Sep 2010 Name: pick-up? 11:30/2:30

Chicken Cacciatore Chicken breast braised in a thick and chunky tomato vegetable sauce.
Oven baked or in the slow cooker, your choice. Great served over pasta.

Slow Cooker Spaghetti and Meatballs Made with three styles of tomatoes: roasted red,
crushed plum and sun dried varieties. The sauce is slow simmered with Italian meatballs. A meal
the whole family will savor together.

Burgundy Beef Stew with herb Dumplings This delicous stew is kicked up with burgundy wine
and tppoed with fluffy dumplings. Just top the stew with the dumplings and finish right in the
crockpot

Black Bean Tortilla Bake This casserole is layered with wonderful south of the border flavors.
Just spicy enough to be family friendly. On the table in just minutes. Cook From Frozen

Slow Cooker Taco Meatloaf Meatloaf from the crockpot?? Yes and it is really yummy too, with a
delicious South of the border sauce. Everyone will be asking for seconds!!

Jambalaya New Orleans comes to your town with our pasta skillet with shrimp and Andouille
sausage. Make the sauce to taste — mild or jazzed up! Cooks from frozen in less than 30 minutes.

Pork Fried Rice Just like Chinese takeout ( without the cardboard box). Tender pork,
mushrooms, green onions, peas and rice. saute and serve!!

Pork Tenderloin with Garlic Rub_This pork tenderloin is rubbed with a spicy garlic mix, and
baked to perfection..grill it too for a hot meal that won't heat up the kitchen!!

Monterey Stuffed Chicken Chicken breasts stuffed with a “party”. Monterey Jack cheese, salsa
and the perfect seasonings will have everyone asking for MORE.

Coconut Mahi-mahi Cubes of mild, flaky fish tossed in a crunchy, sweetened coconut breading,
complete with dipping sauce. Your family will forget about fish sticks after this tasty dish!

Parmesan Herb Chicken A Dinner by Design all-time favorite. Boneless chicken breast with a
crunchy bread coating is sure to kids and dad. Bakes from frozen for dinner any night.

Country Ribs Thick, meaty country pork ribs are seasoned then cooked with our home-style
barbecue sauce. This versatile entrée can be slow-cooked for those days you don’t want to fuss
over dinner or grilled for that authentic, smoky flavor.

Crock Pot Chicken in Red Wine Sauce This elegant dish is known as Coq Au Vin (chicken in
wine) in France. Rich flavor and color comes from the red wine and bacon.

Thai Tilapia Tilapia is a mild fish..which pairs nicely with the exotic flavors of coconut, curry and
spices.

Java Rubbed Chicken get jumpin with this chicken breast..crusted with coffe and spices. Perfect
on the grill, or oven bake on a rainy day!!
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payable to EAPA

Orders due: by Sep 20, 2010
Delivery: Sep 23, 2010

Order online w/ CC or make checks

Questions: Dori Ellinger

dellinger@itwbrands.com or 815.557.6090

Ordering Options
Full Entree Packages *
() 12 entrée package ($3.12/serving)
() 6 entrée package ($3.19/serving)

() 3 entrée package ($3.80/serving)
() ECONO Meal 6 Pack w/ sides

Add addtional entrees for $19.99
*Full Entrees serve 4-6 people
Mini Entree Packages **
() 12 entrée package ($3.66/serving)
() 6 entrée package ($3.75/serving)
() 3entrée package ($3.99/serving)

Add addtional entrees for $11.99
**Mini Entrees serve 2-3 people

Side Dishes (a’la carte) $7.99
() Cheese Smashed Potatoes
() Cheesy Potatoe Casserole
() Garlic Mashed Potatoes
() Garlic Roasted Green Beans
() Stir Fry Vegetables
() Peas & Carrots w/ Honey mint Butter
()
()
()
()
()

Corn with lime Cilantro Butter

Unfried Rice

Lemon Asparagus Rice

Dill Snap Peas & Carrots w/ Honey Butter
Roasted Garlic Bread w/ Marinara

Desserts (a'la carte) $8.99
() Cinnamon Rolls

$225.00
$ 115.00
$ 68.50
$ 100.00

$ 132.00
$ 67.50
$ 3595

Please add 2.25% sales tax to order total

Dietary and Cooking information at

www.dinnerbydesignkitchen.com



