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To Your Table Late Summer 2014 

Meal Instructions week 5 

Michigan Sour Cherry Pie 

makes the Zagat List! 

http://www.zagat.com/b/chicago/chicagos-10-best-slices-of-pie 

“No matter how you slice it, pie is delicious. It's a sweet way of showing off the season's best fruit or as a year-

round staple filled with chocolate or custard. Here in Chicago, there are more than a few pastry experts 

competing for the prize of best pie. We found 10 slices that rank at the top of the charts.” 

  COOKING INSTRUCTIONS (Cooking times may vary) 

 

 

 

 

 Amish Chicken Piccata 

Keep Frozen. Preheat oven to 350 degrees. Remove lid and place on a baking sheet. Bake for 40-45 minutes. 

The middle should be hot. Heat piccata sauce and serve over chicken.  

 Traditional Meat Lasagna 

Keep Frozen. Preheat oven to 375 degrees. Remove lid & place on a baking sheet. Bake for 40-45 minutes. The 

middle should be hot. 

 Roasted Pork Tenderloin with Succotash 

Keep frozen. Preheat oven to 350°. Place on sheet tray & bake for 40 minutes. Serve with Succotash. 

 Shrimp Creole with Basmati Rice  

Keep frozen.  Preheat oven to 350 degrees, remove plastic lid & cover with foil and bake for 35 minutes.  

Rice is underneath shrimp, so stir halfway through. 

 Bleu Cheese Stuffed Portabella Steaks 

Keep frozen. Preheat oven to 350 degrees. Remove lid and place mushroom on a sheet tray. Bake for 20 

minutes.   

 Veggie Chimichanga with Cucumber Pico De Gallo 

Keep frozen. Preheat oven to 325°. Remove lid, place on sheet tray & bake for 35 minutes. Serve with 

Cucumber Pico De Gallo. 

 SIDESVILLE 

 Tomato Gazpacho  Lisa Simpson’s favorite soup! Enjoy chilled. 

 Fresh Fruit Mick Klug Peaches 

 Harvest Salad with Cranberry Vinaigrette 

 Mick Klug Farms Fresh Corn & Cilantro Butter  Remove husk and place in pot of boiling 

water. Cook for 10 minutes. Spread butter on corn. OR unfold husk and soak in cold water for 5 mins. 

Close husks & cook on grill. Spread butter inside during last 2 mins. 

 Southwest Lentil Salad Café Favorite   
 

 Cauliflower Mashed Potatoes Keep Frozen, Preheat oven to 350°; remove lid and place on a sheet 

tray.  Bake for 30-35 minutes. 

  Strawberry Plum Streusel 

Keep Frozen. Sharing is caring. Thaw for approx. 15 mins before consuming.  


