
Menu Ideas and Recipes 

 
We do not have to follow a set menu for dinners at the shelter, but are providing some meal ideas and 

recipes as a resource in case persons preparing meals would like a pre-planned menu and recipes to feed 

larger numbers of people. You will find 16 menu ideas below.  

 

Menu Idea # 1 
 Monterey Ranch Chicken Bake* 

 Tossed Green Salad* 

 Hash Brown Potato Casserole* 

 Rolls / Dessert 

 

Monterey Ranch Chicken Bake for 12 
6 large skinless boneless chicken breast -- halved for 12 servings 

1 cup dry bread crumbs 

1 cup shredded Monterey Jack cheese 

1 1-ounce package ranch dressing mix 

1/2 cup milk 

 

Preheat an oven to 350 degrees F.  Coat a 9x13-inch baking dish with cooking spray. 

 

Combine the bread crumbs, Monterey Jack cheese, and ranch dressing mix in a large bowl; set aside.   

 

Pour the milk into another bowl, then dip the chicken breasts into the milk.  Gently press the chicken 

into the bread crumb mixture.  Arrange the chicken in the prepared 9x13-inch baking dish. 

 

Bake the chicken breasts in the preheated oven until no longer pink in the center and the juices run clear, 

40 to 45 minutes. 

 

Tossed Green Salad 
The following are suggestions.  You do NOT need to include them all, and you may add other items, as 

well: 

Romaine lettuce (more nutritious than iceberg) 

Baby spinach or other dark red or green lettuce 

Tomato 

Shredded carrot 

Sliced radishes 

Sliced celery 

Croutons 

Dried cranberries, golden raisins, black raisins, or other diced fruit 

Raw vegetables like zucchini, squash, cucumber, broccoli, cauliflower 

Sunflower seeds 

 

If you wish to bring the following, please put them in separate serving containers (because of allergies): 

Shredded cheese 

Bacon bits 

Almonds 



Sliced mushrooms (small amount) 

Sliced black or green olives (small amount) 

 

We have a supply of Ranch dressing at the shelter.  You do NOT need to bring salad dressing. 

 

 

Hash Brown Potato Casserole for 15 
1 32-ounce package frozen hash browns -- thawed 

1/2 cup chopped onion 

1 can cream of celery or cream of chicken soup 

1/2 cup margarine or butter -- melted 

1 pint sour cream 

2 cups grated Cheddar cheese 

1/2 teaspoon salt 

1/4 teaspoon pepper 

 

Topping:  

2 tablespoons margarine or butter -- melted 

2 cups corn flakes -- crushed 

 

Preheat oven to 350 degrees F.  Coat a 9x13-inch baking dish with cooking spray. 

 

Mix all ingredients together (except topping ingredients) and place in prepared baking dish. 

 

Topping:  Mix melted margarine with crush corn flakes; sprinkle over potato mixture before baking. 

 

Bake uncovered at 350 degrees F for 1 hour.  

 

 

 

 

Menu Idea # 2 
 Sloppy Joe Casserole* 

 Broccoli Casserole* 

 Sliced Canned Peaches 

 Italian Bread / Dessert 

 

Sloppy Joe Casserole for 15 
1 1/2 pounds ground beef 

1 medium onion -- chopped 

1 green bell pepper -- chopped 

1 red bell pepper -- chopped 

2 cloves garlic -- chopped 

2 14.5-ounce cans petite diced tomatoes, undrained 

1 cup ketchup 

2 tablespoons brown sugar 

2 teaspoons yellow mustard 

salt and ground black pepper to taste 



2 cups frozen whole-kernel corn 

1 16-ounce package penne pasta 

3 cups shredded Colby-Jack cheese 

 

Preheat oven to 350 degrees F.  Coat a 9x13-inch baking dish with cooking spray. 

 

Heat a large skillet over medium-high heat.  Cook and stir beef, onion, green bell pepper, red bell 

pepper, and garlic in the hot skillet until beef is browned and crumbly, 5 to 7 minutes; drain and discard 

grease. 

 

Stir tomatoes, ketchup, brown sugar, mustard, salt, and pepper into ground beef mixture; reduce heat and 

simmer until heated through, about 10 minutes. 

 

Bring a large pot of lightly salted water to a boil. Cook corn in the boiling water until cooked through, 

about 5 minutes; drain. 

 

Bring a large pot of lightly salted water to a boil; add penne and cook, stirring occasionally, until tender 

yet firm to the bite, about 11 minutes. Drain. 

 

Mix corn, pasta, and Colby-Jack cheese into ground beef mixture; pour into the prepared 9x13-inch 

baking dish.  Bake in the preheated oven until heated through and cheese is melted, about 20 minutes. 

 

 

Broccoli Casserole for 15 
2 cans cream of chicken soup, condensed 

4 eggs -- well beaten 

2 cups mayonnaise 

4 teaspoons minced onion 

salt and pepper to taste 

2 cups grated sharp cheese 

4 boxes frozen chopped broccoli -- cooked and drained 

2 rolls Ritz crackers -- crushed 

 

Preheat oven to 350 degrees F.  Coat a 9x13-inch baking dish with cooking spray. 

 

Mix soup, eggs, mayonnaise, onion, salt, pepper, 1 cup grated cheese. Add broccoli and turn into 

prepared baking dish.  

 

Top with crushed crackers and remaining cheese. Bake at 350°F for 30 minutes. 

 

 

 

 

 

 

 



Menu Idea # 3 
 

 Hot Dogs with fixings* 

 Coleslaw*  

 Baked Tater Tots* 

 Cookies 

 

Hot Dogs with Fixings 
2 hot dogs per person 

2 hot dog buns per person 

1 small chopped sweet onion 

1 small jar dill pickle relish 

1 small pot chili (canned is fine) 

1 small bottle mustard 

1 small jar mayonnaise 

1 small package shredded cheese 

We should have the ability to warm the hot dogs and chili in pots on the stove in the shelter kitchen. 

 

Coleslaw for 15 
2 cups mayonnaise 

1/2 teaspoon salt 

1/2 teaspoon black pepper 

1/3 cup sugar 

1/4 cup cider vinegar 

3 packages coleslaw mix 

Mix first 5 ingredients.  Use this dressing for the 3 packages of coleslaw mix.  Keep refrigerated. 

 

Baked Tater Tots 
Prepared frozen Tater Tots according to package directions.  Ore-Ida is an excellent brand.  They also 

have “Crispy Rounds” which take a little less time to bake.  Store brands can be good, also.  

 

 

 

Menu Idea # 4 
 Easy Italian Chicken* 

 Vegetable Casserole* 

 Tossed Green Salad* 

 Rolls 

 Dessert 

 

Easy Italian Chicken for 16 
8 large skinless boneless chicken breasts -- halved for 16 servings 

1 16-ounce bottle Italian-style salad dressing 

 

To Marinate: Pour salad dressing into a large, re-sealable plastic bag. Add chicken breasts, seal bag and 

shake to coat. Place in refrigerator for at least 1 hour or overnight (the longer you marinate, the more 

taste the chicken will absorb). 



 

Preheat oven to 350 degrees F.  Coat a 9x13-inch baking dish with cooking spray. 

 

Remove chicken from bag, discarding remaining marinade.  

 

Place chicken in a lightly prepared 9x13-inch baking dish and bake at 350 degrees F for 1 hour, or until 

chicken is cooked through and juices run clear.  Note: Turn chicken occasionally while baking. 

 

Vegetable Casserole for 15 
3 large cans Veg-All 

1/2 cup chopped onions 

1 cup mayonnaise 

1 can cream of chicken soup 

1 cup shredded Cheddar cheese 

1 stick margarine or butter -- separated 

1 package Ritz crackers, crushed 

 

Preheat oven to 350 degrees F.  Coat a 9x15-inch baking dish with cooking spray. 

 

Saute onion in 2 tablespoons of margarine.  Mix in all other ingredients EXCEPT remaining margarine 

and Ritz crackers.  Put vegetable mixture in prepared baking dish.  

 

In separate bowl, combine crushed Ritz crackers and melted remaining margarine.  Sprinkle over 

vegetable mixture.  Bake at 350 degrees F for 35-45 minutes until browned and bubbly. 

 

Tossed Green Salad 
The following are suggestions.  You do NOT need to include them all, and you may add other items, as 

well: 

Romaine lettuce (more nutritious than iceberg) 

Baby spinach or other dark red or green lettuce 

Tomato 

Shredded carrot 

Sliced radishes 

Sliced celery 

Croutons 

Dried cranberries, golden raisins, black raisins, or other diced fruit 

Raw vegetables like zucchini, squash, cucumber, broccoli, cauliflower 

Sunflower seeds 

 

If you wish to bring the following, please put them in separate serving containers (because of allergies): 

Shredded cheese 

Bacon bits 

Almonds 

Sliced mushrooms (small amount) 

Sliced black or green olives (small amount) 

 

We have a supply of Ranch dressing at the shelter.  You do NOT need to bring salad dressing. 

 

 



Menu # 5 
 Meat Loaf* 

 Green Beans* 

 Corn Pudding* 

 Rolls 

 Dessert 

 

Meat Loaf for 15 
4 pounds ground beef 

4 eggs -- beaten 

1 cup milk 

2 cups bread crumbs 

1 large onion -- finely chopped 

1 cup ketchup 

2 tablespoons prepared mustard 

2 teaspoons seasoned salt 

 

Preheat oven to 350 degrees F.  Mix all the ingredients together; shape into a loaf and place in a large 

greased baking pan.  Bake at 350 degrees F for 45 minutes or until firm when pressed in the center 

(length of baking time depends on the thickness). 

 

Green Beans 

These can be canned or frozen.  Follow can or package directions for servings.  Beef bouillon makes a 

good seasoning (rather than bacon or pork, as some residents do not eat pork). 

 

Corn Pudding for 15 
4 cans whole kernel corn -- drained 

1 1/2 cups sugar 

1 1/2 sticks butter -- melted 

6 eggs -- beaten 

2 cups milk 

2 tablespoons flour 

1/4 teaspoon salt 

1/4 teaspoon pepper 

2 tablespoons vanilla 

 

Preheat oven to 350 degrees F.  Coat a 9x13-inch baking dish with cooking spray. 

 

Mix all ingredients. Pour into prepared baking dish.   Bake at 350 degrees F for 30-40 minutes or until 

firm like a pudding. 

 

 

 

 

 

 



Menu # 6 
 Barbeque Beef Bake* 

 Squash Casserole* 

 Pinto Beans* 

 Cornbread* 

 Dessert 

 

Barbeque Beef Bake for 15 
2 pounds ground beef 

1 cup chopped onion 

2 cups barbeque sauce 

3 cups shredded Cheddar cheese 

3 cups baking mix (such as Bisquick) 

3 eggs 

1 1/2 cups milk 

 

Preheat an oven to 400 degrees F.  Spray 9 x 13-inch dish with cooking spray. 

 

Cook the ground beef and onion together in a large skillet over medium heat until the beef is completely 

browned; stir the barbeque sauce and Cheddar cheese into the ground beef. Pour the mixture into 

prepared baking dish. 

 

In mixing bowl, whisk the baking mix, eggs, and milk together in a bowl; pour over the beef mixture. 

 

Bake in the preheated oven until the crust is golden brown and cooked throughout, about 25 minutes. 

 

Squash Casserole for 15 
4 pounds yellow squash, sliced 

1 large sweet onion, finely chopped 

1 cup (4 oz.) freshly shredded Cheddar cheese 

1 cup mayonnaise 

2 tablespoons chopped fresh basil 

1 teaspoon garlic salt 

1 teaspoon freshly ground pepper 

2 large eggs, lightly beaten 

2 cups soft, fresh breadcrumbs, divided 

1 1/4 cups (5 oz.) freshly shredded Parmesan cheese, divided 

2 tablespoons butter, melted 

1/2 cup crushed French fried onions 

 

Preheat oven to 350°F.  Cook yellow squash and sweet onion in boiling water to cover in a Dutch oven 

8 minutes or just until vegetables are tender; drain squash mixture well. 

 

Combine squash mixture, freshly shredded Cheddar cheese, next 5 ingredients, 1 cup breadcrumbs, and 

3/4 cup Parmesan cheese. Spoon into a lightly greased 13- x 9-inch baking dish. 

 

Stir together melted butter, French fried onions, and remaining 1 cup breadcrumbs and 1/2 cup 

Parmesan cheese. Sprinkle over squash mixture.  Bake at 350°F for 35 to 40 minutes or until set. 



 

Cornbread 
Follow directions for any cornbread mix. 

 

 

 

Menu # 7 
 Mexican Chicken* 

 Spanish Rice* 

 Tortilla Chips and Salsa 

 Dessert 

 

Mexican Chicken for 12 
6 large skinless boneless chicken breasts -- halved for 12 servings 

1 24-ounce jar salsa 

1 tablespoon ground cumin 

1 tablespoon lemon juice 

1 tablespoon chili powder 

2 cloves crushed garlic 

2 15-ounce cans black beans -- rinsed and drained 

 

Preheat oven to 400 degrees F. 

 

Coat a 9x13-inch baking dish with cooking spray.  Arrange the chicken pieces in the prepared 9x13 inch 

baking dish.  

 

Combine the salsa, cumin, lemon juice, chili powder, and garlic. Pour the mixture over the chicken. Pour 

the black beans on top and cover baking dish with foil.  Bake covered in the preheated oven for 75 

minutes. 

 

Spanish Rice Oven Style for 15 
6 strips bacon 

3 cup rice 

1 large onion 

3 1-pound cans chopped tomatoes 

1/2 teaspoon salt 

1/2 teaspoon red pepper 

1/2 cup chopped bell pepper 

 

Preheat oven to 350 degrees.  Fry bacon until brown; do not drain.  Add seasonings.  Add and saute 

onion and bell pepper.  Mix rice, crushed canned tomatoes with onion, bell pepper mixture.  Bake in a 

covered dish 1 hour, stirring occasionally.   

 

 

 

 

 



Menu #8 
 Hamburger Soup* 

 Tossed Green Salad* 

 Rolls & Crackers 

 Dessert 

 

Hamburger Soup for 20 
1 pound bacon -- diced (optional) 

4 pounds ground beef 

2 large onions -- chopped 

2 cups celery -- sliced 

4 large cans chopped tomatoes 

2 large cans tomato sauce 

1 large bag frozen corn 

1 large bag frozen green beans 

2 pounds fresh baby carrots 

1 bag frozen butter beans or speckled butter beans 

water 

2 bay leaves, whole 

1 teaspoon salt 

1/2 teaspoon black pepper 

 

You will need a very large pot for this soup. (You can easily half the recipe if needed.) 

 

If bacon is used, slice it into small pieces. Fry it in the large pot until translucent and partially cooked. 

Add the ground beef, onions, and celery, and cook until the meat and vegetables are cooked through (no 

pink in the meat), stirring occasionally. Pour off all grease. 

 

Add just enough water to cover the mixture and bring to a boil. 

 

Add chopped tomatoes and tomato sauce and bring back to a boil. 

 

Add frozen vegetables. Add additional water to cover all the mixture and vegetables. 

 

Add the bay leaves, salt, and pepper. 

 

Bring to a boil and then reduce heat to simmer for 2 hours. 

 

You can adjust this recipe as you wish with other vegetables, potatoes, or barley, rice, etc. You are only 

limited by the size of your pot! 

 

Tossed Green Salad 
The following are suggestions.  You do NOT need to include them all, and you may add other items, as 

well: 

Romaine lettuce (more nutritious than iceberg) 

Baby spinach or other dark red or green lettuce 

Tomato 

Shredded carrot 



Sliced radishes 

Sliced celery 

Croutons 

Dried cranberries, golden raisins, black raisins, or other diced fruit 

Raw vegetables like zucchini, squash, cucumber, broccoli, cauliflower 

Sunflower seeds 

 

If you wish to bring the following, please put them in separate serving containers (because of allergies): 

Shredded cheese 

Bacon bits 

Almonds 

Sliced mushrooms (small amount) 

Sliced black or green olives (small amount) 

 

We have a supply of Ranch dressing at the shelter.  You do NOT need to bring salad dressing. 

 

 

 

 

Menu # 9 
 Chicken Parmesan* 

 Buttered Linguini* 

 Tossed Green Salad* 

 Italian Bread 

 Dessert 

 

Chicken Parmesan for 12 
1 1/2 24-ounce cans Hunt's pasta sauce 

3/4 cup grated parmesan cheese -- divided 

6 large skinless boneless chicken breasts -- cut in half for 12 servings 

2 cups shredded Mozzarella cheese 

 

Heat oven to 375 degrees F.   

 

Pour sauce into 13x9-inch baking dish. Stir in 1/4 cup Parmesan.  Add chicken; turn to evenly coat both 

sides with sauce.  Cover with foil. 

 

Bake covered 30-45 minutes or until chicken is done. 

 

Top with remaining cheeses; bake uncovered 5 minutes or until mozzarella is melted. 

 

Buttered Linguine for 16 
4 cups uncooked small pasta shells or linguini (break up for easier serving) 

6 cloves garlic -- minced 

1 cup butter 

1/2 cup grated Parmesan cheese 

2 tablespoons fresh parsley -- minced 

1/2 teaspoon salt 



1/4 teaspoon pepper 

 

Cook pasta according to package directions.  

 

Meanwhile, in a large saucepan, saute garlic in butter. Remove from the heat.  

 

Drain pasta; add to garlic butter.  Stir in the Parmesan cheese, parsley, salt and pepper; toss to coat.  

 

Tossed Green Salad 

The following are suggestions.  You do NOT need to include them all, and you may add other items, as 

well: 

Romaine lettuce (more nutritious than iceberg) 

Baby spinach or other dark red or green lettuce 

Tomato 

Shredded carrot 

Sliced radishes 

Sliced celery 

Croutons 

Dried cranberries, golden raisins, black raisins, or other diced fruit 

Raw vegetables like zucchini, squash, cucumber, broccoli, cauliflower 

Sunflower seeds 

 

If you wish to bring the following, please put them in separate serving containers (because of allergies): 

Shredded cheese 

Bacon bits 

Almonds 

Sliced mushrooms (small amount) 

Sliced black or green olives (small amount) 

 

We have a supply of Ranch dressing at the shelter.  You do NOT need to bring salad dressing. 

 

 

 

 



Menu # 10 
 

BBQ Baked Chicken for 12 
1 1/2 cups barbecue sauce 

1 cup honey 

3/4 cup ketchup 

1 large onion -- chopped 

6 large skinless boneless chicken breasts -- cut in half for 12 servings 

 

Preheat oven to 400 degrees F.  Spray a 9x15-inch baking dish with cooking spray. 

 

In a medium bowl, combine the barbecue sauce, honey, ketchup, and onion and mix well.  Place chicken 

in the prepared baking dish.  Pour sauce over the chicken and cover dish with foil. 

 

Bake at 400 degrees F for 45 minutes to 1 hour, or until chicken juices run clear. 

 

Baked Potato Casserole for 15 
8 medium potatoes (about 4 lbs. total weight, peeled and cut into 1-inch chunks)  

1 cup evaporated 2% milk  

½ cup light sour cream  

1 teaspoon salt  

½ teaspoon ground black pepper  

2 cups shredded cheddar cheese (divided)  

6 slices bacon (cooked until crispy and crumbled)  

Sliced green onions  

 

Place the potato chunks in a large pot.  Fill with enough water to cover the potatoes.  Bring to a boil. 

Cook over medium-high heat for 15 to 20 minutes or until tender.  Drain.   

 

Preheat the oven to 350°F.  Spray a 9x13-inch casserole dish with cooking spray.  

 

In small bowl, mix evaporated milk, sour cream, salt, and pepper.  

 

Return potatoes to the pot.  Pour milk mixture over the potatoes.  Mix with potato masher until barely 

chunky.   

 

Stir in 1 ½ cups of cheddar cheese and half of the bacon.  Spoon the potato mixture into the prepared 

casserole dish. 

 

Bake for 20 to 25 minutes or until heated through.  Top with remaining cheddar cheese, remaining 

bacon, and green onion.  Bake for an additional 5 minutes or until the cheese has melted and browned. 

 

Green Beans 
These can be canned or frozen.  Follow can or package directions for servings.  Beef bouillon makes a 

good seasoning (rather than bacon or pork, as some residents do not eat pork). 

 

 

 



Menu # 11 
 Beefy Chili* 

 Cheesy Cornbread* 

 Tossed Green Salad* 

 Dessert 

 

Beefy Chili for 15 
4 large onions -- sliced 

1/2 cup cooking oil 

4 pounds ground beef 

4 tablespoons chili powder 

1 teaspoon salt 

1 teaspoon paprika 

1 teaspoon ground red pepper 

1 teaspoon Tabasco sauce 

1/2 teaspoon oregano 

3 28-ounce cans chopped tomatoes -- not drained 

2 6-ounce cans tomato paste 

3 12-ounce cans kidney beans 

 

In large pot, cook onions in hot oil until tender, but not brown.  

 

Add meat which has been sprinkled with chili powder, salt, paprika, red pepper, Tabasco sauce, and 

oregano. Break up meat with fork and brown.  

 

Add tomatoes (with juice) and tomato paste. Cover and simmer 45 minutes or longer, adding water as 

needed to maintain original level of liquid.  

 

Add beans and simmer for another 15-20 minutes. 

 

Cheesy Cornbread for 15 
2 boxes Jiffy corn bread mix 

2 eggs, beaten 

1/2 cup milk 

2 cans cream style corn 

2 small chopped onions 

2 cups shredded sharp cheddar cheese 

 

Preheat oven to 400 degrees F.  Coat a 9x13-inch baking dish with cooking spray. 

 

Mix corn bread mix, egg, milk, corn, and onion.  Put half of mixture in greased baking pan.  Sprinkle 

cheese over mixture and add rest of mixture.   

 

Bake at 400°F until done. 

 

Tossed Green Salad 
The following are suggestions.  You do NOT need to include them all, and you may add other items, as 

well: 



Romaine lettuce (more nutritious than iceberg) 

Baby spinach or other dark red or green lettuce 

Tomato 

Shredded carrot 

Sliced radishes 

Sliced celery 

Croutons 

Dried cranberries, golden raisins, black raisins, or other diced fruit 

Raw vegetables like zucchini, squash, cucumber, broccoli, cauliflower 

Sunflower seeds 

 

If you wish to bring the following, please put them in separate serving containers (because of allergies): 

Shredded cheese 

Bacon bits 

Almonds 

Sliced mushrooms (small amount) 

Sliced black or green olives (small amount) 

 

We have a supply of Ranch dressing at the shelter.  You do NOT need to bring salad dressing. 

 

 

 

 

 

Menu # 12 
 Beefy Cheesy Tater Casserole* 

 Tossed Green Salad* 

 Cinnamon Apples* 

 Rolls  

 Dessert 

 

Beefy Cheesy Tater Casserole for 15 
2 pounds ground beef 

salt and ground black pepper to taste 

2 10.75-ounce cans condensed cream of mushroom soup or cream of chicken soup 

2 cups shredded Cheddar cheese 

1 32-ounce package frozen Tater Tots 

 

Preheat oven to 350 degrees F.  Spray 9x13-inch baking dish with cooking spray. 

 

Cook and stir ground beef in a large skillet over medium heat until no longer pink and completely 

browned, 7 to 10 minutes; drain; season with salt and black pepper.   

 

Stir cream soup into the cooked ground beef; pour the mixture into a 9x13-inch baking dish.  Layer tater 

tots evenly over the ground beef mixture; top with Cheddar cheese. 

 

Bake until tater tots are golden brown and hot, 30 to 45 minutes. 

 



Tossed Green Salad 
The following are suggestions.  You do NOT need to include them all, and you may add other items, as 

well: 

Romaine lettuce (more nutritious than iceberg) 

Baby spinach or other dark red or green lettuce 

Tomato 

Shredded carrot 

Sliced radishes 

Sliced celery 

Croutons 

Dried cranberries, golden raisins, black raisins, or other diced fruit 

Raw vegetables like zucchini, squash, cucumber, broccoli, cauliflower 

Sunflower seeds 

 

If you wish to bring the following, please put them in separate serving containers (because of allergies): 

Shredded cheese 

Bacon bits 

Almonds 

Sliced mushrooms (small amount) 

Sliced black or green olives (small amount) 

 

We have a supply of Ranch dressing at the shelter.  You do NOT need to bring salad dressing. 

 

Cinnamon Apples for 15 
10 apples, cored, peeled and sliced thinly  

2 teaspoons cinnamon  

1 cup brown sugar  

2 teaspoons lemon juice (optional)  

1 dash salt  

1 dash nutmeg  

 

Preheat oven to 375°F.  Spray a 9x13-inch dish with cooking spray. 

 

Place cut and peeled apples in a mixing bowl.  Add all other ingredients and gently mix together.  Put 

apple mixture in a non-stick pan; cover with foil and place in the oven.  Bake for 45 minutes, stirring at 

least once every 15 minutes.  Once they are soft, cook for another few minutes uncovered to thicken the 

cinnamon sauce. 

 

 

 

 

 



Menu # 13 
 Chili Casserole* 

 Tossed Green Salad* 

 Corn Pudding* 

 Fritos 

 Dessert 

 

Chili Casserole for 12 
2 pounds ground beef 

1 cup chopped onion 

6 stalks celery -- chopped 

2 15-ounce cans chili 

1 28-ounce can peeled and diced tomatoes with juice 

1/2 cup taco sauce 

1 15-ounce can corn -- drained 

1 8-ounce package egg noodles 

1 cup shredded Cheddar cheese 

 

Preheat oven to 350 degrees F. 

 

Coat a 9x13-inch baking dish with cooking spray. 

 

In a large skillet over medium high heat, saute the beef and onion for 5 to 10 minutes, or until meat is 

browned and onion is tender; drain fat.  Add the celery, chili, tomatoes, taco sauce and corn.  Heat 

thoroughly, reduce heat to low and allow to simmer. 

 

Meanwhile, prepare the noodles according to package directions.  When cooked, place them in the 

prepared 9x13 inch baking dish.  Pour the meat mixture over the noodles, stirring well.  Top with the 

cheese. 

 

Bake at 350 degrees F for 20 minutes, or until cheese is completely melted and bubbly. 

 

Tossed Green Salad 
The following are suggestions.  You do NOT need to include them all, and you may add other items, as 

well: 

Romaine lettuce (more nutritious than iceberg) 

Baby spinach or other dark red or green lettuce 

Tomato 

Shredded carrot 

Sliced radishes 

Sliced celery 

Croutons 

Dried cranberries, golden raisins, black raisins, or other diced fruit 

Raw vegetables like zucchini, squash, cucumber, broccoli, cauliflower 

Sunflower seeds 

 

If you wish to bring the following, please put them in separate serving containers (because of allergies): 

Shredded cheese 



Bacon bits 

Almonds 

Sliced mushrooms (small amount) 

Sliced black or green olives (small amount) 

 

We have a supply of Ranch dressing at the shelter.  You do NOT need to bring salad dressing. 

 

Corn Pudding for 15 

4 cans whole kernel corn -- drained 

1 1/2 cups sugar 

1 1/2 sticks butter -- melted 

6 eggs -- beaten 

2 cups milk 

2 tablespoons flour 

1/4 teaspoon salt 

1/4 teaspoon pepper 

2 tablespoons vanilla 

 

Preheat oven to 350 degrees F.  Coat a 9x13-inch baking dish with cooking spray. 

 

Mix all ingredients. Pour into prepared baking dish.   Bake at 350 degrees F for 30-40 minutes or until 

firm like a pudding. 

 

 

 

 

Menu # 14 
 Cranberry Chicken* 

 Glazed Carrots* 

 Tossed Green Salad* 

 Rolls 

 Dessert 

 

Cranberry Chicken for 30 
15 boneless, skinless chicken breasts -- cut in half for 30 pieces 

3 16-oz. cans whole cranberry sauce 

3 packages dried onion soup mix 

2 16-oz. bottles Country French salad dressing 

 

Preheat oven to 350 degrees F. Spray two 9x13-inch baking dishes with cooking spray. 

 

Place half the chicken pieces in each baking dish.  

 

Combine other ingredients, and spoon evenly over chicken (half in each dish). 

 

Bake until chicken is tender, about 1 hour. 

 

NOTE: Ken's brand of Country French dressing is excellent.  Can also use Catalina type dressing. 



 

Glazed Carrots for 15 
4 pounds carrots (peeled and sliced OR whole baby carrots) 

1 stick butter 

1/2 cup orange juice concentrate 

1/2 cup brown sugar 

 

Cook carrots in salted water just until tender; drain.  Heat butter, orange juice concentrate, and brown 

sugar to simmer stage. Simmer 3 to 4 minutes, stirring constantly.  Combine with carrots. Serve warm. 

 

NOTE: A serving of carrots is 1/2 cup. A pound of carrots yields about 4 servings. 

 

Tossed Green Salad 
The following are suggestions.  You do NOT need to include them all, and you may add other items, as 

well: 

Romaine lettuce (more nutritious than iceberg) 

Baby spinach or other dark red or green lettuce 

Tomato 

Shredded carrot 

Sliced radishes 

Sliced celery 

Croutons 

Dried cranberries, golden raisins, black raisins, or other diced fruit 

Raw vegetables like zucchini, squash, cucumber, broccoli, cauliflower 

Sunflower seeds 

 

If you wish to bring the following, please put them in separate serving containers (because of allergies): 

Shredded cheese 

Bacon bits 

Almonds 

Sliced mushrooms (small amount) 

Sliced black or green olives (small amount) 

 

We have a supply of Ranch dressing at the shelter.  You do NOT need to bring salad dressing. 

 

 



Menu # 15 
 Italian Chicken Soup* 

 Baked Tater Tots* 

 Rolls & Crackers 

 Dessert 

 

Italian Chicken Soup for 15 
1 roasted chicken  

8 oz. elbow macaroni  

1 medium onion, chopped  

2 cloves garlic, chopped  

1 Tablespoon olive oil  

2 (15-oz.) cans chopped tomatoes  

1 teaspoon dried oregano  

2 teaspoons dried basil  

2 (1-pound) cans navy beans, undrained  

2 (1-pound) can pinto beans, undrained  

6 cups water  

1 Tablespoon chicken bouillon  

½ teaspoon salt  

¼ teaspoon freshly ground black pepper  

 

Pull chicken from bones.  Chop and set meat aside.  Cook macaroni until just beginning to soften.  Drain 

and reserve macaroni for later use.  Saute onion and garlic in olive oil.  Add tomatoes, oregano, and 

basil.  Cook over medium heat for 5 to 10 minutes.  Add beans and their liquid, water, and chicken 

bouillon.  Add chopped chicken meat.  Cook over medium heat, about 15 minutes, or until soup begins 

to thicken.  Just before serving, add the precooked pasta to the soup and cook to al dente.  

 

Baked Tater Tots 
Prepared frozen Tater Tots according to package directions.  Ore-Ida is an excellent brand.  They also 

have “Crispy Rounds” which take a little less time to bake.  Store brands can be good, also.  

 

 

 

 



Menu # 16 
 Hamburger Soup* 

 Tossed Green Salad* 

 Rolls & Crackers 

 Dessert 

 

Hamburger Soup for 20 
1 pound bacon -- diced (optional) 

4 pounds ground beef 

2 large onions -- chopped 

2 cups celery -- sliced 

4 large cans chopped tomatoes 

2 large cans tomato sauce 

1 large bag frozen corn 

1 large bag frozen green beans 

2 pounds fresh baby carrots 

1 bag frozen butter beans or speckled butter beans 

 water 

2 bay leaves, whole 

1 teaspoon salt 

1/2 teaspoon black pepper 

 

You will need a very large pot for this soup. (You can easily half the recipe if needed.) 

 

If bacon is used, slice it into small pieces. Fry it in the large pot until translucent and partially cooked. 

Add the ground beef, onions, and celery, and cook until the meat and vegetables are cooked through (no 

pink in the meat), stirring occasionally. Pour off all grease. 

 

Add just enough water to cover the mixture and bring to a boil. 

 

Add chopped tomatoes and tomato sauce and bring back to a boil. 

 

Add frozen vegetables. Add additional water to cover all the mixture and vegetables. 

 

Add the bay leaves, salt, and pepper. 

 

Bring to a boil and then reduce heat to simmer for 2 hours.  You can adjust this recipe as you wish with 

other vegetables or barley, rice, etc. You are only limited by the size of your pot! 

 

Tossed Green Salad 
The following are suggestions.  You do NOT need to include them all, and you may add other items, as 

well: 

Romaine lettuce (more nutritious than iceberg) 

Baby spinach or other dark red or green lettuce 

Tomato 

Shredded carrot 

Sliced radishes 

Sliced celery 



Croutons 

Dried cranberries, golden raisins, black raisins, or other diced fruit 

Raw vegetables like zucchini, squash, cucumber, broccoli, cauliflower 

Sunflower seeds 

 

If you wish to bring the following, please put them in separate serving containers (because of allergies): 

Shredded cheese 

Bacon bits 

Almonds 

Sliced mushrooms (small amount) 

Sliced black or green olives (small amount) 

 

We have a supply of Ranch dressing at the shelter.  You do NOT need to bring salad dressing. 

 

 


