
 

 

 

 
    

    

Hungarian BeefHungarian BeefHungarian BeefHungarian Beef    

Beef steak simmered in a sauce of onion, garlic, ketchup, Worcestershire, brown sugar, “Hungarian” paprika, 

mustard, and a dash of cayenne. It is served over egg noodles. 

Add a green salad, a dinner roll and enjoy. 

Cooking Method: SCooking Method: SCooking Method: SCooking Method: Stove Toptove Toptove Toptove Top    2 Hours2 Hours2 Hours2 Hours    6 Servings6 Servings6 Servings6 Servings    

 

Chicken Stuffed ShellsChicken Stuffed ShellsChicken Stuffed ShellsChicken Stuffed Shells    

TLC’s number one favorite, back by demand. Jumbo pasta shells filled with a creamy chicken mixture of soups, sour 

cream, onion and mushrooms, topped with cheddar cheese. Add a side of green beans and a dinner roll. 

Cooking Method: OvenCooking Method: OvenCooking Method: OvenCooking Method: Oven    40404040----45 Minutes45 Minutes45 Minutes45 Minutes    8 servings8 servings8 servings8 servings    

 

Peach Curry Glazed Pork ChopPeach Curry Glazed Pork ChopPeach Curry Glazed Pork ChopPeach Curry Glazed Pork Chop    

This chop entrée was offered the first month we opened. It has been a requested repeat several times since. Pork 

tenderloin chops are rubbed with Jamaican jerk seasoning. Before baking they are brushed with a basting mixture of 

peach preserves, wine, mustard, curry, and a little garlic. This proved to be a great combination. Serve with your 

favorite veggie. 

Cooking Method: OvenCooking Method: OvenCooking Method: OvenCooking Method: Oven    10101010    MinutesMinutesMinutesMinutes    4 Servings4 Servings4 Servings4 Servings    

 

Mini MeatloafMini MeatloafMini MeatloafMini Meatloaf    

A meat mix of ground turkey and beef, with chopped spinach, wheat crumbs, garlic, Worcestershire, and more. They 

are shaped into individual loafs for faster cooking. Serve with mashed potatoes and buttered corn.  

Cooking Method: OvenCooking Method: OvenCooking Method: OvenCooking Method: Oven    25 Minutes25 Minutes25 Minutes25 Minutes    6 servings6 servings6 servings6 servings    

 

Turkey Turkey Turkey Turkey Sausage and Broccoli PastaSausage and Broccoli PastaSausage and Broccoli PastaSausage and Broccoli Pasta    

Italian turkey sausage cooked with sautéed onion, garlic, red bell peppers, chicken broth, and broccoli flowerets, 

and then mixed with cooked rigatoni pasta. A meal by itself or you can add a tossed salad or garlic toast. 

CookingCookingCookingCooking    Method: Stove TopMethod: Stove TopMethod: Stove TopMethod: Stove Top    25 Minutes25 Minutes25 Minutes25 Minutes    6 servings6 servings6 servings6 servings    

 

Tequila Lime ChickenTequila Lime ChickenTequila Lime ChickenTequila Lime Chicken    

Instead of ordering this entrée out, grill it at home. Chicken breasts marinate in lime, orange, tequila, and a few 

other ingredients for a great flavor. Serve with corn on the cob and rice pilaf. 

Cooking Method: GrillCooking Method: GrillCooking Method: GrillCooking Method: Grill    20202020----25 Minutes25 Minutes25 Minutes25 Minutes    6 servings6 servings6 servings6 servings    

 

Corn Meal Crusted CatfishCorn Meal Crusted CatfishCorn Meal Crusted CatfishCorn Meal Crusted Catfish    

Catfish is both healthy and easy on the environment, and with this preparation, it also tastes great. Old Bay spices 

it up a bit. Serve it with coleslaw, cornbread and lemon wedges. 

Cooking Method: Stove TopCooking Method: Stove TopCooking Method: Stove TopCooking Method: Stove Top    10101010----15 Minutes15 Minutes15 Minutes15 Minutes    4 servings4 servings4 servings4 servings    

 

Barbecue Ribs of BeefBarbecue Ribs of BeefBarbecue Ribs of BeefBarbecue Ribs of Beef    

Slow cooked beef ribs in a mild homemade barbecue sauce. You don’t  have to fire up the grill for these ribs. They 

bake in the oven. Serve with corn on the cob and baked potato. 

Cooking Method: OvenCooking Method: OvenCooking Method: OvenCooking Method: Oven    1½ 1½ 1½ 1½ ----2 Hours2 Hours2 Hours2 Hours    5555    servingsservingsservingsservings    

 

Bruschetta ChickenBruschetta ChickenBruschetta ChickenBruschetta Chicken    

This entrée was a huge hit when we offered it in January of this year. It has bite size chicken pieces, basil, garlic, 

stuffing, cheese and of course, tomatoes (crushed or diced). Serve with green beans and a tossed salad.  

Cooking Method: OvenCooking Method: OvenCooking Method: OvenCooking Method: Oven    30303030----40 Minutes40 Minutes40 Minutes40 Minutes    6666    servingsservingsservingsservings    

  

AlbondigasAlbondigasAlbondigasAlbondigas    

Tired of the same old tacos? Try these yummy Mexican meatballs. Ground pork, grated zucchini, crushed chips, and 5 

spices are mixed and rolled into balls. They are browned and simmered in enchilada sauce. We ate them with a 

Mexican medley of corn and black beans (freezer section), but my son rolled them inside tortillas. Really good. 

Cooking Method: Cooking Method: Cooking Method: Cooking Method: Stove TopStove TopStove TopStove Top    22225 Minutes5 Minutes5 Minutes5 Minutes    6666    servingsservingsservingsservings    

 

Tarragon Turkey CutletTarragon Turkey CutletTarragon Turkey CutletTarragon Turkey Cutlet    

Turkey breast are lightly coated with flour, tarragon, salt, pepper and paprika, sautéed and served with a sauce of 

chicken broth or vermouth. We tested both kinds of sauce and both were very pleasing. Quick and light. Serve with 

roasted cubed potatoes and green beans. 

Cooking Method: Cooking Method: Cooking Method: Cooking Method: Stove TopStove TopStove TopStove Top    22220 Minutes0 Minutes0 Minutes0 Minutes    4444    servingsservingsservingsservings    

 

Berry Cookie CobblerBerry Cookie CobblerBerry Cookie CobblerBerry Cookie Cobbler    

Berries, apple pie filling, sugar, and cinnamon, are mixed, poured in a pan  and covered with sugar cookie dough. 

Baked until cookie crust is golden and crisp, then great served warm with ice cream. 

Cooking Method: OvenCooking Method: OvenCooking Method: OvenCooking Method: Oven    45 Minutes45 Minutes45 Minutes45 Minutes    9999    servingsservingsservingsservings    
 

 

September’s Menu 
Look for more information at: 

www.dinnerwithtlc.com 

Or call us at:  (479) 484-1900 
 

(Each entrée is 4-6 servings) 


