Modified Once a Month Cooking

Here is my modified "OMC" plan, in it I use primarily hamburger but I have some ideas for chicken at the bottom too. I do make up some of the recipes that follow the same day, but if I run out of time just having the hamburger and chicken pre-cooked it a huge help!
Game Plan
Here are many ideas pertaining to hamburger, "master recipes" are on the left, "secondary recipes" are indented - you assemble these from the master recipes. You can also freeze the portion of the master recipe that is required in the secondary recipe and assemble the secondary recipe on the day you want to eat it. I do this a lot when trying and/or learning new recipes.

Hamburger Plan Suggested Recipes:
· Hamburger Patties (use raw hamburger) 

· Chili (make a BIG batch), also used in:

· Tacos 

· Chili soup

· Enchiladas 

· Chimes

· Browned Hamburger for use in:
· Lasagna 

· Hamburger pie 

· Bierrocks 

· Cheeseburger mac 

· Impossible hamburger pie

· Hamburger gravy and Biscuits

· Loose meat hamburgers

· Sloppy Joes

· Goulash

· Pasta dishes

· Meatballs, used in: 

· Spaghetti and Meatballs 

· Easy Meatball Stew 

· Baked Ziti and Meatball Casserole 
· Meatloaf, used also in:

· Meatloaf sandwiches 
· Salisbury Steak  
Chicken Plan Suggest Recipes:

· Chopped Chicken

· Poppy seed Chicken
· Chicken and Dumplings
· Chicken Enchiladas
· Chicken salad
· Chicken and Rice
· Chicken Noodle Soup (I just break up the breast for this one)
· Quesadilla
Hamburger Patties
Using raw meat, I added some salt and pepper. I use rubber gloves to handle the hamburger (I hate hamburger grease on my hands!) Anyhow, I made about 40 patties from six pounds of hamburger. I stacked them between waxed paper and froze on a cookie sheet. After freezing, put in a Ziploc bag.

Browned Hamburger

1. Preheat oven to 425.
2. Grease a baking pan. (You wouldn’t think you would need to with hamburger, but it will stick if you don’t.)
3. Lay out the hamburger, break it up and spread it out in a thin layer sprinkle with salt and pepper
4. Cook at 425 for 15-20 minutes or until done.

This way, you can cook more hamburger at one time, avoid the mess of frying, and save time: You can just stick it in the oven and do something else instead of having to stand there at the frying pan. It works well with bacon and sausage too! I then freeze it in zip top bags with about a half pound in each bad, some meals I use more in some I use less.
Chili
I make this in my extra-large crockpot
· 4 pounds coarsely ground chuck (I use lean hamburger) 

· 12 whole tomatoes,  de-seeded and chopped 

· 4 cups water 

· 1 teaspoons cayenne 

· 2 teaspoons salt 

· 1/2 teaspoon ground oregano 

· 1/2 teaspoon ground cumin
· 1/2 teaspoon black pepper 

Brown meat in a large Dutch oven with a little olive oil; cook over medium heat until meat is browned, stirring to crumble. 

Drain off pan drippings. Add to remaining ingredients in the crockpot, mixing well. 

Cover and let cook 12 hours.
Yield: about 12 cups. (May want to double if you want to make all of the following recipes)

Basic Biscuit Mix
· 10 cups all purpose flour 
· 1/3 cup baking powder (1 Tablespoons +2 teaspoon Baking Soda and 3       tablespoons +1 teaspoon Cream of Tartar)
· 1 tbsp salt 

· 2 cups Butter 

Mix dry ingredients in a huge bowl. Cut in Butter with pastry blender, OR (this is what I do), combine 2 1/2 cups of the dry ingredients and 1/2 cup butter in the food processor, gradually combining all of dry mix with butter. 

Keep tightly sealed. Store in the  fridge for about 2 months. I usually use all of my mix up in a month so I keep it in my baking supplies. 

Use the mix to make the following:

Pancakes: 2 cups mix, 1 cup milk, 2 eggs 
Waffles: 2 cups mix, 2 tbsp veg. oil, 1 egg, 1 1/3 cups milk 
Dumplings: 2 cups mix, 2/3 cup milk 
Other ideas: use in place of Bisquick in recipes 

Meatballs
Makes 48 meatballs 

· 3 pounds lean ground beef 

· 1 1/2 cups soft bread crumbs 

· 3 eggs 

·  1 1/2 teaspoons salt 

· 1/2 teaspoon pepper 

Preheat oven to 400.

In a large bowl, mix beef, crumbs, eggs, salt and pepper. Shape into 11/2-inch meatballs. (A miniature ice cream scoop makes fast work of shaping.) 

Arrange in two 10-by-15-inch jelly roll pans. Bake in preheated oven until meat is browned, with no trace of pink and juices run clear, 10 to 13 minutes. 

Drain, let cool to room temperature, divide into thirds and freeze each portion in vapor-moisture proof containers.
Meatloaf (crockpot) 

This is a wonderful and easy recipe! This keeps well in fridge or freezer. If making a lot, you can cook in the oven at 350 for 1 hour, but I enjoy doing this one in the crockpot. 

· 2 pounds of ground beef 

· ½ cup Milk
· 1 cup Cracker crumbs
1 diced and seeded tomato

· ½ cup shredded Cheddar Cheese

· Salt and Pepper to taste
· aluminum foil 

Mix together first six ingredients (the aluminum foil!) 

Shape into a round loaf to fit into crockpot (or put in loaf pans if baking in the oven). 

Take a long length(2 feet) of aluminum foil, folding in half lengthwise, so it is long and thin. Line the crockpot with the foil, making sure the foil sticks out of the crock pot on both sides (you will use this to lift the meatloaf out). 

Place meatloaf in crockpot. Top with a little more cheese. Cook on low for 5-6 hours or high for 2-3 hours. You can also bake this for 1 hour at 350 in the oven. 

Bierrocks (I included this one as many people don’t know what these are, they are yummy)
These pastry pockets filled with beef, cabbage can go straight from the freezer to the oven. They're great served with a bowl of hot tomato soup 

· 2 c milk, lukewarm 

· 1/4 c oil 

· 2 eggs, beaten 

· 2 tsp. yeast 

· 1/2 c sugar 

· 1 t salt 

· 6 c flour 

· 2 lb ground beef 

· 1/2 head cabbage, chopped 

Mix together the lukewarm milk and oil in a large bowl. Add the eggs, yeast, sugar, salt and 5 cups of flour. Mix well and add remaining flour as necessary to form a kneadable dough. Knead a few minutes. Cover bowl and let dough rise one hour in a warm place. 

Meanwhile, brown beef in a large skillet. Do not drain. Add cabbage and continue cooking until cabbage is soft. Add salt and pepper to taste. Let cool. 

After dough has risen, roll out hunks of dough (about the size of a tennis ball) as thin as possible. Place some filling. Fold over and seal like a turnover (moistening the edges with water may help seal them). 

Place on a baking sheet, and bake at 350 degrees for about 30 minutes or until golden. 

Serve immediately or cool and freeze. To reheat frozen, simply bake until hot. Yield: about 18 Bierrocks. 
Chicken

Now for the chicken I usually poach one package of boneless chicken breasts that I get at Costco in my large stock pot, with some salt, pepper, parsley. To poach them just place the uncooked breasts in the pot add the seasoning and just cover with cold water. Bring to a boil then simmer for 35- 45 minutes until done, checking that there is enough water covering the chicken. Cool the cooked chicken well. I then run each breast piece through my food processor to chop it. Some I chop finer than others, to give more versatility. 1 breast is usually enough to feed our family of 4 in most recipes.

Homemade Pasta

· 3 1/3 cups fine white flour (American bread flour, which has slightly more gluten and is thus better because it will make for somewhat firmer pasta)

· 4 eggs (you can also increase the number of yolks while decreasing the volume of whites proportionally to make richer pasta)

· A healthy pinch of salt

Make mound with the flour on your counter and scoop out a well in the middle, but not all the way to the counter. Pour the eggs into the hole, add the salt, and work the eggs and the flour together till you have a smooth dough, adding just a drop of water if necessary, and no more. Knead the dough for ten to fifteen minutes, until it is smooth, firm, and quite elastic. Don't skimp on the kneading or the dough will tear while you're rolling it out. (I have made mine in my kitchenaide mix for 1 minute and kneed for about 5-7 minutes it is a little trickier)

Separate the dough into two pieces. Flour your work surface  -- a pastry cloth gets in the way and start to roll out the dough, rolling from the middle, flipping it occasionally, and flouring it as necessary to keep it from sticking. To keep the sheet from breaking, once it has reached a certain size, roll it up around the rolling pin and then invert the rolling pin; you can, as you are unrolling the sheet, gently stretch it by holding the unrolled part firm and pulling gently away with the rolling pin. Keep on flipping and rolling till you have a sheet that's almost transparent -- as thin as a dime, or thinner, if you can manage it (the pasta will almost double in thickness while cooking). I use a pasta machine for mine.

Once you've rolled out the sheet, either use it to make stuffed pasta such as ravioli or tortellini, for lasagna, or cut it into strips. If you choose the latter course the easiest thing to do is roll the sheet of dough up into a tube, then slice the tube into rounds of the desired width and shake the skeet out with your hands to free the strands; set them to dry on a rack or between two chair backs, supported by a towel. Roll out the second piece and cut it as you did the first.

Cook the pasta in salted, boiling water. Since it's fresh, it will cook in three to five minutes. Do not let it overcook! Soft wheat flour has much less gluten than the durum wheat used in commercially prepared dry pastas, and will consequently become flabby if it overcooks.
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