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BEAN & CHEESE BURRITO 
Thaw in refrigerator overnight 
Microwave: 
Unwrap thawed burrito and place on a microwave safe 
plate. 
Heat for 40 seconds.  Let rest for 15 seconds, then heat 
for another 15 seconds. 
Let rest for 1 minute. CAUTION: Filling will be hot. 
Serve warm. 

 
 

HEAT BEFORE YOU EAT 
 

 EGGO MINI WAFFLES, EGGO MINI PANCAKES 
& TRIPLE BERRY FRENCH TOAST 
Keep frozen until ready to cook 
DO NOT UNWRAP 
Microwave: 
Thaw Waffles, Pancakes or French Toast for 1 hour 
before cooking. 
Heat in bag for 30-45 seconds. 
NOTE: For food safety and quality, serve within 1 hour 
of thawing. 

CHICKEN TENDERS 
Cook from frozen 
Preheat oven to 375°. 
Spread out the chicken pieces on a lightly greased 
baking pan. They can touch, but not overlap. 
Bake for 10 – 15 minutes 

 CHEESE MAXSTIX 
Keep MaxStix frozen until ready to cook. 
Unwrap MaxStix and place on baking sheet. 
Cook in 400° oven for 10 to 15 minutes. 
The MaxStix are done when they are golden with 
slightly darker edges. Separate the Stix and eat! 

 Zucchini or Yellow Squash 
Each large zucchini makes 3 – ¾ cup servings 

 
Chef Helen Recipe Idea: Roast Zucchini Squash 

1 Each  Large Zucchini 
½ Teaspoon  Salt 
¼ Teaspoon Black Pepper 
1 ½  Tablespoons Extra Virgin Olive Oil 
Heat oven to 400°.  
Wash the zucchini under cold running water & trim the 
ends. 
Cut the zucchini across into 3 pieces. Cut each piece 
into 4 spears. You should have 12 pieces. 
Toss the zucchini, salt, pepper & oil together & spread 
out on a baking sheet. Make sure that there is 1 layer & 
they are not touching. 
Roast for 15 minutes until done through & lightly 
browned. 
Place under the broiler for a few minutes to add a little 
color. 
 
Variations: 
Here is the fun part. 
Add Italian seasoning, parmesan, parsley, dill, minced 
garlic, or crushed red pepper to the oil before baking.  
Squeeze lemon juice on it when it comes out of the 
oven. 
You get the idea, add the flavoring that you like! Have 
fun! 

CORNDOG 
May be thawed in the refrigerator overnight or heated 
frozen 
Preheat oven to 400°. 
Place corn dog on baking pan. 
Thawed:                                             Frozen: 
Bake for 15 minutes                        Bake for 25 minutes 

DRY REFRIED BEANS  
Follow instructions on pouch to prepare. 
Add a teaspoon of salsa to the cooked beans for more 
zing! 
Package makes 1 cup beans.  Serving size 3/4 Cup 

BEAN AND CHEESE DIP 
BEST: Thaw in the refrigerator overnight. 
DO NOT REMOVE PLASTIC WRAP. 
Preheat Oven to 400° F. 
Place container on a baking pan. 
Thawed: Heat 5-10 minutes or until internal 
temperature of 160°. 
Frozen: Heat for 9-16 minutes or until internal 
temperature of 160°. 
Open carefully, the contents will be hot. 

 PILLSBURY CHEESY “PULL-APARTS” 
Can be eaten hot from the oven or thawed from the 
bag 
DO NOT UNWRAP 
Oven:  
Preheat oven to 350°. Place pouch on a baking sheet 
and in the oven. 
Frozen: 18-20 minutes Thawed: 11-13 minutes 
Microwave:  
Place pouch in microwave & heat for 50-60 seconds. 
Let sit for 1 minute before serving. 
Thawed:  
Leave in the refrigerator for up to 3 days.  Ready to eat 
when thawed. 

 
  

DRY MASHED POTATOES 
Follow instructions on pouch to prepare. 
Package makes 1 cup potatoes. 
 Serving size 3/4 Cup 

  WILD MIKES DEEP DISH CHEESE PIZZA 
Can be cooked frozen or thawed 
Preheat oven to 325° 
Place pizza on baking sheet. 
Frozen: Bake 13-15 minutes 
Thawed: Bake 11-13 minutes 
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