
Chili Cheese Potato
Casserole
To serve: Thaw. Uncover and
bake at 350 degrees for 20-25
minutes, until bubbly and
cheese is melted.

Date Made/Frozen:
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Lemon Chicken with
Veggies
To serve: Thaw. Place mixture
in baking dish and top with the
Parmesan cheese. Bake at 400
degrees for 20-25 minutes.
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