Angel Food Menus – Week 2 Of July
By www.HillbillyHousewife.com

These menus are based on the food provided by Angel Food Ministries in their monthly boxes. For more information on ordering these food boxes visit http://www.angelfoodministries.com/
Sunday

Shredded Pork Tacos
Makes 12 servings

    SHREDDED PORK                                                   

    1 1/2 pounds boneless pork roast                                

    1 cup chopped onions                                            

    1 (16-ounce) can whole tomatoes, undrained, cut up              

    2 to 3 jalapeno chilies, seeded, chopped                         

    1 ancho chili, cut into pieces                                  
    1/2 teaspoon salt                                               

    1/4 teaspoon pepper                                             

    Water                                                           

    TACOS                                                           

    12 crisp corn taco shells                                       

    1 cup shredded lettuce                                          

    4 ounces (1 cup) shredded cheddar cheese                        

    1/2 cup chopped seeded tomatoes                                 

    1/2 cup sour cream                                              

    1 avocado, peeled, chopped                                      

1. In large saucepan, combine all shredded pork ingredients with enough water to cover pork. Cover; cook over medium-high heat until mixture comes to a boil, stirring occasionally. Reduce heat to medium; cook 1 to 1 1/2 hours or until pork is fork-tender, stirring occasionally and adding water if needed.

2. Remove pork from liquid; reserve liquid. Strain cooked vegetables from cooking liquid; reserve vegetables and liquid. Cool pork for 15 minutes or until easy to handle. To shred pork, using 2 forks, pull pork apart along the grain of the meat.

3. In medium saucepan, combine shredded pork, all of the reserved cooked vegetables and 2 tablespoons of the reserved cooking liquid; mix well.* Cook over medium heat for 4 to 5 minutes or until thoroughly heated, stirring occasionally.

4. To assemble tacos, layer lettuce, cheese, warm shredded pork, tomato, sour cream and avocado into taco shells.

TIP:*At this point, pork can be refrigerated for up to 24 hours or wrapped and frozen for up to 1 month.

Monday

Sloppy Joes

Makes 6 servings

    1 pound lean ground beef                                        

    1/2 cup chopped green bell peppers or celery                    

    1/2 cup chopped onions                                          

    1 tablespoon brown sugar                                        

    1 teaspoon dry mustard                                          

    1/4 teaspoon salt                                               

    1/8 teaspoon pepper                                             

    1/2 cup ketchup                                                 

    1 tablespoon vinegar                                            

    1 tablespoon Worcestershire sauce                               

    1 (8-ounce) can tomato sauce                                    

    6 sandwich buns , split                                         

1. In large skillet, combine ground beef, bell pepper and onion; cook over medium heat for 8 to 10 minutes or until beef is thoroughly cooked, stirring frequently. Drain well.

2. Add all remaining ingredients except buns; mix well. Cover; simmer 15 to 20 minutes, stirring occasionally. Serve in buns.

Tuesday

Turkey Saltimbocca

Makes 6 servings

    1 cup herb- seasoned stuffing mix (not cubes)                   

    1 1/2 pounds fresh turkey breast slices                        
    6 thin slices cooked ham                                        

    6 fresh sage leaves, chopped, or 3 teaspoons dried sage leaves  

    6 tablespoons shredded mozzarella cheese                        

    1 medium tomato, seeded, chopped                                

1. Heat oven to 375°F. Line 15 3 10 3 1-inch baking pan with foil; spray with nonstick cooking spray. Place stuffing mix in small shallow bowl.

2. Place 1 turkey breast slice between 2 pieces of plastic wrap or waxed paper. Working from center, gently pound turkey with flat side of meat mallet or rolling pin until about 1/4 inch thick; remove wrap. Repeat with remaining turkey breast slices.

3. Place 1 ham slice and 1 chopped sage leaf on each turkey slice. Top each with 1 tablespoon cheese and about 1 tablespoon chopped tomato; roll up tightly, jelly-roll fashion. Secure each roll with toothpick. Coat turkey rolls with stuffing mix. Place, seam side down, in sprayed pan. Cover pan with foil.

4. Bake at 375°F. for 30 minutes. Uncover; bake an additional 20 to 30 minutes or until turkey is no longer pink.

Wednesday

Chicken Fajita

Makes 4 servings

    1 clove garlic, minced                                          

    2 1/4 teaspoons canola oil                                      

    2 1/4 teaspoons lemon juice                                     

    1 1/4 tablespoons soy sauce                                     

    1/4 teaspoon (dash) pepper                                      

    2 teaspoons Mexican Seasoning                                   

    2 whole boneless skinless chicken breasts, split               

    1 medium onion, thinly sliced                                   

    1 green pepper, thinly sliced                                   

    4 flour tortillas                                               

Method

1. Make marinade by combining garlic, 1 1/2 tsp oil, lemon juice, soy sauce, pepper, and Mexican seasoning.

2. Cut chicken into thin strips. Add chicken to marinade, toss to coat evenly, and marinate in refrigerator for at least 2 hours. Stir mixture occasionally to recoat meat.

3. In a nonstick skillet, heat 1 tsp oil on medium-high heat. Add chicken, onion, and pepper. Sauté, stirring occasionally, until chicken is no longer pink and onion is slightly brown. Serve on tortillas.

Thursday

Peppered Pork Pitas with Garlic Sauce

Makes 8 servings

    GARLIC SAUCE                                                    

    1/3 cup mayonnaise or salad dressing                            

    2 tablespoons milk                                              

    2 garlic cloves, minced                                         

    PORK PITAS                                                      

    1 pound boneless pork loin chops, cut into thin strips          

    1 tablespoon olive or vegetable oil                             

    1 teaspoon coarse ground black pepper                           

    1 (7-ounce) jar roasted red bell peppers, drained, sliced       

    4 (6-inch) pita bread, halved                                   

1. In small bowl, combine mayonnaise, milk and garlic; mix well. Set aside.

2. In medium bowl, combine pork, oil and pepper; mix well. Heat large skillet over medium-high heat until hot. Add pork mixture; cook 3 to 4 minutes or until pork is lightly browned and no longer pink, stirring occasionally. Stir in roasted peppers; heat until warm.

3. Lightly brush insides of pita bread halves with garlic sauce. Fill each with pork mixture. If desired, drizzle remaining garlic sauce over top.

Friday

Bacon Cheeseburger Pasta

Makes 6 servings

    8 ounces pasta spirals or tubes                                 

    1 pound ground beef                                             

    6 bacon strips diced                                            

    1 can tomato soup                                               

    1 cup cheddar cheese shredded                                   

1.  Cook pasta according to package directions.

2.  Meanwhile, in a skillet cook beef over medium heat until no longer pink.  Drain and set aside.

3.  In the same skillet, cook bacon until crisp; remove bacon and discard drippings.  Dice Bacon

4.  Drain pasta, add to the skillet.  Add soup, beef and bacon and heat through.  

5.  Sprinkle with cheese, cover and cook until the cheese is melted.

Saturday

Fried Chicken

Makes 5 servings

    1/3 cup all-purpose flour                                       

    1 teaspoon salt                                                 

    1/4 teaspoon pepper                                             

    1/4 to 1/2 teaspoon poultry seasoning                           

    3 to 3 1/2 pounds cut-up frying chicken                         

    1 cup oil or shortening                                         

1. In resealable food storage plastic bag, combine flour, salt, pepper and poultry seasoning. Add chicken, a few pieces at a time; shake to coat.

2. Heat oil in large skillet over medium heat until hot. Add chicken; cook until browned on all sides.* Reduce heat to low; cover and cook 30 minutes or until chicken is fork-tender and juices run clear. Remove cover during last 10 minutes of cooking to crisp chicken.

TIP: * After browning, chicken can be placed in ungreased shallow baking pan and baked uncovered at 350°F. for about 45 minutes.
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