
 

 

 

 
    

    

    

Shrimp CreoleShrimp CreoleShrimp CreoleShrimp Creole        

This is an excellent quick version of the classic shrimp dish in a light tomato sauce. Creole is usually served over 

rice, but we liked it over couscous. We will send it with you also. Serve with garlic Texas toast. 

Cooking Method:  stove topCooking Method:  stove topCooking Method:  stove topCooking Method:  stove top    20 minutes20 minutes20 minutes20 minutes    5 se5 se5 se5 servings     rvings     rvings     rvings         
 

Crispix Chicken CutletsCrispix Chicken CutletsCrispix Chicken CutletsCrispix Chicken Cutlets        

These cutlets are dipped in buttermilk (or egg) coated with crushed crispix, and seasoned with Old Bay (or salt and 

pepper). I think you will add these to the “family” favorite list. Serve with buttered corn and a dinner roll. 

Cooking Method: stove top or ovenCooking Method: stove top or ovenCooking Method: stove top or ovenCooking Method: stove top or oven    15151515----20 minutes20 minutes20 minutes20 minutes    6 servings6 servings6 servings6 servings    
 

Beef and Spinach LasagnaBeef and Spinach LasagnaBeef and Spinach LasagnaBeef and Spinach Lasagna        

Luscious layers of cooked beef, sauce, spinach, ricotta, noodles, and mozzarella cheese to make that great 

comfort food dinner. Serve with black-eyed peas, green salad, and French bread. 

Cooking Method:  ovenCooking Method:  ovenCooking Method:  ovenCooking Method:  oven    55 minutes55 minutes55 minutes55 minutes    8 servings8 servings8 servings8 servings    
 

Kielbasa Bean SoupKielbasa Bean SoupKielbasa Bean SoupKielbasa Bean Soup        

This hearty soup is a meal in itself. It is a fiber rich dinner with great flavor. The soup of Kielbasa sausage, potato, 

tomato, carrots, celery, onions, and beans can be thrown in the slow cooker or simmered on the stove. Serve with 

crackers. 

Cooking Method: crock pot or stove topCooking Method: crock pot or stove topCooking Method: crock pot or stove topCooking Method: crock pot or stove top    2222----6 hour6 hour6 hour6 hour    8 Servings8 Servings8 Servings8 Servings    
 

Chicken Caesar CasseroleChicken Caesar CasseroleChicken Caesar CasseroleChicken Caesar Casserole        

Attention all Caesar salad fans!  You will toss Caesar dressing, pasta, cooked chicken, and cheese together for 

this all ages pleasing recipe. Serve with green beans or a tossed green salad. 

Cooking method: ovenCooking method: ovenCooking method: ovenCooking method: oven    30303030----35 minutes35 minutes35 minutes35 minutes    6 servings6 servings6 servings6 servings    
 

ParmesanParmesanParmesanParmesan----Walnut TurkWalnut TurkWalnut TurkWalnut Turkey Cutletsey Cutletsey Cutletsey Cutlets    

Our turkey dishes are always a hit here. We had this one December of 06 and if you missed it, here is another 

opportunity. You will forget it is actually turkey. The kids won’t know there are “nuts”. Serve with roasted carrots 

and steamed broccoli.  

Cooking Method:  stove top          Cooking Method:  stove top          Cooking Method:  stove top          Cooking Method:  stove top              15151515    MinutesMinutesMinutesMinutes    4444----5 servings5 servings5 servings5 servings    
 

Orange Glazed Chicken WingsOrange Glazed Chicken WingsOrange Glazed Chicken WingsOrange Glazed Chicken Wings        

If you don’t care for wings, these may change your mind. These marinate in orange juice, soy, and garlic which 

creates a lovely tasty glaze when baked.  

They received lots of compliments. Serve with roasted asparagus and carrots. 

Cooking Method: ovenCooking Method: ovenCooking Method: ovenCooking Method: oven    1 hour1 hour1 hour1 hour    6 servings6 servings6 servings6 servings    
 

Ginger Pork StirGinger Pork StirGinger Pork StirGinger Pork Stir----Fry                Fry                Fry                Fry                    NNNNo Splito Splito Splito Split        

This delicious pork entrée is a fast stir-fry that stands out from the crowd. Everyone likes the citrus glaze that 

coats the pork and vegetables (onions, sugar snap peas, red bell pepper) Serve over rice. (sent out with entrée) 

Cooking Method: stove topCooking Method: stove topCooking Method: stove topCooking Method: stove top    15 15 15 15 minutesminutesminutesminutes        4 servings4 servings4 servings4 servings    
 

Chicken GeorgiaChicken GeorgiaChicken GeorgiaChicken Georgia        

This is a Paula Deen recipe. What more can I say? It is boneless chicken breast cooked in butter, mushrooms, 

shallots, and topped with mozzarella cheese before serving.  Another for your favorite list. Serve with green 

beans and garlic mashed potatoes. 

Cooking Method: stove topCooking Method: stove topCooking Method: stove topCooking Method: stove top    30303030----35 minutes35 minutes35 minutes35 minutes    6 servings6 servings6 servings6 servings    
 

Taco MeatloafTaco MeatloafTaco MeatloafTaco Meatloaf        

A requested repeat from last August. With a southwest style of cooking this recipe spices up plain ol’ meatloaf so 

it tastes like a filling for tacos. Picante sauce, beans, mexicorn olives, onions, seasoning, cheddar cheese, mixed 

into ground beef makes this meat loaf a real hit. Serve with Sliced tomatoes and a green salad. Leftovers can be 

rolled in tortillas or sliced for sandwiches. 

Cooking Method: ovenCooking Method: ovenCooking Method: ovenCooking Method: oven    1 hour1 hour1 hour1 hour    6 se6 se6 se6 servingsrvingsrvingsrvings    
 

Savory BBQ ChickenSavory BBQ ChickenSavory BBQ ChickenSavory BBQ Chicken        

Jalapeno pepper jelly, nutty cumin, and citrus provides the zing in this piquant dish. Thighs and legs are placed over 

the sauce, slow cooked, and served with flour tortillas. Serve with baked beans and slaw. 

Cooking Method:  crCooking Method:  crCooking Method:  crCooking Method:  crock potock potock potock pot    3333----6 hours6 hours6 hours6 hours    5555----6 servings6 servings6 servings6 servings    
 

Banana TiramisuBanana TiramisuBanana TiramisuBanana Tiramisu    NNNNo Splito Splito Splito Split        

Bananas, whipped topping, and chocolate chuck cookies, (dipped in coffee liqueur) create this sensational dessert. 

Even if you aren’t a Tiramisu fan, like me, this banana version will quickly win you over, like me!  Serve refrigerated 

or 10 minutes from the freezer. I liked it frozen. 

Cooking Method:   noneCooking Method:   noneCooking Method:   noneCooking Method:   none    nonenonenonenone    9 servings9 servings9 servings9 servings    

 

 

March’s Menu 
Look for more information at: 

www.dinnerwithtlc.com 

Or call us at:  (479) 484-1900 
 

(Each entrée is 4-6 servings) 


