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BACK TO SCHOOL RECIPE CARDS 

 

SLOW COOKER BBQ CHICKEN 

___________________________ 

4-6 boneless, skinless chicken breasts 

2 Tablespoons brown sugar 

¼ cup Italian dressing 

1 bottle of your favorite BBQ sauce 

 

In a medium bowl, mix the brown sugar, 

Italian dressing, and the BBQ sauce.  

Put the chicken breasts in the slow 

cooker and pour sauce on top.  Slow cook 

for 6 hours.  Makes very tender chicken.  

Reuse leftovers on hoagies with cheese 

later in the week. 

 

STUFFED CRUST PIZZA 

_____________________________ 

4 pita bread rounds, sliced in half 

2 cups pizza sauce 

4 mozzarella cheese slices 

8 ounces deli sliced ham or turkey 

2 cups shredded mozzarella cheese 

 

Open pita pockets and stuff with ½ 

cheese slice, 1 ounce of meat, and 2 

tablespoons sauce.  Place the pockets on 

a cookie sheet and top with 2 

tablespoons sauce and shredded 

mozzarella.  Bake at 400 until cheese 

melts (5-7 minutes). 

 

MUFFIN TIN MEATLOAF 

_____________________________ 

1 ½ pounds lean ground beef or sirloin 

1 package cornbread stuffing mix 

1 cup water 

¾ cup spaghetti sauce 

 

Mix together meat, stuffing mix, and 

water.  Divide the mixture and press 

into 12 muffin tin cups.  Top each with 

spaghetti sauce.  Bake at 375 for 

approx. 30 min. or until food 

thermometer reads 160. 
 

MINIATURE FRUIT PIZZAS 

____________________________ 

4 tortillas 

4 oz plain cream cheese or any flavor 

1 cup of sliced fruits – strawberries, 

raspberries, grapes, pineapple, kiwi 

 

Spread the cream cheese on one tortilla 

and top with assorted fruits.  Lay 

another tortilla on top and press gently.  

Cut into wedges with a pizza cutter for 

a quick breakfast or snack idea.  

 

 

 

 



©The Preschool Toolbox 2011 

RANCH and PECAN CHICKEN FINGERS 

______________________________ 

1 ½ pounds boneless, skinless chicken 

breasts 

1 cup Ranch dressing 

1 ½ cups chopped pecans (very fine) – 

can use bread crumbs if your children 

cannot have nuts or do not like them. 

 

Cut chicken breasts into 24 strips.  Dip 

the chicken into dressing, then coat with 

the pecans.  Place on a lightly greased 

cookie sheet.  Bake at 400 for 15-20 

min.   

 

HAM and CHEESE STROMBOLI 

_____________________________ 

1 tube (11 oz) refrigerated French bread 

dough 

2 cups shredded mozzarella cheese 

1 pound thin sliced ham 

1 tablespoon butter or margarine (can 

omit, if desired) 

2 tablespoons grated Parmesan cheese 

 

Lightly flour a cutting board and press 

dough into a rectangle (approx. 14” by 

12”.)   Sprinkle mozzarella cheese over 

the dough to within ½ inch of the edges. 

Top with ham and roll up from the short 

side of the rectangle.   Pinch the seam 

of the dough to seal.  Brush loaf with 

melted butter and sprinkle on the 

parmesan cheese.  Bake at 375 for 20-

25 min. or until golden.  Cut into 10 equal 

slices.  

CROCK  POT CHICKEN, CARROTS AND 

POTATOES 

_____________________________ 

4-6 boneless, skinless chicken breasts 

½ cup chicken broth 

Salt and Pepper to Taste 

4-6 med. Potatoes 

1 Bag of Baby Carrots 

 

Wash and wrap the potatoes in aluminum 

foil.  Place the chicken, chicken broth, 

carrots, and foil-covered potatoes in the 

crock pot.  Slow cook for 6 hours.  The 

remaining broth can be used to make 

simple flour/broth gravy if desired. 

Save leftover chicken to use for chicken 

tacos later in the week. 

CROCK POT BAKED APPLES 

______________________________ 

6 Granny Smith or Fuji Apples (cored 

and sliced – skin does not have to be 

removed) 

1 cup sugar 

2 tsp of cinnamon 

1/8 tsp of cloves 

 

Mix all ingredients together and slow 

cook for 4 hours.  This is a wonderful 

FALL recipe.  Serve over ice cream or all 

alone! 
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PUMPKIN BARS 

______________________________ 

1 cup of vegetable oil 

2 cups of sugar 

4 eggs 

1 regular can (15 oz) of pumpkin (not 

pumpkin pie mix) 

2 tsp. of cinnamon 

1/8 tsp. nutmeg 

1 tsp of baking soda 

1 tsp salt 

2 cups of flour 

1 cup oatmeal 

2cups of chocolate chips 

 

Mix all ingredients in a large bowl.  Be 

sure to carefully add flour a little at a 

time and mix well.  Pour into a greased 

9X13 pan and bake at 350 for approx. 

30 minutes or until toothpick inserted in 

the center comes out clean.  Cool and 

cut into bars. 

 

FALL CIDER RECIPE 

______________________________ 

1 gallon of Apple Juice 

½ gallon of cranberry juice 

Mulling spice 

 

Put the juices in a slow cooker and add 

mulling spice.  Remember to turn the 

slow cooker to warm when the cider is at 

the desired temperature.  Set out 

festive cups and saucers to welcome 

guests in the FALL! 

 


