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Pork
Cheesy Pepperoni-Macaroni Bake

3.5 oz sliced pepperoni, divided

14.5 oz diced tomatoes

10.75 oz cream of mushroom soup

8 oz elbow macaroni, uncooked

8 oz shredded pasteurized processed cheese, divided

1 cp water

Reserving several pepperoni slices for garnish, combine pepperoni, tomatoes, soup, uncooked macaroni, 1 cup cheese, and water in batter bowl.  Pour into Deep Dish (2qt) or Deep Covered baker.  Sprinkle with remaining cheese, garnish with remaining pepperoni.  Cover and refrigerate overnight to allow noodles to absorb liquid.  Bake covered (can use round stone) in 350* oven 45 min.,  uncover and bake 15 min longer until heated through and bubbly.

Pork Baby-Back Ribs

2 lbs. refrigerated pork baby-back ribs

¾ c. ketchup

1 t. chili powder

1 T. Worcestershire sauce

1 T. vinegar

1 t. salt

¼ t. pepper

Onion
Cut long rack of ribs in half using Chef’s Knife; place racks of ribs into freezer bag.  Measure ketchup using Measure-All Cup and measure remaining ingredients using Adjustable Measuring Spoons.  Add ingredients to freezer bag, except onion.  Coat ribs well, squeeze air out of bag and freeze.  Ribs will marinate while defrosting in refrigerator for 24 hours.  Remove ribs and sauce from bag and place in Stoneware Rectangular Baker. Using Ultimate Mandolin, slice onion into rings and place on top of ribs.  Cover and bake at 400 degrees for 2 hours.  Serve with fruit salad and corn-on-the-cob using Corn Butterer and Corn Cob Nobs.
Marinated Pork Loin Chops

1 lb fresh boneless pork loin chops

1 T white wine vinegar

1 ½ T fresh lemon juice

1 T Worcestershire sauce

3 T olive oil

1 clove pressed garlic

1 T Rosemary Thyme

Salt and Pepper to taste

Place all ingredients into freezer bag, smoosh and freeze.  To Prepare:  Place thawed contents in 9x13 in 350* oven 45 to 55 min. or grill.  Serve with dipping sauce of 6 T honey and ¼ cup Dijon mustard.
Honey Glazed Pork Chops

½ cup honey

¼ cup cider vinegar

1 T fresh ginger, grated (Use micro plane with its food holder)

3T soy sauce

6 fresh boneless pork chops

Place all ingredients into freezer bag, smoosh and freeze.  To Prepare:  Place thawed contents in Deep Dish Covered Baker in 350* oven for 45 – 55 minutes.
Sweet and Sour Pork

3T Vegetable oil

2 lbs fresh boneless pork loin cut into 1” cubes

2 carrots, julienne cut

1 clove garlic, pressed

1 bell pepper, sliced

20 oz pineapple chunks undrained

¼ cup brown sugar

½ cup vinegar

2 T soy sauce

3 T  cornstarch

In Family Skillet, heat vegetable oil.  Brown pork, marking sure to fully cook.  Add carrots, garlic, and green peppers.  Continue to sauté until tender.  Add pineapple with syrup, brown sugar, vinegar and soy sauce.  Bring to a boil.  Reduce heat and let simmer for 10 minutes. In prep bowl whisk cornstarch and ¼ cup water together and stir into pork mixture.  Simmer a few minutes to thicken.  Let cool briefly and then place in freezer bag.  To Prepare:  Reheat thawed mixture in oven or stove top.  Serve over rice or noodles.
Dilled Ham over Rice
4 cups ham cut into long thin strips

2 T butter

2 stalks celery, sliced

1 onion, sliced

4 oz sliced mushrooms, drained

10 oz cream of chicken soup

½ cup milk

2 tsp prepared mustard

2 tsp Dill Seasoning

½ cup sour cream

In Family Skillet, sauté ham and butter until lightly browned.  Add celery onions and drained mushrooms and cook until tender.  Add soup, milk, mustard and dill and thoroughly heat.  Remove from heat and stir in sour cream. Cool partially and place into freezer bag.  To Prepare: Heat in covered baker and serve over rice or noodles.
Scalloped Potatoes & Ham

2 to 3 lbs small potatoes, peeled and sliced (APCS works great)

12 oz cubed ham

1 onion, sliced (Ult Mandolin)

2 cups shredded Cheddar cheese

Cream of Celery soup

 Place all ingredients into freezer bag, smoosh and freeze.  To prepare:  Place in 9X13 baker, cover and heat until hot and bubbly.

Pineapple Ham and Rice

2 cups cooked rice

2 cups cubed ham

20 oz can crushed pineapple, drained

½ cup brown sugar

1 tsp lemon juice

1 tsp ground mustard

Place all ingredients into freezer bag and smoosh well.  To Prepare:  Place in covered baker in 350* oven for 40-45 mins.

Ham & Rice with Broccoli Casserole 
10 oz can Cheddar Cheese soup

10 oz frozen broccoli florets

1 cup cooked rice

1 cup cooked cubed ham

¼ cup sour cream

1/3 cup milk

¼ cup bread crumbs

Place bread crumbs into small bag, all other ingredients in freezer bag, smoosh well.  Place both bags into labeled freezer bag for freezing.  To prepare combine crumbs with 1T melted butter and place on top of mixture in baker.  Place Deep Dish Covered Baker in 350* oven for 30 mins.  Uncover and bake an additional 10-15 minutes.

Ham Loaf or Ham Balls
1 lb ground ham (tip: use your food chopper!)
½ lb ground pork

1 onion, diced

1 tart apple, peeled, cored and sliced and diced (APCS)

½ cup cracker crumbs

1/3 cup milk (whole or 2%)

2 eggs

1 tsp dried mustard

¼ t fresh nutmeg (Micro plane with food holder)

In batter bowl combine meat, apples, onion, crumbs, milk, eggs dried mustard and nutmeg.  Work ingredients until thoroughly blended.  Shape mixture into a loaf or balls with medium scoop.  For loaf, line loaf pan with foil first then plastic wrap.  Make sure that both pieces will be large enough to completely cover the ham loaf.  Place ham loaf in pan and seal the 2 wraps around the loaf.  Remove it from the loaf pan and place in freezer.  For ham balls, place on cutting board, wrap with plastic for a couple of hours.  Then transfer to freezer bag.  To prepare:  Preheat oven 350* and bake uncovered 65-75 minutes.

