 Menu for August  2015
Defrost all dinners in refrigerator the night before the day you plan to eat it.  Take thawed items out of refrigerator at least 20 minutes before following re-heating instructions.  
Pan fried pork with maple & mustard sauce, smashed sweet potatoes and vegetable medley with butter and thyme

Reheating instructions: 
Pork:  Add a little olive oil and re-heat on stovetop on medium heat stirring frequently; vegetables & sweet potatoes:  re-heat in microwave or on stovetop
Italian style meatballs with spaghetti and broccoli rabe with garlic and red pepper flakes
Reheating instructions: 
Re-heat on stovetop on medium heat stirring frequently or in microwave 
Baked cod with dill, cheese tortellini with lemon cream sauce and asparagus

Reheating instructions: 
Cod:  Re-heat in oven at 350 degrees for 10 minutes or in pan with a little butter on medium heat; tortellini:  re-heat in microwave or on stove 
Roasted turkey with white wine sauce, honey glazed carrots and roasted potatoes with garlic and rosemary

Reheating instructions: 
Re-heat in oven covered at 350 degrees covered for 15-20 minutes 

Chicken tortilla soup with avocado, tortilla chips and jack cheese 

Reheating instructions: 
Soup:  re-heat on stove or in microwave; cut cheese into small cubes, crumble chips and cut avocado into small chunks and put in bottom of bowl.  Pour hot soup over chips, cheese & avocado and eat.  
Shrimp in ginger butter sauce, Jasmine rice and snow peas

Reheating instructions: 
Re-heat in pan on medium heat; add a little water to moisten rice if needed
