on the cob and coleslaw. 

Cooking method: Grill or broilCooking method: Grill or broilCooking method: Grill or broilCooking method: Grill or broil    Cooking timeCooking timeCooking timeCooking time: 25 minutes: 25 minutes: 25 minutes: 25 minutes    6 servings6 servings6 servings6 servings    
 

Frozen Blizzard DessertFrozen Blizzard DessertFrozen Blizzard DessertFrozen Blizzard Dessert    

This will be refreshing during the hot summer evenings. It reminds me of the dairy queen Banana Split Blizzards I love 

to order. It has sour cream, bananas, pineapples, cherries, nuts, and a few other ingredients. You will like it. 

Cooking method: NoneCooking method: NoneCooking method: NoneCooking method: None    Cooking time: 5 minutesCooking time: 5 minutesCooking time: 5 minutesCooking time: 5 minutes    9 servings9 servings9 servings9 servings    
    
 

 

July’s Menu 
Look for more information at: 

www.dinnerwithtlc.com 

Or call us at:  (479) 484-1900 
 

(Each entrée is 4-6 servings) 


