
Pork Tacos – You will 
have leftovers!!!  

Honey Garlic Pork 
Chops  

To Die for Beef Roast Tuna Stroganoff  

$10.73
$2.68 per person

$10.40
$2.60 per person

$11.84
$2.96 per person

$8.29
$2.07 per person

Ingredients 
1/4 + 1/8 cup honey
3 tbsp soy sauce
6 cloves garlic, minced
6 pork loin chops, boneless, trimmed
 of excess fat, 4 oz each 

Directions
In a shallow dish, whisk together honey, 
soy sauce and garlic.

Coat chops in mixture.

Reserve left over honey mixture for 
basting.

Place chops on greased grill over med 
high heat, close lid and cook. basting 2 
times.

Serve with your favorite side.
You can bake this recipe!!!! 

Ingredients 
1 beef roast (any kind)
1 envelope Hidden Valley Ranch
 salad dressing mix
1 envelope brown gravy mix
1 envelope Italian dressing mix
1/2 cup warm water

Directions
Place roast in crockpot. Mix contents 
of all 3 envelopes and sprinkle over 
roast. Pour water into the bottom of 
the crockpot. Cover and cook on LOW 
for 6 to 7 hours.

Ingredients 
1/4 cup butter
1/4 cup chopped onion
1 can cream of mushroom soup
1/2 cup sour cream
dash pepper
1 can (7 ounces) tuna, drained
 and fl aked
1 can (4 ounces) mushrooms, drained
Hot cooked noodles or rice 

Directions
Melt butter in skillet; sauté onion until 
tender. Combine soup, sour cream and 
pepper; add to onion. Add tuna and 
mushrooms; heat through. Serve tuna 
stroganoff over hot cooked noodles
or rice.

Ingredients 
3 1/2 pounds Boston Butt pork roast
3 tablespoons kosher salt
20 (6-inch) corn tortillas
1/4 cup minced fresh cilantro
10 lime wedges

Directions
Preheat oven to 275°.

Trim fat from roast; rub surface of 
roast with salt. Place meat in a large 
Dutch oven; cover and place in oven. 
Cook for 3 hours or until pork falls 
apart when pressed with the back of 
a fork. Remove from oven; let stand, 
covered, 15 minutes. Remove meat 
from bones, and shred with 2 forks. 
Set aside.

Warm tortillas according to package 
directions. Fill each tortilla with about 
1 1/2 ounces pork; serve with cilantro 
and lime wedges.

Prices valid 2/7/10 - 2/13/10

*Basic ingredients such as salt 
are not included in the cost.*

Feed a family of
4 for around $10.
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