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Look for more information at:
www.dinnerwithtlc.com

Or call us at: (479) 484-1900

January’s Menu

ITALIAN WEDDING SOUP

A GREAT SOUP FOR COLD WEATHER EVENINGS, WHICH ARE HERE AGAIN. YOU WILL ENJOY THE COMBINATION OF MEATBALLS,
VEGETABLES, AND PASTA. SERVE IT UP WITH BREAD THAT YOU CAN DIP IN THE SOUP.

COOKING METHOD: STOVE TOP 1 HOUR 6 SERVINGS

BEEF IN ONION GRAVY NO SPLIT

STEW MEAT IS SIMMERED ALL DAY IN A MUSHROOM ONION SOUP MIX. THIS IS A GREAT SLOW COOKER DINNER. IT WILL FEEL
LIKE A SPECIAL MEAL. SERVE IT OVER EGG NOODLES OR MASHED POTATOES.

COOKING METHOD: CROCK POT 6 HOURS 5 SERVINGS

CHEESY POTATOES

SHREDDED POTATOES, BUTTER, SOUR CREAM, GREEN ONIONS, AND LOTS OF CHEESE MAKE THIS DISH A FAVORITE FOR
EVERYONE. IT IS A TASTY DISH FOR THE HOLIDAYS. SERVE IT WITH ANYTHING YOU LIKE.

COOKING METHOD: OVEN 45-55 MINUTES 6 SERVINGS

CHICKEN MARSALA

CHICKEN BREAST BROWNED IN BUTTER, WITH MUSHROOMS AND MARSALA ADDED, THEN SIMMERED UNTIL DONE. VERY NICE.
SERVE WITH PASTA AND FRENCH BREAD.

COOKING METHOD: STOVE TOP 30 MINUTES 6 SERVINGS

COUNTRY STYLE PORK RIBS

THESE RIBS HAVE BEEN A FAVORITE AT TLC. THEY ARE SLOWED COOKED IN A RICH TOMATO SAUCE AND SERVED ON A MOUND
OF HOT NOODLES. ADD SOME SLAW AND YOUR READY FOR A TREAT. THEY ARE ALSO GREAT WITH OUR CHEESY POTATOES.
COOKING METHOD: CROCK POT 4-8 HOURS 5 SERVINGS

BEEF ENCHILADAS

A CLASSIC BEEF ENCHILADA, MADE WITH CORN TORTILLAS. WE THINK OUR SPECIAL ENCHILADA SAUCE AND BEEF, SEASONED
JUST RIGHT, IS THE SECRET TO THESE BEST EVER ENCHILADAS. SERVE WITH SPANISH RICE AND REFRIED BEANS, OR WITH
CHEESE DIP AND CHIPS. EITHER WAY, THEY ARE GREAT.

COOKING METHOD: OVEN 50 MINUTES 6 SERVINGS

HAsSH BROWN PizzA

HASH BROWN POTATOES AND CHEDDAR CHEESE SOUP FORM THE CRUST FOR THIS FUN PIZZA VARIATION. BEEF, ONIONS, AND
MUSHROOMS COOK TOGETHER WITH PIZZA SAUCE FOR THE FILLING AND THEN IT IS TOPPED WITH CHEESES. DON'T MISS THIS
ONE. EVERYONE WILL LIKE IT. YOU CAN SERVE WITH A SALAD OR JUST BY ITSELF.

COOKING METHOD: STOVE TOP AND OVEN 45 MINUTES 8 SERVINGS

TANDURI CHICKEN

BONELESS CHICKEN BREAST SOAK IN A LUXURIOUS MARINADE OF YOGURT AND SPICES. TENDER, TANGY AND FLAVORFUL.
THESE COOK QUICKLY ON THE GRILL OR IN THE OVEN. SERVE WITH RICE OR COUSCOUS AND A FRESH TOMATO SALAD.
COOKING METHOD: GRILL OR OVEN 20-30 MINUTES 6 SERVINGS

CINNAMON RAISIN STRATA NO SPLIT

THIS DELIGHTFUL DISH IS MADE WITH CINNAMON RAISIN BREAD, EGGS, MILK, AND IS FULL OF CINNAMON FLAVOR. IT CAN BE A
VERY SPECIAL ENTREE FOR BREAKFAST OR BRUNCH. SERVE WITH MAPLE SYRUP AND FRUIT.

COOKING METHOD: OVEN 45-55 MINUTES 6 SERVINGS

TILAPIA W/ CHINESE BLACK BEAN SAUCE

THIS VERSION OF THE TRADITIONAL CHINESE DISH IS A SWEET AND SAVORY ASIAN TREAT FOR ALL AGES. IF YOU DON'T THINK
YOU LIKE CHINESE CUISINE, YOU MAY WANT TO RECONSIDER THIS ONE. IT HAS BEEN ONE OF TLC’S MOST POPULAR TILAPIA’S.
SERVE WITH STEAMED RICE AND ROASTED ASPARAGUS.

COOKING METHOD: STOVE TOP 10-15 MINUTES 4 SERVINGS

TURKEY CHIMICHANGAS

ANOTHER ENTREE THAT FALLS IN WITH THE MOST REQUESTED DISHES. IT IS HEALTHY AND DELICIOUS. YOU ASSEMBLE AND
BAKE THEM UNTIL CRISPY, TOP WITH SOUR CREAM, SALSA, AND GUACAMOLE. YUM! ADD SOME CHIPS TO THE SALSA. ENJOY.
COOKING METHOD: STOVE TOP-OVEN 30 MINUTES 6 SERVINGS

SAssY CHICKEN W/ PEPPERS

BONELESS CHICKEN BREAST SEASONED WITH MEXICAN SEASONING AND COOKED WITH RED ONION, COLORED BELL PEPPERS,
LIME, AND CHIPOTLE SALSA. GREAT FLAVOR. SERVE IT WITH CHEESE DIP AND CHIPS OR A GREEN SALAD.

COOKING METHOD: STOVE TOP 20 MINUTES 5 SERVINGS
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