Slow Cooker Salsa Verde Beef Tacos

Add the contents of the freezer baggie to the slow cooker and
cook on low for 8 hours. Once cooked, shred beef with fork.
Serve on corn tortillas with Coleslaw and fruit.

Date:

Grilled Bacon & Blue Burgers {Lettuce
Wraps}

Thaw patties in the fridge, then grill to desired temperature.
Serve on lettuce leaves with blue cheese crumbles and fruit
and chips.

Date:

Hashbrown Beef Bake

Thaw completely and bake at 350 F for 30 minutes. Serve with
side salad.
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Chicken Green Curry

Add to the skillet. Bring to bubbling and then reduce to low

and simmer for 20 minutes or until chicken is cooked through.

Serve over rice.
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Vegetable & 3-Bean Chili

Thaw and add contents of baggie to large saucepan or Dutch
oven. Bring to bubbling and cook for 20 minutes. Serve with
dinner rolls.
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