“Making Mealtime Easier”

Let’s Party!
Looking for a unique social with your friends, co-workers or neighbors? Want to
learn new cookin’ tricks and tips, fresh new recipes and fill your freezer with
homemade meals?

Let’s Talk...
Chef Kim will come to your home and cook up some fun for you and your guests
providing samples and recipes of the Beverage and Side Dish of the month! You
and your guests will also be able to taste a sampling of the pre made Freezer
Meals you have chosen to take home THAT DAY and stock your freezer!

It’s very Simple!
Chose 5 items from Freezer Meal Menu
don’t see what you are looking for just ask Kim!

Create an invitation list of your family, friends and neighbors
for an evening of fun!
If someone can’t make it, preorders available

Chef Kim will bring all the Cookin’ supplies needed for demonstration

HOSTESS REWARDS
6+ guests attend receive Cookin’ with Kim insulated bag
$10 toward your purchase if you reach $300 in sales
$20 towards your purchase if you receive $400 sales
$30 towards your purchase if you receive $500 in sales
$40 towards your purchase if you receive $600 in sales
$50 towards your purchase if you receive $700+ in sales
FREE pantry item of your choice, if someone books a freezer party from the host

BOOK YOUR PARTY TODAY!
Contact Chef Kim @ kim@cookinwithkim.com OR 713-870-9822

**GF= Gluten Free
MEAT LASAGNA; slow cooked tomato sauce with ground beef, Italian sausage, crushed tomatoes and
seasonings layered with cheeses. Grab a salad and bread and you will have a feast ready for your family!
Alternate Options:
4 CHEESE; parmesan, asiago, ricotta, mozzarella
TURKEY; ground turkey with red sauce
WHITE CHICKEN; ground chicken with alfredo sauce
SHEPARDS PIE; ground beef mixed with seasonings, peas and carrots topped with homemade mashed
potatoes! Pick up some soda bread and enjoy!
TATOR TOT CASSEROLE; ground beef mixed with corn and green beans in a light gravy topped with
cheddar cheese and tator tots!
**GF ITALIAN MEATBALLS; lean ground beef mixed with Italian sausage, seasonings and parmesan
cheese; heat and serve Perfect for dinner, sandwiches or even an appetizer
**GF TRADITIONAL MEATLOAF; ground lean beef and pork mixed with oats and seasonings topped with
a sweet tomato glaze
CHICKEN PARMESAN CASSEROLE; Penne pasta tossed with tomato sauce topped with chicken breast
pieces breaded and deep fried, more sauce and creamy mozzarella cheese! Grab a ceasar salad and garlic
bread to complete ypur feast!
CHICKEN BROCCOLI ALFREDO BAKE; Chicken breast pieces sauteed with broccoli tossed with
homemade alfredo sauce and pasta topped with mixed cheeses.
**GF KING RANCH CHICKEN; chicken pieces mixed with tomatoes, mild chilis, cream, seasonings and
cheese with layers of corn tortillas!
CHICKEN POT PIE; chicken breast pieces mixed with potatoes and fresh veggies, homemade creamy gravy
in an 8” pie
**GF MEXICAN CHICKEN BREAST; boneless, skinless chicken breast mixed with bell peppers, onions
seasonings and salsa. Great for the crock pot or oven. Serve as is with steamed rice or pulled apart for tacos,
quesadilla, breakfast taco or on a salad!
ARTICHOKE stuffed CHICKEN BREAST; boneless skinless chicken breast stuffed with artichoke dip,
breaded with crispy panko ready to bake. Serve with steamed rice and veggies, over lemon pasta or your
favorite potato dish! ***Available with NO breading upon request
BACON CHEDDAR crusted CHICKEN BREAST; boneless skinless chicken breast crusted with a bacon,
cheddar and cracker crust. Bake and Serve with mashed potatoes and veggies or over your favorite salad!
**GF CHICKEN CATTATORRIE; Chicken quarter; leg and thigh marinated and packaged with diced
tomatoes, onions and peppers in a light tomato sauce ready to bake in oven or crock pot! Eat as is or pull apart
and toss with pasta or over rice
**GF CHICKEN SUNDRIED TOMATO MEATBALLS; 1 pound of 1 ounce meatballs made of lean ground
chicken breast, sun-dried tomatoes, parmesan cheese, and seasonings. Perfect for dinner, sandwiches or even
an appetizer!
**SOUTHWEST TURKEY MEATLOAF; lean ground turkey mixed with southwest seasonings, salsa and
crushed tortilla chips. topped with salsa and baked! Heat and serve with your favorite side dish!
BACON MAC and CHEESE; bacon cheese sauce mixed with macaroni noodles topped with a bacon,
cheddar crumb topping
BBQ PORK MAC AND CHEESE; Homemade Mac and cheese with BBQ Cheese Sauce topped with slow
cooked pork butt!
**MEXICAN PORK CASSEAROLE; slow cooked seasoned pork butt, shredded and layered with corn
tortilla chips, pinto beans, mild beans and mixed cheeses.
**PORK ENCHILADAS; slow cooked seasoned pork butt rolled with cheese in a corn tortilla topped with
mild sauce and more cheese! CHICKEN OR BEEF AVAILABLE
**PULLED PORK; 1-pound slow cooked seasoned pork pulled perfect as is, on a bun or baked potato!
**MONGOLIAN PORK CHOP; center cut pork chop marinated in a sweet ginger soy marinade! Perfect for
the grill or broiler. Can be cut up and thrown in a stir fry too!
CORNBREAD stuffed PORK CHOP; Homemade cornbread mixed with sauteed carrots, onions, celery and
seasonings. Serve with your favorite side vegetable! Grab potatoes or rice will go great with this dish!
GRANOLA BITES and VARIOUS PANTRY ITEMS AVAILABLE FOR PURCHASE

Party Date: ___________________ Pre Order Deadline:___________________

Name:_________________________________________________________

Address: ______________________________________City:______________

Email: _________________________________________________________

Phone Contact: ___________________________________________________

Beverage of the Month: _____________________________________________

Side Dish Recipe of the Month: ________________________________________
Freezer Meal Choices:
1.

2.

3.

4.

5.
Notes:
_______________________________________________________________
_______________________________________________________________
_______________________________________________________________
_______________________________________________________________

