




Shopping List: 

 25 lbs. hamburger meat 

 10 cups dried bread crumbs 

 8 white onions 

 1 gallon of milk 

 1 dozen eggs 

 68 oz. ketchup 

 2.5 lbs. brown sugar 

 8.5 oz. apple cider vinegar 

 Large aluminum pans  

 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Garlic powder 

 Salt 

 Pepper 

 Aluminum foil 

 Large bowls 

 Knife 

 Cooking spray 

Ingredients: 

Meatloaf 

 25 lbs. hamburger 

 10 cups of dried bread crumbs 

 8 onions, chopped 

 10 cups of milk 

 1/2 cup garlic powder 

 Salt & pepper to taste 

 10 eggs 

Glaze: 

 8 1/2 cups of ketchup 

 4 1/4 cups of brown sugar 

 17 Tablespoons of apple cider vinegar 

Recipe: Meatloaf 

Directions:    

 Preheat oven to 350 degrees F. 

 In a large bowl, combine beef, eggs, onion, milk and bread 
crumbs. Add garlic powder, salt & pepper to taste. Form into 
loaves and place on lightly greased pans. 

 Bake at 350 degrees for 1 hour. 

 In a separate bowl, combine the brown sugar, apple cider 
vinegar and ketchup. Mix well and pour over the meatloaf. 

 Bake the meatloaf for an additional 10 minutes. 

 Cut into slices. 

 Serves 70. 

From the Kitchen of: 



Shopping List: 

 20-30 (6-8 oz.) boneless skinless 
chicken breasts 

 4 oz. minced garlic 

 32 oz. chicken broth 

 Unsalted butter 

 Dried thyme 

 Oregano 

 Rosemary 

 Large aluminum pans  

 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Olive oil 

 Salt 

 Pepper 

 Aluminum foil 

 Large skillet 

 Knife 

 Cooking spray 

Ingredients: 

 20-30 (6-8 oz.) boneless, skinless 
chicken breasts, butterfly cut 
(parallel cut or just thinly sliced 
chicken) 

 1/2 cup minced garlic 

 1 cup olive oil 

 Salt & pepper 

 4 cups chicken stock or broth, more 
as needed 

 1/2 cup unsalted butter 

 1/4 cup dried herbs (thyme, oregano 
&/or rosemary—poultry seasoning 
could also work 

 

 Serves 70 

Recipe: Skillet Chicken & Gravy 

Directions:    

 Butterfly chicken to make thinner (3-4 oz. portions). Pound 
thicker parts of chicken with the flat side of a meat mallet to 
even the thickness. Season both sides of the chicken with salt 
& pepper. 

 Heat a large skillet over medium-high heat. Add oil to the   
skillet and when hot, add the chicken. 

 Cook chicken about 5-6 minutes per side or until center is 165 
degrees F on a thermometer. Remove from pan. 

 Reduce burner temp slightly, then melt half the butter in same 
skillet. Add in garlic & dried seasonings. Saute until garlic is 
golden brown, about 30 seconds or so. Add the remaining  
butter and adjust seasonings to taste. 

 Add in chicken broth and scrape the browned bits from the 
bottom of the pan. Simmer until the flavors combine. 

 Return chicken to the pan and pour sauce over the top to soak 
up flavor. Transfer to a serving pan or platter and keep warm. 

From the Kitchen of: 

Student Dietetic Association of Montevallo 



Shopping List: 

 35 (6-8 oz.) boneless skinless      
chicken breasts 

 11 packages of taco seasoning 

 2 sticks of butter 

 1 gallon of heavy cream 

 3 (16 oz.) packages of shredded   
Mexican cheese blend 

 17 cans of mild Rotel  

 35 (16 oz.) packages of penne pasta 

 Fresh cilantro 

 Large aluminum pans  

 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Olive oil 

 Salt 

 Pepper 

 Aluminum foil 

 Large skillet 

 Knife 

 Cooking spray 

Ingredients: 

 35 boneless, skinless chicken 
breasts 

 1 1/4 cup of taco seasoning 

 1 cup of olive oil 

 1 gallon of heavy cream 

 9 cups Mexican cheese blend 

 17 cans of mild Rotel or chopped  
tomatoes 

 35 (16 oz.) packages of penne pasta 

 Chopped fresh cilantro to garnish 

 

 Serves 70 

Recipe: Creamy Southwest Chicken Alfredo 

Directions:    
 Pat the chicken dry on both sides using paper towels. 

 Sprinkle with taco seasoning on all sides. 

 Heat the olive oil in the skillet over medium heat. 

 Put pasta in a large pot and cover with water. Boil pasta until it 
is soft. (Approximately 15 minutes) 

 Add seasoned chicken to the pan and cook, turning once, until 
the chicken is completely cooked through (about 5 minutes 
per side). 

 Remove chicken from the pan, place on a plate, cover with foil. 

 Add the butter to the pan that the chicken was cooked in and 
melt over medium heat. 

 Slowly add the heavy cream, whisking to incorporate all the 
seasonings & browned bits left behind from cooking the chick-
en. 

 Whisk constantly & cook for about 2 minutes. 

 Add cheese & Rotel tomatoes. Stir until thickened & the 
cheese is melted. 

 Stir in the cooked pasta & reduce heat to low. 

 Slice up the cooked chicken into strips. Place chicken strips on 
top of the pasta & sprinkle with freshly chopped cilantro. 

From the Kitchen of: 

Goodcook.com 



Shopping List: 

 30 (6-8 oz.) Boneless Skinless   
Chicken Breasts 

 6 16 oz. sour cream 

 24 14.5 oz. cans of condensed cream 
of chicken soup 

 5 boxes of Ritz Crackers 

 3 sticks of butter 

 Poppy Seeds 

 Celery Salt 

 Minced Garlic 

 Lemon Juice 

 Uncooked Rice 

 Large aluminum pans  

 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Worcestershire Sauce 

 Salt 

 Pepper 

 Large Cook Pot 

 Knife 

 Cutting Board 

 Whisks 

 Aluminum Foil 

 Cooking spray 

Ingredients: 

 58 cups of cooked & cubed chicken 
breasts 

 12 cups of sour cream 

 24 (14.5 oz.) cans of condensed 
cream of chicken soup 

 24 cups of crushed Ritz crackers 

 5 cups of melted butter 

 1 cup of poppy seeds 

 1/4 cup Worcesterchire sauce 

 1/4 cup celery salt 

 1/4 cup minced garlic 

 1 cup lemon juice 

 3 teaspoons pepper 

 36 cups of cooked rice 

 

 Serves 70 

Recipe: Poppy Seed Chicken 

Directions:    

 Preheat the oven to 350 degrees F. 

 Place raw chicken into a large pot and cover with water. Boil 

chicken with salt & pepper until done. To add flavor you could 

add 1 whole chopped onion to the pot.. Let the chicken cool 

slightly and cut into 1 inch cubes. Place the cubed chicken into 

baking dishes on top of a layer of rice. 

 Stir together the condensed soup, sour cream, Worcestershire 

sauce, celery salt, garlic, lemon juice and pepper in a bowl. 

Pour over the chicken. 

 In a bowl, stir together crushed Ritz crackers & melted butter. 

Sprinkle this mixture over the chicken & sauce. Sprinkle poppy 

seeds on top. 

 Bake for 20-30 minutes in the preheated oven, until the top of 

the casserole is browned and the sauce is bubbly. 

 Serve over the remainder of the plain rice. 

From the Kitchen of: 

Thegirlwhoateeverything.com 



Shopping List: 

 35 (6-8 oz.) boneless skinless chicken  
breasts 

 17 (of each) red, green & yellow bell 
peppers 

 8 small onions 

 17 medium zucchini 

 Broccoli florets 

 Grape tomatoes 

 Italian seasoning 

 Large aluminum pans  

 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Olive oil 

 Salt 

 Pepper 

 Aluminum foil 

 Knife 

 Cooking spray 

Ingredients: 

 35 boneless, skinless chicken 
breasts 

 17 (of each) red, yellow & green bell 
peppers 

 8 small red onions 

 17 medium zucchini 

 17 cups of broccoli florets 

 9 cups of grape tomoatoes, sliced in 
half 

 2 cups olive oil 

 2 1/2 tablespoons of salt 

 2 1/2 tablespoons of pepper 

 11 tablespoons Italian seasoning 

 

 Serves 70 

Recipe: Oven Roasted Chicken & Veggies 

Directions:    

 Preheat the oven to 475 degrees F. 

 Spray large baking sheets with cooking spray. 

 Chop all of the veggies into large pieces on a cutting board. 

On separate cutting board, chop all of the chicken into large 

cubes. 

 Place the chicken and veggies on the prepared baking sheets. 

Add the olive oil, salt, pepper, & Italian seasoning. Toss to 

combine. 

 Bake for 15-20 minutes or until the veggies are charred and 

the chicken is cooked through. 

From the Kitchen of: 

Life-in-the-lofthouse.com 



Shopping List: 

 70 pork chops 

 Vegetable oil 

 Worcestershire sauce 

 Lemon juice 

 Brown sugar 

 Ketchup 

 

 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Aluminum foil 

 Cooking spray 

 Baking pans 

 Bowls 

 Meat thermometer 

Ingredients: 

 1/2 cup of soy sauce 

 1 cup vegetable oil 

 1/2 cup Worcestershire sauce 

 1/2 cup lemon juice 

 1 cup brown sugar 

 1 cup ketchup 

 70 trimmed pork chops 

 

 Serves 70 

Recipe: Marinated Pork Chops 

Directions:    

 Preheat the oven to 3505 degrees F. 

 Ina bowl, thoroughly blend soy sauce, vegetable oil, Worces-

tershire sauce, lemon juice, brown sugar and ketchup. 

 Place trimmed pork chops into baking dishes & spread with 

1/2 of the sauce. 

 Bake pork chops for 30 minutes in the preheated oven. Turn 

and spread with the other half of the sauce. Continue baking 

for an additional 30 minutes or until the internal temperature 

of the chops has reached 145 degrees. 

From the Kitchen of: 

Allrecipes.com 



Shopping List: 

 30 lbs. of pork 

 Cumin 

 Garlic powder 

 Chili powder 

 Onion powder 

 Paprika 

 Oregano 

 Salsa 

 Flour tortillas 

 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Cooking spray 

 4 Crock pots 

 Bowls 

Ingredients: 

 1/2 cup cumin 

 3 tablespoons garlic powder 

 3 tablespoons chili powder 

 3 tablespoons onion powder 

 3 tablespoons paprika 

 3 tablespoons oregano 

 1/2 cup salt 

 30 lbs. pork shoulder, rinsed & 
cleaned 

 4 quarts mild salsa 

 200 flour tortillas 

 

 Serves 70 

Recipe: Crock Pot Pulled Pork Tacos 

Directions:    

 Place the first 7 ingredients in a bowl & mix. 

 Spray the crock pots with cooking spray. 

 Place the pork in crock pots & rub all over with the seasoning 

mixture. 

 Pour salsa around the pork. 

 Cook on low heat for 8-12 hours. 

 Remove the pork. Using 2 forks pull the meat apart into bite 

size pieces. Remove any fat. 

 Pour scoops of the juices from cooking onto the pulled pork. 

 Place the pork into the tortillas & add any wanted accompani-

ments (sour cream, tomatoes, lettuce, cheese, etc.). 

From the Kitchen of: 

Epicurious.com 



Shopping List: 

 17 lbs. lean ground beef 

 Bread crumbs 

 Ketchup 

 Worcestershire sauce 

 Gravy mixes 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Cooking spray 

 Skillets 

 Bowls 

 Whisks 

 Garlic powder 

 Onion powder 

Ingredients: 

Patties: 

 17 lbs. lean ground beef 

 6 cups bread crumbs 

 11 1/2 tablespoons ketchup 

 6 tablespoons mustard 

 6 tablespoons Worcestershire 
sauce 

 3 tablespoons garlic powder 

 3 tablespoons onion powder 

Gravy: 

 30 packets of brown gravy mix 

 9 quarts hot water 

 6 tablespoons ketchup 

 3 tablespoons Worcestershire 
sauce 

 

 Serves 70 

Recipe: Simple Salisbury Steak 

Directions:    

 Combine all pattie ingredients in a large bowl and mix with 

your hands until ingredients are incorporated. Form 70 patties. 

 Heat 1 teaspoon of olive oil in a large skillet over medium heat. 

 Cook patties on both sides until no longer pink. 

 Lower temperature to low. 

 Whisk together the gravy mix and water until blended. 

 Whisk in ketchup & Worscestershire sauce. Pour over the   

patties and allow to simmer until the gravy warms & thickens. 

From the Kitchen of: 

cincyshopper.com 



Shop-
ping List: 

 18 lb. chicken breasts 

 Rice 

 Sesame oil 

 8 small white onions 

 Frozen bags peas & carrots 

 Soy sauce 

 35 eggs 

 Green onions 

 Teriyaki sauce 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Skillets 

 Bowls 

 Spatula 

 Whisks 

Ingredients: 

 18 lbs. chicken breasts, cooked and 
shredded 

 52 cups of cooked rice 

 2 cups of sesame oil 

 8 small white onions, chopped 

 18 cups of frozen peas & carrots, 
thawed 

 2 cups of soy sauce (more or less to 
taste 

 35 eggs, lightly beaten 

 2 cups green onions, chopped 

 

 Serves 70 

Recipe: Chicken Fried Rice 

Directions:    

 Boil and cook the chicken. Add teriyaki sauce to season. Cook 

the chicken and then shred the chicken. 

 Preheat a large skillet to medium heat. Pour sesame oil in the 

bottom. Add white onion, peas & carrots. Fry until tender. 

 Slide the onion, peas & carrots to the side. Pour the beaten 

eggs onto the other side. Using a spatula, scramble the eggs. 

Once cooked, mix the eggs with the vegetable mixture. 

 Add the rice and chicken to the veggie & egg mixture. Pour the 

soy sauce on top. Stir and fry the rice & veggie mixture until 

heated through & combined. Add chopped green onions. 

From the Kitchen of: 

Allrecipes.com 



Shopping List: 

 18 lbs. chicken breasts 

 18 fajita seasoning packets 

 18 large onions 

 53 bell peppers, any color 

 Vegetable oil 

 18 medium limes 

 150 flour tortillas 

 Sour cream 

 Fresh cilantro 

 Salsa 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Skillets 

 Bowls 

 Spatula 

 Knives 

 Baking dishes 

Ingredients: 

 18 fajita seasoning packets 

 18 large onions 

 53 bell peppers, any color 

 18 lbs. chicken breasts 

 2 cups vegetable oil 

 18 medium limes 

 150 flour tortillas 

 9 cups of sour cream 

 5 bunches of fresh cilantro, 
chopped 

 

 Serves 70 

Recipe: Easy Oven Fajitas 

Directions:    

 Preheat the oven to 400 degrees F. 

 Cut the onions ad peppers into 1/4 inch strips. Place them in 

large casserole dishes or baking pan. Slice the chicken breasts 

into very think strips. Add chicken to baking dishes with veg-

gies. 

 Drizzle vegetable oil over the chicken & veggies in the baking 

dishes, then sprinkle with the fajita seasoning packets. Toss 

until everything is covered in the spices. 

 Bake in the oven for 35-40 minutes, stirring once halfway 

through the cooking time. Once cooked, squeeze lime juice 

over the top. 

 While the fajitas are baking, toast each tortilla in a dry skillet 

over medium-low heat, until lightly browned on each side. 

Scoop a small amount of the meat & veggies into the center of 

each tortilla. Top with chopped cilantro, a dollop of sour 

cream, extra lime juice and salsa. 

From the Kitchen of: 

budgetbytes.com 





Shopping List: 

 40 potatoes 

 40 onions 

 40 squash 

 40 zucchini 

 40 tomatoes 

 1 small container of chopped garlic 

 9 Cups of parmesan cheese 

 Olive Oil 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Knives 

 Cutting Boards 

 Baking dishes 

 Salt  

 Pepper 

Ingredients: 

 40 potatoes 

 40 onions 

 40 squash 

 40 zucchini 

 40 tomatoes 

 Salt 

 Pepper 

 1 small container of chopped garlic 

 9 cups parmesan cheese 

 9 cups oil oil 

 

 Serves 70 

Recipe: Roasted Vegetables 

Directions:    

 Preheat the oven to 350 degrees F. 

 Cut up the veggies into slices. 

 Stand the slices on their edge, alternate potato, onion, squash, 

zucchini & tomoto to fill rows of the veggies into a baking dish. 

Drizzle with olive oil. Sprinkle with chopped garlic, salt, pepper 

and parmesan cheese. 

 Bake 20-30 minutes—until the veggies are softened. 

From the Kitchen of: 

mybungalow.org 



Shopping List: 

 70 zucchini 

 9 Cups Parmesan cheese 

 Dried thyme 

 Dried oregano 

 Dried basil 

 Garlic powder 

 Olive oil 

 Fresh parsley (optional) 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Knives 

 Cutting boards 

 Baking dishes 

 Cooling racks 

 Salt  

 Pepper 

Ingredients: 

 70 zucchini 

 9 cups grated Parmesan cheese 

 9 teaspoons dried thyme 

 9 teaspoons dried oregano 

 9 teaspoons dried basil 

 5 teaspoons garlic powder 

 Salt 

 Pepper 

 2 cups olive oil 

 2 cups fresh parsley, chopped 

 

 Serves 70 

Recipe: Baked Zucchini 

Directions:    

 Preheat the oven to 350 degrees F. 

 Coat a cooling rack with non-stick spray and place on a large 

baking sheet. 

 In a bowl, combine Parmesan cheese, thyme, oregano, basil, 

garlic powder, salt & pepper to taste. 

 Place zucchini into prepared baking sheet. Drizzle with olice oil 

& sprinkle the dry mixture. 

 Place into the oven to bake until tender (about 15 minutes). 

 Then broil for 2-3 minutes, or until crisp & golden brown. 

 Serve immediately, garnish with parsley if desired. 

From the Kitchen of: 

Damndelicious.net 



Shopping List: 

 140 oz. macaroni 

 3 cups butter 

 Flour 

 White pepper 

 Cayenne pepper 

 2 gallons of 2% milk 

 64 oz. medium cheddar, shredded 

 64 oz. extra sharp cheddar, shredded 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large pasta pots 

 Whisks 

 Measuring cups 

 Salt  

 Black pepper 

 Baking dishes 

Ingredients: 

 140 oz. macaroni 

 3 cups butter 

 3 cups flour 

 4 teaspoons white pepper 

 4 teaspoons salt 

 1 teaspoon cayenne pepper 

 2 gallons of 2% milk 

 64 oz. medium cheddar, shredded 

 64 oz. extra sharp cheddar,       
shredded 

 

 Serves 70 

Recipe: Creamy Baked Macaroni & Cheese 

Directions:    

 Preheat the oven to 375 degrees F. 

 Bring a large pot of salted water to the boil. Add the macaroni, 

cook for 8-9 minutes, or until soft. Set aside. 

 In a large pot over medium heat, melt the butter. 

 Sprinkle flour, white pepper, salt & cayenne pepper over the 

melted butter, whisking until smooth. 

 Stir in the milk 1/2 cup at a time, only adding the next cup 

once the previous cup has been incorporated entirely. 

 Add all the medium cheddar cheese and half of the extra 

sharp cheese, stir until the milk/flour sauce is melted. Stir in 

the macaroni. 

 Pour into baking dishes. Top with the remaining sharp cheddar 

cheese. Bake at 3750 degrees F for 30 minutes. 

From the Kitchen of: 

Basilandbubbly.com 



Shopping List: 

 Mayonnaise 

 White vinegar 

 Granulated sugar 

 Dry mustard 

 Kosher salt 

 Cole slaw mix 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large bowl 

 Whisk or large spoons or spatula 

 Measuring cups 

 Measuring spoons 

 Black pepper 

Ingredients: 

 9 cups mayonnaise 

 11 tablespoons white vinegar 

 2 cups granulated sugar 

 2 teaspoons dry mustard 

 2 teaspoons kosher salt 

 2 teaspoons black pepper 

 9 bags (14 oz.) cole slaw mix 

 

 Serves 70 

Recipe: Cole Slaw 

Directions:    

 In a large bowl, whisk mayo, vinegar, sugar, dry mustard & salt 

until smooth. 

 Add in shredded cole slaw mix and fold over with a spatula 

until completely coated. 

 Cover & refrigerate 2 hours or overnight. 

 Serve cold. 

From the Kitchen of: 

Shugarysweets.com 



Shopping List: 

 Kosher salt 

 Baking soda 

 35 lbs. of potatoes 

 Extra virgin olive oil 

 Rosemary 

 Minced garlic 

 Parsley 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large bowls 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Black pepper 

 Salt 

 Baking dishes 

Ingredients: 

 Kosher salt 

 4 teaspoons baking soda 

 35 lb. russet or Yukon gold potatoes, 
peeled & cut into quarters, sixths or 
eighths, depending on size 

 22 oz. extra virgin olive oil 

 4 teaspoons finely chopped        
rosemary 

 2 cups minced garlic 

 Ground black pepper 

 Salt 

 4 teaspoons fresh minced parsley 

 

 Serves 70 

Recipe: Roasted Potatoes 

Directions:    

 Preheat oven to 400 degrees F. Heat 6 quarts of water in 3 

large pots over high heat until boiling. Add 6 tablespoons of 

Kosher salt, 1 teaspoon of baking soda and 1/3 of the potatoes 

and stir. (3pots to cook all of the potatoes) Return to the boil. 

 Combine olive oil with rosemary, garlic and black pepper in a 

sauce pan over medium heat. Cook stirring and shaking the 

pan constantly until garlic begins to turn golden, about 3 

minutes. Set mixture aside. 

 When potatoes are cooked, drain carefully & let them rest in 

the pot for about 30 seconds. To allow moisture to evaporate. 

Transfer to bowl with infused oil, season to taste. Toss & coat. 

 Transfer to baking dishes, spread the potatoes out evenly. 

Cook for 20 minutes. Stir and flip potatoes. Cook 30 to 40 

minutes longer to crisp the potatoes. 

 Toss & coat, season with more salt & pepper to taste. 

From the Kitchen of: 

seriouseats.com 



Shopping List: 

 Mixed greens 

 Dried basil 

 Garlic powder 

 Shredded cheddar cheese 

 20 Roma tomatoes 

 70 slices of bacon 

 35 eggs 

 Celery 

 Carrots 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large bowls 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Black pepper 

 Salt 

 Knives 

 Cutting boards 

Ingredients: 

 Mixed greens 

 1 cup dried basil 

 11 tablespoons garlic powder 

 9 cups shredded cheddar cheese 

 20 Roma tomatoes, chopped 

 70 slices of cooked bacon, chopped 

 35 boiled eggs, chopped 

 4 1/2 cups celery, chopped 

 4 1/2 cups carrots, chopped 

 4 purple onions, sliced & halved 

 

 Serves 70 

Recipe: Side Salad 

Directions:    

 Chop the mixed greens into small pieces. 

 Place into a large serving bowl. 

 Layer onto the lettuce, tomatoes, bacon, eggs, celery, carrots, 

onions and cheddar cheese. 

 Sprinkle the garlic powder and dried basil on top. 

 Serve with dressing of your choice. 

From the Kitchen of: 

fantabulosity.com 



Shopping List: 

 11 (8.5 oz.) packages of JIFFY corn 
muffin mix 

 11 (14.75 oz.) cans of cream style corn 

 11 (15 oz.) cans of whole kernel corn 

 11 sticks of butter 

 Sour cream 

 34 eggs 

 Aluminum pans 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large bowls 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Black pepper 

 Salt 

 

Ingredients: 

 11 (8 1/2 oz.) packages of Jiffy corn 
muffin mix 

 11 (4.75 oz.) cans cream style corn 

 11 (15 oz.) cans whole kernel corn 

 11 sticks butter, melted slightly cool 

 11 cups sour cream 

 34 eggs, beaten 

 

 Serves 70 

Recipe: Sweet Corn Spoonbread Casserole 

Directions:    

 Preheat the oven to 375 degrees F. 

 Grease aluminum pans. 

 In a large bowl, combine the ingredients & mix well. 

 Pour the mixture into the aluminum pans. 

 Bake 35-40 minutes, or until set & golden brown 

From the Kitchen of: 

4theloveoffoodblog.com 



Shopping List: 

 Garlic cloves 

 Olive oil 

 24 lbs. red potatoes 

 Butter 

 Half & half 

 Fresh parsley 

 Kosher salt 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large bowls 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Black pepper 

 Baking dish 

 

Ingredients: 

 3 cups garlic cloves, peeled 

 8 tablespoons olive oil 

 24 lbs. red potatoes, washed 

 3 cups butter 

 3 cups half & half 

 1 1/2 cups fresh parsley, chopped 

 Kosher salt 

 Ground black pepper 

 

 Serves 70 

Recipe: Roasted Garlic Smashed Potatoes 

Directions:    

 Place garlic cloves into a baking dish with olive oil, toss to coat. 
Place in the oven & roast for about 30 minutes, until cloves are 
golden brown. Remove from oven & turn off the heat. When 
cool enough to handle, chop into relatively small pieces & set 
aside. 

 While garlic is roasting, prepare the potatoes. Fill a large pot 
with water, add 4 tablespoons of Kosher salt & stir to combine. 
Using a potato peeler, remove half of skin from each potato. 
Leaving some skin at the top & bottom. Cut potatoes in half & 
place in the pot of water. 

 Place the pot over high heat & bring to boil. Once boiling,     
reduce heat to medium & cook until potatoes are easily 
pierced with a knife, about 20 minutes. Drain the water using   
a colander. Return to the pot & let sit on the stove, uncovered 
for a few minutes to dry out. 

 Place the butter & half & half in a microwave-safe dish. Place 
in microwave & warm until butter is melted, about 45 seconds. 

 Add the roasted garlic and melted butter mixture to the       
potatoes. Using a potato masher, gently smash up the          
potatoes. Leave the potatoes chunky. Add Kosher salt & black 
pepper to taste. Add chopped parsley at the end using a    
spatula to combine. 

From the Kitchen of: 

tideandthyme.com 



Shopping List: 

 12 lbs. fresh green beans 

 White onions 

 Cloves of garlic 

 Smoked sausage or smoked bacon 

 Chicken broth 

 Butter 

 Red pepper flakes 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large bowls 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Salt 

 Large pot 

 Knives  

 Cutting boards 

 

Ingredients: 

 12 lbs. fresh green beans 

 6 cups finely chopped white onion 

 12 cloves of garlic 

 6 cups chopped smoked sausage or 
smoked bacon 

 12 cups chicken broth 

 1 cup butter 

 4 tablespoons red pepper flakes 

 Salt 

 

 Serves 70 

Recipe: Southern Green Beans 

Directions:    

 Wash the green beans. 

 Snap off the ends and cut or snap into pieces. Set aside. 

 Finely dive the onion, garlic & smoked sausage or smoked ba-

con. Set aside. 

 In a pot, melt butter. 

 Add in onion, garlic, smoked sausage or smoked bacon & 

chicken broth. 

 Bring to the boil & add in red pepper flakes. 

 Add in green beans. 

 Cover and simmer for 1-1 1/2 hours. Check the green beans 

every 5 minutes after the 1 hour mark. You don’t want to over-

cook them or they will be mushy. 

 Season with seasoning salt & black pepper. 

 Serve and enjoy! 

From the Kitchen of: 

divascancook.com 



Shopping List: 

  14 (12 oz.) packages of frozen corn 

 8 (8oz.) packages of cream cheese 

 Butter 

 Sugar 

  

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Crock Pots 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Salt 

 Black pepper 

 

Ingredients: 

 14 (12 oz.) packages of frozen corn 

 8 (8 oz.) packages of cream cheese 

 2 cups butter, cubed 

 1 cup sugar 

 7 teaspoons salt 

 4 teaspoons black pepper 

 

 Serves 70 

Recipe: Creamy Crock Pot Corn 

Directions:    

 Place corn in crock pot. 

 Cut butter & cream cheese into cubes & place into the crock 

pot. 

 Add sugar, salt & pepper. 

 Stir well. 

 Cover & cook on low for 4 hours or on high for 2 hours. 

 Stir at least once halfway through the cooking time. 

From the Kitchen of: 

Recipesthatcrock.com 



Shopping List: 

 Olive oil 

 Lime juice 

 13 pints fresh or frozen corn 

 13 pints cherry tomatoes 

 Cucumbers 

 Fresh basil 

 Feta cheese 

 Italian dressing 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Whisks 

 Skillets 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Salt 

 Black pepper 

 

Ingredients: 

 3 cups olive oil 

 1 cup lime juice 

 5 teaspoons salt 

 13 pints fresh or frozen corn, thawed 

 13 pints cherry tomatoes, halved 

 9 cups cucumber, finely chopped 

 2cups fresh basil, minced 

 6 cups Feta cheese, crumbled 

 2 cups Italian dressing 

 

 Serves 70 

Recipe: Summer Corn Salad 

Directions:    

 Whisk together 2/3 oil, lime juice & salt in a bowl, set aside. 

 Cook corn in the skillet with 1/3 oil, until tender. 

 Pour corn into a large bowl, cool slightly. Add tomatoes, cu-

cumbers & basil. Refrigerate until ready to serve. 

 Before serving, drizzle with dressing, Feta cheese & Italian 

dressing. 

From the Kitchen of: 

lilluna.com 





Shopping List: 

 7 Chocolate cake mixes 

 Milk 

 Vegetable oil 

 21 eggs 

 7 (3.9 oz.) Instant chocolate puddings 

 1 gallon milk 

 7 (12 oz.) bags milk chocolate chips 

 Parchment paper 

 Non-stick cooking spray 

 Vanilla ice cream 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Whisks 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Electric mixer 

 Ice cream scoops 

 

Ingredients: 

 7 boxes chocolate cake mix 

 8 3/4 cups whole milk 

 3 1/2 cups vegetable oil 

 21 eggs, beaten 

 7 (3.9 oz.) instant chocolate pudding 
mix (not cook & serve) 

 1 gallon cold milk 

 7 (12 oz.) bags chocolate chips 

 Parchment paper 

 Non-stick cooking spray 

 Vanilla ice cream 

 

 Serves 70 

Recipe: Chocolate Lava Cake 

Directions:    

 Line slow cookers with parchment paper. Spray the parchment 

paper with non-stick spray. 

 In a large bowl, combine the cake mixes, milk oil & eggs. With 

an electric mixer, mix batter until smooth & glossy. Pour the 

batter into the prepared slow cookers. 

 In a bowl, combine the pudding mixes & milk. With an electric 

mixer, beat on medium-low for 3-4 minutes or until the      

pudding thickens. Pour the pudding over the cake batter. Do 

not stir. 

 Sprinkle the chocolate chips over the pudding. Do not stir. 

 Put the lid on the slow cookers. Cook on low for 2 1/2 hours   

or until the top of the cake is set. 

 Serve with vanilla ice cream. 

From the Kitchen of: 

tabsandtidbits.com 



Shopping List: 

 All-purpose flour 

 Baking soda 

 Unsalted butter 

 Brown sugar 

 Granulated sugar 

 Eggs 

 Vanilla extract 

 Milk chocolate chips 

 Parchment paper 

 Non-stick cooking spray 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Whisks 

 Baking trays 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Electric mixer 

Ingredients: 

 6 cups all-purpose flour 

 4 teaspoons baking soda 

 2 teaspoons salt 

 2 cups unsalted butter, room temp. 

 2 cups firmly packed brown sugar 

 1 1/2 cups granulated sugar 

 4 large eggs 

 4 teaspoons vanilla extract 

 9 cups chocolate chips 

 Non-stick spray 

 Parchment paper 

 

 Serves 80-120 cookies 

Recipe: Chocolate Chip Cookies 

Directions:    

 Preheat oven to 350 degrees F. Line baking trays with     

parchment paper & non-stick spray. 

 In a bowl, sift the flour, baking soda & salt together. 

 In another bowl, using the electric mixer at medium speed, 

beat together the butter & sugars for about 2 minutes or until 

smooth. 

 Add the eggs and vanilla extract to the mix at low speed. 

 Gradually add the flour mixture in until it is incorporated. Do 

not over mix. 

 Add chocolate chips and stir by hand, just until incorporated. 

 Chill the dough. 

 Using a tablespoon, scoop up dough and roll into a ball. Drop 

dough balls onto the baking sheet. 6-8 per small pan. 

 Bake the cookies, 1 baking sheet at a time, until the bottoms 

and edges are lightly browned and the tops feel firm when 

lightly touching. 

 Small cookies bake 8-10 minutes. Large cookies bake 10-13 

minutes. 

From the Kitchen of: 

thebakingchocolatess.com 



Shopping List: 

 Pretzels 

 Butter 

 Sugar 

 4 (8 oz.) cream cheese 

 4 containers of whipped topping 

 4 Strawberry Jello packets 

 40 oz. fresh strawberries 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Whisks 

 Baking dishes 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 

Ingredients: 

Crust: 

 8 3/4 cups crushed pretzels 

 3 1/4 cups melted butter 

 13 tablespoons sugar 

Filling: 

 4 (8 oz.) cream cheese, softened 

 4 (8 oz.) whipped topping 

 4 cups sugar 

Topping: 

 4 (3 oz.) strawberry Jello packets 

 8 cups boiling water 

 40 oz. fresh strawberries, sliced 

 

 Serves 70-80 

Recipe: Strawberry Pretzel Dessert 

Directions:    

 Preheat oven to 350 degrees F. 

 Mix together pretzels, sugar & melted butter. 

 Bake for 10 minutes or until pretzel layer is lightly toasted. Set 

aside & allow to cool completely. 

 In a bowl, beat together the sugar & cream cheese until 

smooth. Fold in whipped topping. Mix well to combine. 

 Spread evenly over the cooled pretzel layer. 

 Refrigerate until set, about 30 minutes. 

 In a bowl, mix together the strawberry gelatin mixture & boiling 

water. Mix in the sliced strawberries & refrigerate for 5 minutes. 

 Pour over the cooled cream cheese layer. 

 Refrigerate until completely chilled, at least 1 hour. 

From the Kitchen of: 

sugarapron.com 



Shopping List: 

 Fresh pineapple 

 Fresh strawberries 

 Seedless grapes (red & green) 

 Bananas 

 Milk 

 Sour cream 

 8 (8 oz.) cans of crushed pineapple 

 10 (3.25 oz.) packages instant banana 
cream pudding 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Whisks 

 Bowls / serving dishes 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 

Ingredients: 

 Fresh pineapple 

 Fresh strawberries 

 Seedless grapes (red & green) 

 Bananas 

 11 cups milk 

 4 1/4 cup sour cream 

 8 (8 oz.) cans crushed pineapple 

 10 (3.25 oz.) packages instant banana 
pudding, dry 

 

 Serves 70-80 

Recipe: Easy Fruit Trifle 

Directions:    

 Layer different fruit into containers. 

 For the topping, whisk all of the ingredients together until well 

combined. Spread over the top of the fruit. 

 Arrange any extra fruit for a nice presentation. 

From the Kitchen of: 

Chef-in-training.com 



Shopping List: 

 5 packages of vanilla instant pudding 
mix 

 18 lb. fresh strawberries 

 9 pints of blueberries 

 9 pints of raspberries 

 9 pints of pineapple, cubed 

 9 bunches of grapes 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Whisks 

 Bowls / serving dishes 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 

Ingredients: 

 2 cups dry instant vanilla pudding 
mix 

 18 lb. fresh strawberries, quartered 

 9 pints blueberries 

 9 pints raspberries 

 9 pints pineapple cubed 

 9 bunches of seedless grapes 

 

 Serves 70-80 

Recipe: Secret Fruit Salad 

Directions:    

 In a bowl, put all of the fruit. 

 Sprinkle pudding powder over the fruit and stir. 

 Serve immediately or allow to sit overnight. 

From the Kitchen of: 

rachelschultz.com 



Shopping List: 

 5 (17.5 oz.) sugar cookie mix pouch 

 Butter 

 Eggs  

 4 (8 oz.) cream cheese 

 4 (7 oz.) package of marshmallow cream 

 8 Cups fruit of your choice 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Whisks 

 Bowls / serving dishes 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Cookie sheets 

 Gloves 

 

Ingredients: 

 5 (17.5 oz.) sugar cookie mix pouch 

 2 cups butter, room temp 

 4 eggs 

 4 (8 oz.) cream cheese, room temp. 

 4 (7 oz.) packages of marshmallow 
cream 

 8 cups fruit of your choice, chopped 
into small pieces 

 

 Serves 70-80 

Recipe: Fruit Pizza 

Directions:    

 Preheat oven to 350 degrees F. 

 Prepare the sugar cookie dough according to the package in-

structions, mixing in the butter & egg. 

 Using your hands (with gloves), spread the dough evenly on 

cookie sheets. Dot the dough with a fordk to prevent air bub-

bles. 

 Bake until lightly browned, about 12 minutes. Remove from the 

oven and cool completely. 

 Mix the marshmallow cream & cream cheese until smooth & 

creamy. 

 Frost the cookie crust with the marshmallow cream mixture. 

 Cover the marshmallow cream layer with fruit. 

 Refrigerate until serving. Slice before serving. 

From the Kitchen of: 

theginghamapron.com 



Shopping List: 

 Graham crackers 

 12 lbs. fresh strawberries 

 1 gallon of heavy cream 

 6 bananas 

 Powdered sugar 

 Vanilla 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Whisks 

 Bowls / serving dishes 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Gloves 

 

Ingredients: 

 Graham crackers 

 12 lbs. fresh strawberries, sliced 

 1 gallon heavy cream 

 6 bananas, sliced thin 

 3 cups powdered sugar 

 4 tablespoons vanilla 

 1 1/2 teaspoons salt 

 

 Serves 70-80 

Recipe: No Bake Strawberry Icebox Cake 

Directions:    

 Cream powdered sugar, vanilla & salt with the heavy cream. 
Beat until cream mixture holds stiff peaks. 

 Spread a thin layer of cream mixture, to coat the bottom of  
the container. 

 Layer graham crackers across the center of the container,  
then more, breaking them as needed to fi around the top and 
bottom edges of the container. 

 Spread a hick layer of cream mixture over the graham crack-
ers & top with a hearty layer of sliced strawberries. 

 Place graham crackers on top of the strawberries, then cream 
mixture over the graham crackers, then a layer of thinly sliced 
bananas. 

 Repeat the process until you reach the top of the container. 

 Refrigerate for at least 4 hours or overnight until the graham 
crackers have softened completely. 

 Top with a few sliced strawberries and bananas. 

 Serve chilled. 

From the Kitchen of: 

cakescottage.com 



Shopping List: 

 3 packages or regular Oreos 

 Butter 

 3 (8 oz.) cream cheese 

 3 pkgs. vanilla instant pudding mix 

 3 (8 oz.) Cool Whip 

 Milk 

 Sugar 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Whisks 

 Bowls / serving dishes 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Gloves 

 

Ingredients: 

 3 packages of regular Oreos 

 1 1/2 stick butter 

 3 (8 oz.) cream cheese, softened 

 3 pkgs. vanilla instant pudding mix 

 3 (8 oz.) cool whip 

 9 cups milk 

 3 cups sugar 

 

 Serves 70 

Recipe: Oreo Dessert 

Directions:    

 Crush Oreos & place in a container for serving. Saving a small 
amount for the topping. 

 Pour melted butter over the Oreos. 

 Mix pudding (only use the milk listed in the recipe, ignore the 
pudding package directions), milk cream cheese & sugar to-
gether in a large bowl. 

 Fold Cool Whip into the pudding mixture & spread over the 
Oreos. 

 Sprinkle the remaining Oreos on the top. 

 Chill for 2-3 hours for best results. 

From the Kitchen of: 

allthingsmamma.com 



Shopping List: 

 24 oz. Bittersweet chocolate chips 

 Butter 

 Eggs 

 Granulated sugar 

 Brown sugar 

 Vanilla extract 

 Baking powder 

 All-purpose flour 

 Unsweetened cocoa powder 

 2 cups chopped pecans 

 Mini semisweet chocolate chips 

 Parchment paper 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Whisks 

 Bowls / serving dishes 

 Large spoons or spatula or whisks 

 Measuring cups 

 Measuring spoons 

 Cookie sheets 

 

Ingredients: 

 24 oz. bittersweet chocolate chips 

 1 cup butter 

 6 large eggs 

 2 cups granulated sugar 

 1/2 cup brown sugar 

 2 tablespoons vanilla extract 

 1 teaspoon baking powder 

 1 teaspoon salt 

 1 1/2 cup all-purpose flour 

 1./2 cup unsweetened cocoa     
powder 

 2 cups chopped pecans 

 1 cup mini semisweet chocolate 
chips 

 

 Serves 70 

Recipe: Brownie Cookies 

Directions:    

 Melt bittersweet chocolate chips & butter in a heavy saucepan 
over low heat, stirring continually until melted & well com-
bined. Remove from the heat & set aside. 

 In a bowl, beat eggs, sugars, vanilla, baking powder & salt on 
high speed for 5 minutes or until the batter is thick & creamy. 
This step is key, so make sure to beat the mixture for the full 5 
minutes. Reduce the speed to low & mix in the melted choco-
late until well combined. 

 Stir in flour & cocoa powder until combined. Add nuts & mini 
chocolate chips. Stir to combine. The batter should be the 
consistency of a thick brownie batter at this point. Cover the 
batter & chill for 30 minutes. 

 Preheat oven to 350 degrees F. Line baking sheets with parch-
ment paper. 

 Using a tablespoon, drop batter onto the prepared cookie 
sheets about 2 inches apart. Bake cookies for 8-10 minutes. 
The cookie will look set at the edges but still be a little wet 
looking in the center. Don’t overbake or cookies won’t be 
crackly & fudgy. 

 The shiny, crackly crust will develop as the cookies cool on 
the baking sheet. 

From the Kitchen of: 

ihearteating.com 



Shopping List: 

 Granulated sugar 

 Cocoa powder 

 Butter 

 Milk 

 Smooth peanut butter 

 Vanilla extract 

 Quick cook oats 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Large spoons or spatula  

 Measuring cups 

 Measuring spoons 

 Cookie sheets 

 Saucepan 

 

Ingredients: 

 10 cups granulated sugar 

 20 tablespoons cocoa powder 

 5 sticks butter 

 2 1/2 cups milk 

 5 cups smooth peanut butter 

 5 tablespoons vanilla extract 

 16 1/4 cup quick cook oats 

 

 Serves 70 

Recipe: No Bake Chocolate Oatmeal Cookies 

Directions:    

 Gather all of the ingredients and measure as listed. 

 Line cookie sheets with parchment paper. 

 In a large saucepan, combine sugar, butter, cocoa 7 milk. 

 Heat until boiling & then stir while boiling for exactly 1 minutes. 

 Add peanut butter, vanilla & oats. Stir until combined. 

 Drop by teaspoonful onto the parchment paper lined cookie 

sheets & refrigerate until hardened. 

 Serve & enjoy! 

From the Kitchen of: 

Prettyprovidence.com 



Shopping List: 

 9 (8 oz.) packages cream cheese 

 Powdered sugar 

 Vanilla 

 9 (8 oz.) tubs of whipped topping 

 9 cans of cherry pie filling 

 9 graham cracker pie crusts 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Large spoons or spatula  

 Measuring cups 

 Measuring spoons 

Ingredients: 

 9 (8 oz.) packages cream cheese 

 4 1/2 cups powdered sugar 

 4 teaspoons vanilla 

 9 (8 oz.) bowls whipped topping 

 9 cans cherry pie filling 

 9 graham cracker pie crusts 

 

 Serves 70 

Recipe: Grandma’s French Cherry Pie 

Directions:    

 Mix together cream cheese, sugar & vanilla until well         

combined & creamy. 

 Fold in whipped topping. 

 Spread into the graham cracker crusts. 

 Top each pie with cherry pie filling. 

 Refrigerate at least 4 hours to set. 

 Serve & enjoy! 

From the Kitchen of: 

momendeavors.com 





Shopping List: 

 Olive oil 

 36 skinless, boneless chicken breasts 

 12 cups Basmati rice 

 30 cups chicken broth 

 12 packages frozen broccoli 

 24 cups shredded Colby Jack cheese 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Large spoons or spatula  

 Measuring cups 

 Measuring spoons 

 Salt 

 Pepper 

 Pots & pans 

Ingredients: 

 1 1/2 cups olive oil 

 36 boneless, skinless chicken 

breasts, cut into small pieces 

 4 tablespoons salt 

 3 teaspoons pepper 

 12 cups basmati rice, uncooked 

 30 cups chicken broth 

 12 packages (12 oz.) frozen broccoli 

 24 cups shredded Colby Jack 

cheese 

 

 Serves 70 

Recipe: Cheesy Chicken Broccoli Rice      
Casserole 

Directions:    

 In a pan with a lid, heat olive oil over medium-high heat. Add in 

the chunked chicken & sprinkle in salt & pepper. Cook for 4-6 

minutes, stirring frequently, until chicken is mostly non-pink in 

the middle. 

 Add rice & chicken broth. Bring to boil. Once boiling, cover with 

a lid & reduce heat to medium-low. Simmer for 12-15 minutes 

or until water is absorbed & rice is cooked. 

 While rice & chicken are simmering, cook the microwavable 

broccoli following the instructions on the packages. One done, 

chop up the broccoli into smaller pieces. 

 When rice is done cooking, add broccoli & 1/2 of the cheese. 

Cover with the lid. Let cook for about 2 minutes or until the 

cheese is melted. 

From the Kitchen of: 

togetherasfamily.com 



Shopping List: 

 Olive oil 

 18 skinless, boneless chicken breasts 

 9 boxes family size chicken flavored 
rice/vermicelli 

 Celery 

 9 medium onions 

 Mayonnaise 

 9 cans cream of chicken soup 

 Slivered or blanched almonds 

 Corn flakes 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Large spoons or spatula  

 Measuring cups 

 Measuring spoons 

 Salt 

 Pepper 

 Baking dishes 

Ingredients: 

 1 1/2 cups olive oil 

 36 boneless, skinless chicken 

breasts, cut into small pieces 

 4 tablespoons salt 

 3 teaspoons pepper 

 12 cups basmati rice, uncooked 

 30 cups chicken broth 

 12 packages (12 oz.) frozen broccoli 

 24 cups shredded Colby Jack 

cheese 

 

 Serves 70 

Recipe: Cheesy Chicken Broccoli Rice      
Casserole 

Directions:    

 In a pan with a lid, heat olive oil over medium-high heat. Add in 

the chunked chicken & sprinkle in salt & pepper. Cook for 4-6 

minutes, stirring frequently, until chicken is mostly non-pink in 

the middle. 

 Add rice & chicken broth. Bring to boil. Once boiling, cover with 

a lid & reduce heat to medium-low. Simmer for 12-15 minutes 

or until water is absorbed & rice is cooked. 

 While rice & chicken are simmering, cook the microwavable 

broccoli following the instructions on the packages. One done, 

chop up the broccoli into smaller pieces. 

 When rice is done cooking, add broccoli & 1/2 of the cheese. 

Cover with the lid. Let cook for about 2 minutes or until the 

cheese is melted. 

From the Kitchen of: 

togetherasfamily.com 



Shopping List: 

 10 lbs. ground beef (85% lean) 

 Onion 

 10 - 24 oz. jars spaghetti sauce 

 5 (16 oz.) boxes mini ziti noodles 

 60 slices provolone cheese 

 Sour cream 

 5 pkgs. (8 oz.) shredded mozzarella 
cheese 

 Parmesan cheese 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Bowls 

 Large spoons or spatula  

 Measuring cups 

 Measuring spoons 

 Salt 

 Pepper 

 Baking dishes 

 Cooking spray 

Ingredients: 

 10 lbs. ground beef (85% lean) 

 2 1/2 cup chopped onion 

 240 oz. (10-24 oz.) jars spaghetti 

sauce 

 5 (16 oz.) boxes mini ziti noodles 

 60 slices provolone cheese 

 10 cup sour cream 

 5 pkgs. (8 oz.) shredded mozzarella 

cheese 

 1 3/4 cup parmesan cheese 

 

 Serves 70 

Recipe: Easy Baked Ziti 

Directions:    

 Preheat oven to 350 degrees F. 

 Brown the ground beef & onion together. Drain off the fat. 

 Add spaghetti sauce & stir to mix. 

 Cook mini ziti noodles according to package instructions. 

 Spray the baking dishes with non-stick spray. 

 Spread noodles on the bottom of the baking dishes. 

 Layer provolone cheese, sour cream & sauce on top. 

 Layer until full. Sprinkle with mozzarella cheese. Top with 

sauce, parmesan cheese & mozzarella cheese. 

 Bake for 35 minutes. 

From the Kitchen of: 

tastesoflizzyt.com 



Shopping List: 

 18 lbs. lean ground beef 

 12 (14.5 oz.) cans diced tomatoes with 
green chilies 

 12 Cup sour cream 

 12 pkgs. taco seasoning mix 

 12 pkgs. shredded Colby-Jack cheese 

 12 bags corn tortilla chips 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Skillets 

 Large spoons or spatula  

 Measuring cups 

 Measuring spoons 

 Salt 

 Pepper 

 Baking dishes 

 Cooking spray 

Ingredients: 

 18 lbs. lean ground beef 

 12 (14.5 oz.) cans diced tomatoes 

with green chilies 

 6 cups water 

 12 cup sour cream 

 12 pkgs. Taco seasoning mix 

 12 pkgs. Shredded Colby-Jack 

cheese 

 12 bags corn tortilla chips 

 

 Serves 70 

Recipe: Taco Bake 

Directions:    

 Preheat oven to 350 degrees F. 

 In a skillet over medium heat, brown the ground beef & then 

drain off the fat. 

 Add the diced tomatoes & chilies, water, sour cream & taco 

seasoning mix. Let simmer for 5-10 minutes. 

 In greased baking dishes, layer tortilla chips. Cover with a layer 

of meat then a layer of cheese. Repeat the process until the 

last layer in cheese. 

 Bake 20 minutes, or until the cheese is bubbly. 

From the Kitchen of: 

cantstayoutofthekitchen.com 



Shopping List: 

 72 boneless, skinless chicken breasts 

 12 cup mayonnaise or Greek yogurt 

 12 cup shredded parmesan cheese 

 Seasoning salt 

 Ground black pepper 

 Garlic powder 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large spoons or spatula  

 Measuring cups 

 Measuring spoons 

 Salt 

 Pepper 

 Baking dishes 

 Cooking spray 

Ingredients: 

 72 boneless, skinless chicken 

breasts, diced 

 12 cup mayonnaise or Greek yogurt 

 12 cups shredded Parmesan cheese 

 12 teaspoons seasoning salt 

 6 teaspoons ground black pepper 

 12 teaspoons garlic powder 

 

 Serves 70 

Recipe: Parmesan Chicken Casserole 

Directions:    

 Preheat oven to 375 degrees F. 

 In a bowl, combine mayonnaise, most of the parmesan 

cheese, seasoning salt, black pepper & garlic powder.           

Set aside. 

 Place diced chicken into baking dishes. 

 Spread mayonnaise mixture evenly on top of the chicken. 

 Sprinkle remaining parmesan cheese on top of the             

mayonnaise mixture. 

 Bake for 30-35 minutes. 

 Remove from the oven & serve over pasta, rice or by itself. 

From the Kitchen of: 

thecookinchicks.com 



Shopping List: 

 36 skinless, boneless chicken breasts 

 12 cans cream of mushroom soup 

 24 cans green beans, drained 

 18 cups diced baby Portobello         
mushrooms 

 12 pkgs. French fried onions 

 Salt 

 Pepper 

 Garlic powder 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large spoons or spatula  

 Measuring cups 

 Measuring spoons 

 Salt 

 Pepper 

 4 slow cookers 

 Cooking spray 

Ingredients: 

 36 skinless, boneless chicken 

breasts 

 12 cans cream of mushroom soup 

 24 cans green beans, drained 

 18 cups diced baby Portobello 

mushrooms 

 12 pkgs. French fried onions 

 Salt 

 Pepper 

 Garlic powder 

 

 Serves 70 

Recipe: Chicken, Mushroom & Green Bean 
Casserole 

Directions:    

 Prep the slow cookers. Spray with non-stick spray. 

 Place chicken breasts in slow cookers. Sprinkle with salt, pep-

per & garlic powder. Set on high for 2 1/2—3 hours. 

 Once the chicken is no longer pink, remove it to plates or 

bowls & shred it with forks. Drain the juices from the slow 

cookers. 

 Return the shredded chicken to the slow cookers. Add soup, 

green beans & mushrooms. Stir. 

 Sprinkle French fried onions over the top. Cook on high for 30 

more minutes. 

From the Kitchen of: 

equippinggodlywomen.com 



Shopping List: 

 12 lbs. chicken breasts 

 12 pkgs. frozen peas & carrots 

 24 cup frozen diced potatoes 

 12 onions, 

 24 cans of cream of chicken soup 

 24 cans refrigerated crescent rolls 

 Poultry seasoning 

 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large spoons or spatula  

 Measuring cups 

 Measuring spoons 

 Salt 

 Pepper 

 Baking dishes 

 Skillets 

 Bowls 

 Cooking spray 

Ingredients: 

 12 lbs. chicken breasts 

 12 pkgs. Frozen peas & carrots, 

thawed 

 24 cups frozen diced potatoes, 

thawed 

 12 onions, diced 

 24 cans cream of chicken soup 

 12 cups water 

 24 cans refrigerated crescent rolls 

 6 teaspoons poultry seasoning 

 Salt & pepper 

 

 Serves 70 

Recipe: Chicken Pot Pie Casserole 

Directions:    

 Grill chicken breasts until cooked through. Allow to cool. 

 Grill diced onions until translucent. Set aside. 

 Dice chicken into 1/2” cubes. 

 Preheat oven to 350 degrees F. Grease baking dishes. 

 Unroll crescent rolls & pinch perforations to seal into a sheet. 
Press into the bottom of prepared baking dishes. Don’t worry if 
sides don’t go all the way up. Bake for 20 minutes or until crust 
is light brown. Allow to cool. 

 In a skillet, combine chicken cubes, diced onion, potatoes, 
peas & carrots. Stir & cook over medium heat until ingredients 
are warm (5-10 minutes). Add soup & poultry seasoning. Con-
tinue heating for another 5 minutes. If sauce looks too thick, 
slowly add a little more water until desired consistency. 

 Pour chicken mixture over baked crust & spread evenly. Use 
another crescent roll sheet to cover the top & press into sides 
of dish. 

 Bake for 25 minutes or until top is golden brown. 

From the Kitchen of: 

cincyshopper.com 



Shopping List: 

 18 pkgs. (14-16 oz.) kielbasa (fully 
cooked) 

 52 large potatoes 

 17 lbs. fresh green beans (or equivalent 
of whole frozen) 

 4 containers (32 oz.) chicken stock 

Items that might be in RMHCA kitchen: 

(Be sure to check with Sandra via email) 

 Large spoons or spatula  

 Measuring cups 

 Measuring spoons 

 Salt 

 Pepper 

 Slow cookers 

 Skillets 

 Bowls 

 Cooking spray 

Ingredients: 

 18 pkgs. (14-16 oz.) kielbasa (fully 

cooked), slice into 1/2-inch slices 

 52 large potatoes, cut in chunks  

 17 lbs. fresh green beans (or equiva-

lent of frozen) 

 13 1/4 cup chicken stock 

 

 Serves 70 

Recipe: Kielbasa Green bean & Potato    
Casserole 

Directions:    

 If using fresh green beans, cut off any stems. 

 Place potatoes, kielbasa & green beans into slow cookers. 

 Pour chicken stock over the top. 

 Cover & cook on low 6-8 hours, high 3-5 hours. 

From the Kitchen of: 

Bakeatmidnite.com 


