
CHICKEN & TURKEY 

STUFFED BAKING 
CHICKEN 

Homemade Bread Dressing 

Bake 2 hrs. covered in 350° pre-heated oven. Uncover & 
brown last 30 mins of scheduled cooking time. 

BONELESS SKINLESS 
CHICKEN BREAST 

Place breast completely covered with Italian dressing or 
marinate of your choice and refrigerate for 3 to 4 hours, turn 
occasionally. Broil or grill over low to medium heat or bake at 
350° for 40-45 mins. covered. Brush with House of Meats 
BBQ sauce 15-20 minutes on each side. 

BACON WRAPPED 
CHICKEN BREAST 

6 oz. each 
Italian Marinade 

Broil or grill at medium heat till bacon is crisp on both sides, 

turning occasionally. Approx. cooking time is 20 minutes per 
side. Bake covered in preheated 350 degree oven for 1 hour, 

uncover and cook an additional 30 minutes. For a tasty treat, 
serve with a sour cream topping. 

BREAD STUFFED CHICKEN BREAST 

4 oz. each 

Remove plastic cover, leave foil on bottom of breast. In a pre-
heated 350° oven, bake covered for 20 min., then uncover 
and bake for an additional 15 min. to brown. 

CORDON BLEU CHICKEN BREAST 

Stuffed with Baked Ham and Swiss Cheese 
8 oz. 

Remove plastic cover, leave foil on bottom of breast. In a pre-
heated 350° oven, bake covered for 20 minutes, then 
uncover and bake for an additional 15 minutes to brown. 

BUTTERY GARLIC PANKO ENCRUSTED 
CHICKEN BREAST 

5 oz. 

Bake in pre-heated 350° oven for 15 to 20 minutes. For 
crisper, spray bread crumbs lightly with vegetable oil or olive 
oil prior to baking. 

JD BOURBON BARREL 
SKEWERED 

CHICKEN BREAST 

4 oz. each 

Marinated Skewers: Broil or grill for 5-8 min. Turn frequently. 

BREADED 
CHICKEN FINGERS 

Bake 15 min. in a pre-heated 350° oven. 

1/2 FRYER BREAST 

One Dish Chicken and Rice 

In a 2 qt. shallow baking dish mix 1 can of mushroom soup, 1 
cup of water,3/4 cup of uncooked regular or long grain rice, 
1/4 tsp. paprika, 1/4 tsp. pepper. Place 1-1/2 lb. chicken 
pieces on rice mixture. Sprinkle with additional pepper and 
paprika. Bake for 1 and 1/4 hrs. at 350°. 
 

1/4 FRYER LEGS 

One Dish Chicken and Rice 

In a 2 qt. shallow baking dish mix 1 can of mushroom soup, 1 
cup of water, 3/4 cup of uncooked regular or long grain rice, 
1/4 tsp. paprika, 1/4 tsp. pepper. Place 1 1/2 lb. chicken 
pieces on rice mixture. Sprinkle with additional pepper and 
paprika. Bake for 1 and 1/4 hrs. at 375°. 
 



Serves 4 Serves 4 

WHOLE CHICKEN FRYER 

Click below for a unique recipe or cooking tip 
How to Spatchcock a Chicken 

 

CHICKEN THIGHS 

Boneless Skinless 

Prepare as you would boneless skinless breast. Grill or broil 
low to medium heat 15-20 minutes per side. Bake 30-35 
minutes at 350° covered. 

CHICKEN ITALLIAN SUPREME BRAT 

Italian seasoned chicken with pepperoni, green & 
red peppers, onion & mozzerella cheese 

Grill for 15-20 min. turning frequently. 
 
BAKE: covered at 350° for 45-60 min. uncovering the last 15 
min. of baking time in order to brown. Be creative with 
sauces, pasta and other additions. 

CHICKEN FETA & SPINACH 
BRATWURST 

Grill for 15-20 min. turning frequently. 

 
Bake covered at 350° for 45-60 min. uncovering the last 15 

min. of baking time in order to brown. 
 
Be creative with sauces, pasta, and other additions. 

CHICKEN FAJITA 

Marinated 

Pre-heat skillet until it is smoking hot. Spray with non-stick 
spray, add fajita. Let sit for 1 1/2 minutes without moving. Stir 
quickly for 1 minute. Remove & serve. The key is to cook 
everything quickly! 

HAM and CHEESE or 
SPINACH & FETA 

CHICKEN SAUSAGE 

Grill for 15-20 min. turning frequently. 
Bake: covered at 350° for 45-60 min. uncovering the last 15 
min. of baking time in order to brown. Be creative with 
sauces, pasta, and other additions. 

HONEY CHIPOLTE CHICKEN GRILLERS 

Grill over medium heat for 6 to 8 minutes per side. 

CORNISH HENS 

Grill Ready 
Marinated 

Grill over medium heat for 35-40 minutes. 

CHICKEN SHISH-KABOBS 

8 oz. each Marinated 

Broil or grill, 10 - 12 mins. turning often. 

HONEY BAR-B-QUE 
BONELESS WINGS 

Bake on foil lined cookie sheet at 350° for 15 minutes, turning 
once. 

TABASCO BONELESS HOT WINGS 
 

FIREBALLS 

FRESH TURKEY BREAST 

4-12 Pounds 

INGREDIENTS: 1 whole turkey breast 8-9 lbs., 1/3 C melted 

butter, salt, fresh ground black pepper, 1/4 C dry wine. 

http://www.houseofmeats.com/recipes.asp?spatchcockachicken


Bake on foil lined cookie sheet at 350° for 15 minutes, turning 
once. 

 
TO PREPARE: Brush turkey with 2 tbsp melted butter, 
sprinkle with salt & pepper. Arrange on a rack in roasting pan 
and roast at 350 ° for about 50 mins. per lb. Internal temp 
should be 160-165. Baste during roasting with remainder of 
butter mixed with wine. Slice and serve. Stuffing will not affect 
the cooking time. 

House of Meats 
FRESH TURKEY 

Brush turkey with 4 Tbls melted butter, sprinkle with salt & 
pepper. Arrange on rack in roasting pan and roast at 325° for 
about 20 mins. per lb. Baste during roasting with remainder of 
butter. 

7 oz. TURKEY ROLLUP 

With Homemade Bread Dressing 
Quick N Easy Heat & Serve 

BAKE: Preheat oven to 350°. With rollups in casserole dish, 

pour gravy over turkey to desired amount, cover & bake 30-
40 min. 
 
MICROWAVE: Place in casserole dish, pour turkey gravy 

over rollups, cook 4 min. on high. Turn & cook 4 min. on high 
in covered dish. 

BACON WRAPPED 
TURKEY TENDERLOIN 

5 oz. 

Grill on medium heat for 13-15 minutes from a frozen state on 
each side, or bake in 325 degree oven for 25-28 minutes, or 
pan fry for 10-15 minutes per side frozen. 
 
Ingredients: Turkey breasts (containing up to 20% of a 
solution of water, 2% or less of soy protein isolate, modified 
food starch, salt, dextrose, sodium phosphate, natural 
flavoring), bacon (cured with water, salt, sodium 

 

BEEF 

BEEF BRISKET FLAT 

The Best Portion of the Brisket 

BRISKET OF BEEF 
 
INGREDIENTS: 1 (5 to 6 lb.) brisket of beef, 1 to 2 tsp. flour, 

Black pepper to taste, 1/4 c. corn oil, 8 onions, sliced thin & 
separated into rings, 2 tbsp. tomato paste, 1 1/2 tsp. coarse 
(Kosher) salt, 2 cloves garlic, quartered, 1 carrot peeled. 
 
TO PREPARE: Preheat oven to 375°. Dust very lightly with 

flour. Sprinkle with pepper. Heat oil in large heavy flame proof 
casserole. Add brisket and brown on both sides over 
medium-high heat until some crisp spots appear. Transfer 
meat to dish, Add onions to casserole and stir, scraping up 
brown particles. Cook until onions are soft and are brown in 

OVEN BEEF BRISKET 

Click below for a unique recipe or cooking tip 
How to Make Oven Beef Brisket 

 

http://www.houseofmeats.com/recipes.asp?brisketbeefoven


color, 10 to 15 minutes Remove casserole from heat, add 
meat, tomato paste, pepper and salt. Add garlic and carrot 
and cover tightly. Bake for 1 1/2 hours. Remove meat and cut 
into 1/8 to 1/4 inch thick slices. Return to pot overlapping 
meat. If necessary, add 2 to 3 tablespoons water to pot. 
Cover and return to oven. Cook until meat is brown and fork 
tender, 1 3/4 to 2 hours longer. Slice carrot and transfer the 
roast, onions, juice and carrot slices to heated platter. Serve 
at once. 
 
Serves 8. 

LEAN BEEF STEW MEAT 

OLD FASHION BEEF STEW 
 
INGREDIENTS: 1-1/4 lbs. boneless beef stew meat, cut into 

1 in. cubes & trim fat, 1 Tbls margarine, 1-1/2 C hot water, 1-
1/2 tsp salt, 1 tsp worchester sauce, 2 bay leaves, 1 clove 
garlic, minced, 1/2 tsp paprika, 1/4 tsp pepper, dash ground 
cloves, and quarter 6 med. carrots, 4 sm. potatoes, 4 s. 
onions, 1 Tbls corn starch, 1/4 C cold water. 
 
TO PREPARE: In dutch oven brown beef in margarine, add 

water, salt, worchester, bay leaves, garlic, paprika, pepper, & 
cloves. Cover and cook 1-1/4 hrs., stir often. Remove bay 
leaves, add vegetables, cook covered 40-45 mins, drain, 
reserve liquid. Skim fat, add enough water to make 1-1/4 
cups. Return to oven, combine cornstarch & 1/4 C cold water. 
Stir into hot liquid until thick & bubbly, stir in beef & 
vegetables. Heat thru. 
 
Serves 8. 

BEEF SHANKS 

KEEP FROZEN 
 

Click below for a unique recipe or cooking tip 
Beef Shank Vegetable Soup 

 

JD BOURBON BARREL 
SKEWERED 

BEEF SIRLOIN 

4 oz. each 

Marinated Skewers: Broil or grill for 4-6 min. Turn frequently. 

BONELESS 
CHUCK ROAST 

Easy Pot Roast: 3-4 lb. chuck roast, 1 can cream of 

mushroom soup, 1 env. dry onion soup mix. 
 
TO PREPARE: Place meat in roasting pan and spread with 
cream of mushroom soup then sprinkle onion soup mix on 
top. Cover and roast for 3 hours at 325°. Serves 6-8 

CHOPPED CUBE STEAK 

Grill or saute with onions, mushrooms, and green peppers. 

BONELESS ENGLISH ROAST 

USDA Choice Black Angus 

Season with salt, pepper, and garlic powder to taste. Add one 
package onion soup mix with water or au jus. Roast covered 
for approx. 20 minutes per pound in pre-heated oven at 350°. 
For roasts over 4 lb. reduce cooking time by 25%. 
 
For best results use a meat thermometer and cook to 140° for 

http://www.houseofmeats.com/recipes.asp?beefshankveg


medium rare. 

BEEF FAJITA 

Marinated 

Pre-heat skillet until it is smoking hot. Spray with non-stick 
spray, add fajita. Let sit for 1 1/2 minutes without moving. Stir 
quickly for 1 minute. Remove & serve. The key is to cook 
everything quickly! 

FLANK STEAK 

Click below for a unique recipe or cooking tip 
Bloody Mary Flank Steak 

 

FLANK STEAK 

London Broil or Flank Steak 

Rub before cooking with a mix of 1 tbsp vegetable oil, 1 finely 
chopped shallot and 1 clove garlic crushed. 
 
Preheat broiler, place a 2-3 lb flank steak on greased broiler 
rack. Broil within 2-3 inches of heat, hotter the better, about 5 
min, then 2 on other side. Carve in 1/4 in slices and cut 
diagonally across grain. Serves 4. 

Make sure the meat is kept rare. If it is cooked medium or 
well it will become tough. 

 

Rib Eye Steaks 

Click below for a unique recipe or cooking tip 
Rib Eye Steaks with a Coffee Rub 

 

BEEF/STEAK SHISH-KABOBS 

8 oz. each 

MARINATED KABOBS: 3/4 C. italian salad dressing, 5 tbsp. 

lime juice, 1/2 tsp. dried oregano, crushed, 1/4 tsp. dried 
tarragon, crushed, 
 
TO PREPARE: Combine salad dressing, lime juice & herbs. 

Cover & let stand 2 hrs. at room temp. stirring occasionally. 
Drain, reserve marinade, sprinkle meat with salt & broil 4 in . 
from heat for 10-12 mins. Turn & baste meat occasionally. If 
desired sprinkle with snipped parsley. 

7 oz. Au Jus Marinated 
BEEF ROLLUP 

with homemade bread dressing 

Saute rolls in skillet till browned. Then transfer to casserole 
dish or roasting pan. Mix a can cream of mushroom or tomato 
soup with 1 bouillion cube and 1 can of water (use milk for 
thicker gravy., 2-3 tbsp of wine , if desired. Pour over rolls % 
bale 325° for 1 hr. 
 
Makes 6 servings 

BONELESS RUMP ROAST 

USDA Choice Black Angus 

Season with salt, pepper, and garlic powder to taste. Wrap 
with foil and place roast in a shallow roasting pan. Add 1/2 
inch of water to bottom of pan and bake for approx. 15 
minutes per pound in pre-heated oven at 400°. For roasts 
over 6 lb. reduce cooking time by 25%. For best results use a 
meat thermometer and cook to 130° for med. rare. 

Kansas City Steak 

Click below for a unique recipe or cooking tip 
Crockpot Beef and Broccoli 

Made with Kansas City Steak 
 

Garlic Marinated BONELESS 

http://www.houseofmeats.com/recipes.asp?flanksteakbloodymary
http://www.houseofmeats.com/recipes.asp?RibEyeSteakswithaCoffeeRub
http://www.houseofmeats.com/recipes.asp?CrockpotBeefandBroccoli
http://www.houseofmeats.com/recipes.asp?CrockpotBeefandBroccoli


KANSAS CITY STEAK 

4 oz. Boneless 

Grill or broil to desired doneness. Best cooked medium 
rare! We suggest seasoning with our Kansas City Steak 
Seasoning. 

Click below for a unique recipe or cooking tip 
The Best Steak Marinade for Kansas City Steaks 

 

ROUND STEAK 

USDA Choice Black Angus 
Center Cut 

Click below for a unique recipe or cooking tip 
Easy Swiss Steak 

 

SIRLOIN TRI-TIP OR TOP SIRLOIN 

Click below for a unique recipe or cooking tip 
Santa Maria Style Barbeque 

 

BEEF BABY BACK RIBS 

Click below for a unique recipe or cooking tip 
Harolds`s Home Cooked BBQ Beef Baby Back Ribs 

 

PRIME RIB CHILI BEEF 

Click below for a unique recipe or cooking tip 
Prime Rib and Bean Chili 

 

RIB EYE STEAK 

8 oz. Boneless 

Grill or broil to desired doneness. When grilling, cook 3/4-inch 
thick steaks for 8 to 10 minutes or 1-inch thick steaks for 11 
to 14 minutes. 

BACON WRAPPED 
CHOPPED PRIME RIB ROAST MEDALLION 

Garlic & Cheddar - 5.5 oz. 
Beef Ribeye - Ground 

Broil or grill until bacon is crisp on both sides, medallion is 
done medium rare. Turn once, don`t be concerned when the 
meat begins to turn dark. This is a natural chemical reaction 
of the salt in the bacon interacting with the beef. The flavor of 
the bacon is permeating the meat. 

PRIME RIB ROAST 

Boneless 

Preheat oven to 400°. Season roast well with salt, pepper, 
and garlic. Place roast uncovered in roasting pan, insert meat 
thermometer in center of roast. Bake 45 minutes, reduce heat 
to 325° & roast approximately 20 minutes per lb., or until 
thermometer reaches desired doneness. (140 for med rare) 
 
For roasts over 6 pounds reduce cooking time by 25%. Baste 
roast while cooking with prepared onion soup mix. Serve with 
warmed au jus if desired. 

Extra Au Jus is available 
just ask your clerk 

 

PRIME RIB ROAST 

EZ Carve 

Preheat oven to 400°. Season roast well with salt, pepper, 
and garlic. Place roast uncovered in roasting pan, insert meat 
thermometer in center of roast not touching bone.. Bake 45 
minutes, reduce heat to 325° & roast approximately 20 
minutes per lb., or until thermometer reaches desired 
doneness. (140 for med rare) 
 
For roasts over 6 pounds reduce cooking time by 25%. Baste 

STANDING RIB ROAST 

Click below for a unique recipe or cooking tip 
Standing Rib Roast with Au Jus 

 

http://www.houseofmeats.com/recipes.asp?TheBestSteakMarinade
http://www.houseofmeats.com/recipes.asp?easyswisssteak
http://www.houseofmeats.com/recipes.asp?santamariastylebbq
http://www.houseofmeats.com/recipes.asp?ribsbabybackHarolds
http://www.houseofmeats.com/recipes.asp?chiliprimeribbean
http://www.houseofmeats.com/recipes.asp?stribroastauj


roast while cooking with prepared onion soup mix. Serve with 
warmed au jus if desired. 

Extra Au Jus is available 
just ask your clerk 

 

SKIRT STEAK 

Click below for a unique recipe or cooking tip 
Skirt Steak Skewers 

 

CALIFORNIA 
BEEF TRI TIP 

Plain or Marinated 

Best prepared medium rare! Broil or grill 10-15 min. turning 
only once. Cut across the grain when slicing. 

WESTERN STYLE 
BONELESS BEEF COUNTRY RIBS 

Grill meat over medium heat for approx. 20 minutes (or till 
medium rare)  turning meat once. Brush with House of MEats 
BBQ sauce for last 5 min. of cooking time. 

FILLET OF BEEF 
(Beef Tenderloin Whole) 

Click below for a unique recipe or cooking tip 
WHOLE BEEF TENDERLOIN 

 

VEAL 

BREADED or CUBED 
VEAL CUTLETS 

Deep Fry: Pre-heat oil to 350°, fry for 3 to 3½ minutes or until 
golden brown. 
 
Bake: Pre-heat oven to 350°, bake for approx. 25 to 30 

minutes. Turn once. 
 
May also be pan fried. 

CHOPPED VEAL STEAK 

4 oz. Breaded 

EASY VEAL PARMESEAN: Brown in butter & drain. Cover 
with spaghetti sauce, simmer 15 mins. Top with mozzerella. 
 
SAUTED VEAL CUTLET: Lightly breaded (if needed) Brown 

in butter over moderate heat 8-10 mins., turn once. 

BEEF & PORK 

CABBAGE ROLLS 

Bake for 1 hour at 350°. May be covered with tomato sauce 
before cooking. 

HONEYROLL ROAST 

A Delicious Combination of 
Pork & Beef 

Season with salt & pepper. Roast pork side up in dry heat 
covered for approx. 20 mins. per lb. at 350° 
 
Great on rotisserie 

http://www.houseofmeats.com/recipes.asp?SkirtSteakSkewers
http://www.houseofmeats.com/recipes.asp?WholeBeefTenderloin


HOT DOG 

Click below for a unique recipe or cooking tip 
The Best Way to Cook a Hot Dog 

 

BBQ MEATBALLS 

House of Meats 
Fully Cooked 

These meatballs are fully cooked. Simply microwave on high 
for 2-3 minutes and serve over noodles or rice, or may be 
warmed in a crock pot on low for partys 

Keep Refrigerated 
 

SWEDISH MEATBALLS 

Fully Cooked 

These meatballs are fully cooked. Simply microwave on high 
for 2 minutes and serve over noodles or rice, or may be 
warmed in a crock pot on low for partys 

Keep Refrigerated 
 

MEAT LOAF 

Seasoned Oven Ready 

This meat loaf is fully seasoned and needs nothing 
added to make a great meal. 

 
Place 2 lb. loaf in loaf pan in preheated oven at 350° for 1 hr. 
and 15 min. (If preparing from a frozen state ad 15 minutes or 
until internal tempurature reaches 160°.) 

DO NOT OVER COOK 
Loaf will appear pink in the middle after it is fully cooked. This 
is caused by the seasoning and is normal. 

SALISBURY STEAK 

5 oz. seasoned pork and beef patty 
an excellent seasoned patty for the grill 

Prepare as you would a ground beef patty or brown steaks on 
both sides and simmer in gravy 20 min. You`ll be delighted 
with it`s excellent flavor. 

Great on the Grill! 
 

STUFFED GREEN PEPPERS 

Pork and Beef 

Cover with sauce, bake in pre-heated 350° oven for 55-60 
minutes. If desired, top with additional parmasean or 
mozzerella cheese 10 minutes before finished. 

PORK 

THICK SLICED BACON 

Cured with water, salt, sodium phosphates, sugar, sodium 
erythorbate, and sodium nitrate. 

Regular SLICED BACON 

Cured with water, salt, sodium phosphates, sugar, sodium 
erythorbate, and sodium nitrate. 

BACON WRAPPED TENDERLOIN FILET 

6 ounces 

TO PREPARE: Season 1/2 hour prior to cooking for extra 

flavor. Start with a pre-heated hot grill or broil until desired 
doneness, turn once. Don`t be concerned when the red meat 
begins to turn dark. This is a natural chemical reaction to the 

MARINATED BACON WRAPPED 
TENDERLOIN FILET 

6 ounces 

Broil or grill till bacon is crisp on both sides. Tenderloin is 
done med. rare, turn once. Don`t be concerned when the red 
meat begins to turn dark. This is a natural chemical reaction 

http://www.houseofmeats.com/recipes.asp?spiralcuthotdog


salt in the bacon interacting with the beef. The flavor of the 
bacon is permeating the meat. As your filet turns darker it 
gains more flavor. 

CAUTION: Remove toothpick before eating 
 

to the salt in the bacon interacting with the beef. The flavor of 
the bacon is permiating the meat. As your filet turns darker it 
gains more flavor. 

BRATS 
PRE-COOKED HOMEMADE 

3.5 oz. 

These brats are fully cooked. They only need to be warmed 
to be ready to serve. Microwave on high for 1 minute, or grill 
on high for approx. 3 minutes on each side or until browned. 

HOMEMADE BRATWURST 

Grill for 15 - 20 minutes turning frequently. Bake covered at 

350° for 45 minutes uncovering the last 15 minutes of baking 
time in order to brown. 

HOT or SWEET 
ITALIAN BRATWURST 

Grill for 15-20 min. turning frequently. 
 
METHOD 1 - STOVE TOP or ELECTRIC FRYING PAN: 

Place sausage links & 1/2 inch of water in a pan and simmer 
til dry. Brown and serve. 
 
METHOD 2 - SAUTE SAUSAGE: Saute sausage, green 

peppers and onions until browned, cover with tomato sauce 
and simmer for 30 minutes. Serve with pasta. 
 
METHOD 3 - MY FAVORITE: Cook links over medium heat 

on grill for about 20 minutes, turning frequently. Saute onions 
and peppers on the side of the grill. Serve on a bun. A 
delicious sandwich! 

CITY CHICKEN 

4 oz. Boneless 
Lean Cubes of Pork 

Dip city chicken in a mixture of beaten egg and milk. Roll in 
seasoned bread crumbs or corn flake crumbs and bake in 
pre-heated 575° oven for 30-40 minutes. For crispy, brown in 
hot oil before baking. Serve with scalloped potatoes. Works 
well with Shake and Bake. 

BREADED CITY CHICKEN 

4 oz. Boneless 
Cubes of Pork 

Bake in pre-heated 375° oven for 30-45 minutes. For crispy, 
brown in hot oil before baking. Serve with scalloped potatoes. 

COLORADO ROAST 

Bread stuffed boneless eye of pork roast stuffed with 
homemade bread dressing and layered with bacon 

Bake 1 hour on rotisserie or bake in oven 30 minutes per lb. 
at approx. 350°. Uncover and brown last 30 minutes of 
scheduled cooking time. Serve with scalloped potatoes, 
vegetables, and applesauce. Delicious! Great for out door 
rotisserie. 

ITALIANO 
COLORADO ROAST 

Boneless eye of pork stuffed with Italian sausage 
and layered with ham 

Bake 1 hr. on rotisserie or bake in oven 50 mins. per lb 
approx, at 350°. Uncover and brown last 50 minutes of 
scheduled cooking time. Serve with scalloped potatoes, 

BONELESS GRILL CHOPS 

6 oz. 

Place chops on grill with medium heat. Cook 12-15 minutes. 
turn once, brush with House of Meats Bar-B-Q Sauce the last 
half of cooking time. 



vegetables, and applesauce. Delicious! Great for out door 
rotisserie. 

Old Fashioned 
SEMI BONELESS HAM 

Water added 

Cured with: Water, salt, sodium phosphate, sugar, sodium 

erythorbate, sodium nitrite, hydrolyzed soy protein, 
monosodium glutamate and flavorings. 
 
To Prepare: Heat & serve, simply heat through for approx. 

15 min. per pound., in 325° preheated oven. For pre-sliced 
hams decrease cooking time by 1/3. Glaze and serve. 

KEEP REFRIGERATED 
 

SPINACH & SWISS CHEESE SPIRAL PORK 
PINWHEEL 

Grill over medium heat for 7-10 minutes per side. 

KIELBASA SAUSAGE 

Polish Fresh Homemade 

Bake covered at 350° with 1/2 in. of water for 45 min. Drain 
water, brown and serve. 

Course Ground with 
Extra Garlic 

KIELBASA SAUSAGE 

Polish Fresh Homemade 

Bake covered at 350° with 1/2 in. of water for 45 min. Drain 
water, brown and serve. 

LITTLE PIG SAUSAGE 

Fresh Homemeade 

Brown in skillet turning often for 15 minutes. 

JD BOURBON BARREL 
COWBOY 

PORK CHOPS 

Grill Cut Chops 

Charbroil Grilled Chops: Place chops on grill 4 in. from 

med. coals. Cook 30-40 mins. Turn every 15 mins. or until 
meat is done. 

CAJUN PANKO ENCRUSTED PORK CHOP 

Bake in pre-heated 350° oven for 15 to 20 minutes. 

CENTER CUT PORK CHOPS 

4 oz. Boneless 

First coat chops with seasoned flour. Then cook chops in an 
oiled skillet over medium heat for approx. 3 to 4 minutes per 
side or until golden brown. Bake at 350° covered for 20 min. 
Serve with scalop potatoes and apple sauce. 

Great on the Grill! 
 

HONEY GLAZED SMOKED PORK CHOPS 

Fully cooked, warm on grill, medium heat 3-5 minutes per 

STUFFED PORK CHOPS 

6 oz. Boneless 



side. Turn once. with Homemade Bread or Corn Dressing 

Place chops in dish with cover. (Optionally, place chops on 
rack.) Bake covered in preheated 350° oven for 40 to 45 
minutes. Remove cover & brown for 15 minutes. 

MARINATED PORK MEDALLIONS 

5 oz. Bacon Wrapped 

Broil or grill until bacon is crisp on both sides, medallion is 
done medium rare. Turn once, don`t be concerned when the 
meat begins to turn dark. This is a natural chemical reaction 
of the salt in the bacon interacting with the pork. The flavor of 
the bacon is permeating the meat. As your filet turns darker it 
gains more flavor. 

PORK ROAST 

Boston Butt 
Boneless Rolled 

Bake in oven 30 min. per lb. approx, at 350°. Uncover and 
brown last 30 minutes of scheduled cooking time. 

PORK CROWN ROAST 

Let roast sit out at room temp. for one hour. If the .stuffin 
base was refrigerated, let it sit at room temp.. too. 
 
Position a rack in the bottom third of the oven and heat the 
oven to 500°F. Season the roast all over with salt and 
pepper. Cover the bones tightly with aluminum foil. 
 
Roast the pork for 30 minutes. Take the roast out of the oveu 
and reduce the oven temp to 325°f. Remuve the foil from the 
bones and loosely fill the center if the roast with stuffing, 
mounding it half way up to the top of the bones. Cover the 
bones and stuffing with foil and cook for one hour bake 
stuffing and extra 30 min. Remove foil from roast and stuffing 
so the top can crisp up. 
 
Check the temp. of the meat. It should be 155°F. Total 
cooking time will be 2 1/2 to 3 hours. 

Click below for a unique recipe or cooking tip 
Crown Pork Roast 

 

PORK STEAK 

Oven Baked Pork Steak 

4-6 pork steaks, 1 medium onion, 2 tbsp. butter. Lay pork 
steaks flat in casserole dish on roaster. Salt & pepper lightly 
saute sliced onion in butter in a small pan. Pour onion and 
butter over pork steaks and bake covered at 300 for 1 1/2 - 2 
hours. 

BREAD DRESSING STUFFED 
PORK TENDERLOIN 

Bake in pre-heated 350° oven for 45 minutes uncovered in a 
greased baking dish. When done transfer to serving dish. 
Remove toothpicks first and lift off twine. Slice to serving size 
portions. 

PORK TENDERLOIN 

Whole 

Marinate tenderloin whole in a marinate of your choice and 
grill whole tenderloin on high for approx. 5 minutes per side. 
Or bread and bake in preheated 425 degree oven for 15-20 
minutes. Makes great kabobs or medallions. Be creative! 

BABY BACK RIBS 

Grill over low heat for 1 1/2 hours bone side down. Baste with 
our House of Meats BBQ sauce. Cook for another 5 to 10 

BABY SPARE RIBS 

Grill over low heat, turning frequently for 1-1/2 hours to 2 
hours, or until golden brown. Baste with our House of Meats 

http://www.houseofmeats.com/recipes.asp?crprkrst


minutes until sauce is cooked in. 

Click below for a unique recipe or cooking tip 
Tips for Better Ribs 

 

Bar-B-Que sauce, cook for 5 minutes, turn and baste on the 
other side. Cook for another 5 to 10 minutes, until sauce is 
cooked in. 

Click below for a unique recipe or cooking tip 
Tips for Better Ribs 

 

PORK SIRLOIN 
COUNTRY RIBS 

BONELESS 

Grilled Bar-B-Que Ribs: Place boneless ribs on grill with 
medium heat, cook 20 - 30 minutes, turn frequently. Brush 
with House of Meats Bar-B-Que sauce during last 5 minutes 
of cooking time. 

DO NOT OVERCOOK 
Medium is best for tenderness and maximum flavor 

 
Click below for a unique recipe or cooking tip 

Country Style Pork Ribs 
 

BONE-IN 
WESTERN STYLE 

PORK SHOULDER RIBS 

Grill over low heat, turning frequently for 45 mins. or until 
golden brown. Baste with House of Meats Bar-B-Que sauce 
and serve. 

Click below for a unique recipe or cooking tip 
Tips for Better Ribs 

 

ST. LOUIS RIBS 

Grill over low heat for 1 1/2 hours bone side down. Baste with 
our House of Meats BBQ sauce, cook for 5 minutes, turn then 
baste other side, cook for another 5 to 10 minutes until sauce 
is cooked in. 

MILD SAUSAGE 

Fresh Homemade 

Preheat skillet, hand form into 1-1/2 inch balls, place balls in 
skillet and brown bottom. Turn and flatten into patty, form with 
spatula, brown and serve. 

LAMB LOIN CHOPS 

Broil 4 inch from heat for 10-12 min. per side grill. 

WHOLE BONELESS 
LEG of LAMB 

Click below for a unique recipe or cooking tip 
Roast Leg of Lamb Provencal Style 

 

PORK TENDERLOIN 

Click below for a unique recipe or cooking tip 
Grilled Pork Tenderloin 

 

PORK TENDERLOIN 

Click below for a unique recipe or cooking tip 
Pork Wellington 

 

BUFFALO 
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GROUND BUFFALO 

Use lower cooking temp. for cooking buffalo because buffalo 
is extra-lean. Buffalo will cook to desired doneness quicker 
than other red meats. For best results, cook to rare 135°F or 
medium rare 145°F. Do not cook beyond medium cooking 
instructions. Grill or broil 4-5 min. per side. 

Thaw accordingly to safe handling 
 

Use within 4 days of thawing 
 

BE SURE NOT TO OVERCOOK 
 

 

SEAFOOD 

BAKED BLUEFISH 

Click below for a unique recipe or cooking tip 
Baked Bluefish 

 

FRESH CATFISH FILLETS 

SKINLESS 
U.S. Farm Raised 

Click below for a unique recipe or cooking tip 
Oven-Fried Catfish with Dill Tartar Sauce 

 

FRESH COD FILLETS 

Click below for a unique recipe or cooking tip 
Broiled Cod Fillets with Basil Butter 

 

KRAB STUFFED COD FILLETS 

Bake in preheated oven at 350° for 18 minutes. 

KRAB CAKES 

2.3 oz. 
Extra Crunchy 

Prepare from a frozen state. Cook until temperature reaches 
165°. BAKE: Preheat oven to 350° F, bake for 14-16 min. 

EXTRA CRUNCHY KRABBY CAKES 

2.3 oz. each 

Prepare from a frozen state. Cook until internal temperature 
reaches 165°. BAKE: Preheat oven to 350° F, bake for 14-16 

min. 

FROG LEGS 

Soak legs in milk for 1 hr. before cokking. Combine pepper, 
bread crumbs & salt in pieplate or shallow dish. Beat egg with 
water till foamy. Dip leg in egg mix, then in bread mix. Heat 
fat in deep heavy kettle to 365°-375°. Fry legs 2-3 at a time 
for 4-6 min. or till golden. Drain on papper towel, or saute in 
butter and garlic. 
 
Farm raised product of Viet Nam 

GROUPER FILLETS 

Bake uncovered 400° for 10-15 minutes 

 
GROUPER WITH MEYER LEMON BEURRE BLANC 

 
DIRECTIONS: 4 medium shallots, 1/3 cup white wine, 1/4 

cup seasoned rice vinegar, 1 teaspoon Meyer lemon juice, 1 
unsalted butter, 2-6 oz. skinless grouper fillets, course salt 
and freshly ground pepper, all purpose flour for dusting, 2 tbls 
olive oil. 
 
TO MAKE BEURRE BLANC: combine shallots, wine and 

vinegar in a skillet over med-hi heat. Bring to boil, cooked 

http://www.houseofmeats.com/recipes.asp?BakedBluefish
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until reduced by half, about 2 min. Remove from heat, stir in 
lemon juice, pour off liquid. Leave shallots in pan, whisk in 
butter, little at a time, until sauce is thick. 
 
TO COOK FISH: preheat oven to 450°, season fish with salt 

and pepper. Dredge in flour, tapping off excess. Heat oil in 
med. skillet over med. heat, add fish, skin side down. Cook 
for 2 min. Turn and transfer to oven until cooked through, 5-7 
min. Serve immediately, drizzle with sauce. 

GROUPER FILLETS 

Click below for a unique recipe or cooking tip 
Grouper with Tomato and Basil 

 

KING CRAB LEGS 

KEEP FROZEN 

Rinse frozen Crab Legs under cold water to remove ice. 
Submerge Crab Legs in a pot of boiling water. Cook for 
approx. 6 minutes. Crab Legs may be steamed or baked as 
an option. Crab Legs are ready when the meat is warm to the 
touch. 
 
Serve with melted butter and lemon wedges. The Crab Leg 
shell has been scored. Once the Crab Legs are cooked 
simply pull the shell apart to expose meat. Kitchen shears 
may be useful for meat extraction. 

LOBSTER TAILS 

In Shell 

Preheat broiler or grill. With sissors remove soft under cover 
of lobster tails. Slightly crack the hard upper shell with a 
cleaver so that the tails will lay flat. Lightly grease the meat 
and broil about 5 min. per side. Baste with marinate while 
broiling. Serve with lemon and drawn butter. 

Click below for a unique recipe or cooking tip 
How to Cook Lobster Tails 

 

LOBSTER TAILS 

4 oz. 

Click below for a unique recipe or cooking tip 
How to Cook Lobster Tails 

 

MAHI MAHI FILLETS 

Click below for a unique recipe or cooking tip 
Greek-Style Mahi Mahi 

 

YELLOW LAKE ERIE PERCH FILLETS 

Combine bread crumbs, salt, pepper, in pie plate or shallow 
dish, beat egg with water in a small bowl until foamy. Dip 
each fillet in egg and then in bread crumbs. Heat oil in deep, 
heavy skillet to 365 to 375°. Fry fish 2-3 fillets at a time for 4-
6 mins. or until golden brown, drain on absorbant paper. May 
be broiled until fish flakes easily when tested with a fork. 
 
Wild caught in Canadian Lake Erie 

POLLOCK FILLETS 

Atlanti Wild Caught 

Click below for a unique recipe or cooking tip 

RED SNAPPER 

Place one pad of butter on each fillet, season with salt and 
pepper or Old Bay Seafood Seasoning (available at the 

http://www.houseofmeats.com/recipes.asp?groupertomatoes
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Breaded Pollock 
 

House of Meats). Wrap fillets in foil, skin side down. Do not 
turn. Fish should be fork tender and flake when done. 
 
Wild caught in Indonesia 

Click below for a unique recipe or cooking tip 
Fiesta Red Snapper 

 

ORANGE ROUGHY 

Click below for a unique recipe or cooking tip 
Orange Roughy Fillets Dijon 

 

SALMON FILLETS 

4 oz. seasoned 
Fully Cooked 
Heat & Serve 

BROILED SALMON WITH TARRAGON-GARLIC BUTTER 

 
INGREDIENTS: 1/4 cup butter, 2 garlic cloves 

(crushed/minced), 2 tablespoons fresh lemon juice, 1-1/2 
tablespoons minced fresh tarragon or 1 teaspoon dried, fresh 
ground pepper to taste, 2 (1 inch thick) salmon fillets, salt to 
taste. 
 
DIRECTIONS: 1. Preheat broiler, melt butter in small 

saucepan over medium-low heat and saute garlic for a few 
seconds. Remove from heat, add lemon juice, tarragon and 
pepper. 2. Arrange salmon skin down on broil proof pan, 
brush with half of butter mixture. Season with salt. Broil until 
nearly cooked. Turn over and cook until done to personal 
preference. 3. Transfer to plates, reheat remaining 
lemon/butter sauce, spoon over salmon and serve. 
Serves 2 

 
CHARBROILED SALMON 

 
INGREDIENTS:1 cup soy sauce, 1/9 cup red wine, 1/2 
teaspoon ground ginger, 1/2 teaspoon ground black pepper, 
4 salmon steaks, lemon wedges 
 
DIRECTIONS: Combine soy sauce, red wine, ginger, and 
black pepper in large sealable plastic bag. Seal, and shake 
vigorously to mix ingredients. Add salmon steaks, squeeze 
out excess air and seal. Refrigerate, turning frequently, for 
less than 2 hours. 2. Cook on a hot grill for about 5 minutes 
per side, basting freely with extra marinade. 3. Serve with 
lemon wedges for accompaniment. 

Farm Raised from Canada 
 

FRESH ATLANTIC 
SALMON FILLETS 

Salmon Glazed with Honey and Mustard 

INGREDIENTS:1 1/2 lb. salmon fillet with skin (1 1/4 to 1 1/2 

in. thick), 1 garlic clove, 3 T grainy Dijon mustard, 1 Tmild 
honey, 1/2 t cider vinegar, 1/2 t caraway seeds, crushed. 

ORANGE COCONUT PANKO ENCRUSTED 
SALMON FILLETS 

Arrange salmon skin down on broil proof pan. Broil until 
nearly cooked (will start to get flakey). Then turn over and 
cook until completely done or to your personal preference. 

http://www.houseofmeats.com/recipes.asp?pollockbreaded
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DIRECTIONS: Preheat broiler. Line rack of a broiler pan with 
foil and lightly coat with oil. Pat salmon dry and put, skin side 
down, on a pan. Season with 1/2 t salt. Mince and mash 
garlic to a paste with a pinch of salt, then stir together with 
mustard, honey, vinegar, caraway seeds, and 1/4 t pepper. 
Spread mustard evenly on top of salmon, then broil 5 to 6 in. 
from heat until cooked through, 12 to 15 min. Transfer 
salmon to a platter with 2 large spatulas. 

Farm raised from Canada 
 

Farm Raised from Canada 
 

STUFFED SALMON 

with Homemade crab & cheese dressing 

Pre-heat oven to 325°. Bake in covered pan for 20 - 30 min. 

KRAB STUFFED SALMON 

BAKE: Top with a pad of butter. Bake in pre-heat 300° oven 
uncovered for 15 - 20 minutes. 
 
GRILL: Grill over medium heat. 

BACON WRAPPED SCALLOPS 

Click below for a unique recipe or cooking tip 
How to make Bacon Wrapped Scallops 

 

SEA SCALLOPS 

Wild Caught - Atlantic 

MARINADE INGREDIENTS: 1 1/2 lb. sea scallops, 1/2 C all-
purpose flour, 3-4 T olive oil, 2 garlic cloves (minced), salt & 
pepper to taste, lemon wedges, sprig of parsley for garnish 
(optional). 
 
COOKING INSTRUCTIONS: Wash scallops and pat dry. Put 

flour in a shallow bowl, roll scallops in flour. Heat olive oil 
over medium low heat, add scallops and cook for 3-4 min., 
stirring occasionally. Halfway through cooking, stir in minced 
garlic. Stir in parsley and serve with lemon wedges. Garnish 
with parsley if desired. Serve with pasta or rice. 
 
Serves 4. 

Click below for a unique recipe or cooking tip 
Alternate Recipe: 

Sauteed Sea Scallops with Mustard Sauce 
 

SEA SCALLOPS 

Click below for a unique recipe or cooking tip 
Sauteed Sea Scallops with Mustard Sauce 

 

BOSTON SCROD FILLETS 

Atlantic Boston - Wild Caught 

INGREDIENTS: 1 lb. fresh scrod fillets, 1/2 C parmesan 

cheese, 1/4 C dry seasoned bread crumbs, 1 tsp salt, 1/2 tsp 
dill weed, 1/2 C milk, 2 tbsp melted butter. 
 
COOKING INSTRUCTIONS: Preheat oven to 450°. Cut fish 

into 3 or 4 servings. Combine cheese, bread crumbs, salt and 
dill weed. Roll fish pieces in milk, then coat with mixture. 
Place fish in greased baking dish, drizzle with butter. Bake for 
10 minutes or until fish flakes apart when tested with a fork. 

http://www.houseofmeats.com/recipes.asp?HowtomakeBaconWrappedScallops
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Serve with lemon wedges and garnish with fresh parsely, if 
desired. 
 
Serves 3 or 4. 

COLOSSAL 16/20 CT 
PEELED and DEVEINED 

TAIL ON SHRIMP 

Cook shrimp in well salted water to give them flavour, bring 
water to a boil, cook from 3 to 4 minutes according to the 
quantity, NEVER MORE! Drain at once, they will overcook if 
left in hot water. Place on ice to chill. 

Farm Raised in Thailand 
 

COOKED SHRIMP 
PEELED - READY TO EAT 

To thaw: Place shrimp in refrigerator overnight; rinse under 
cold water, drain, and refrigerate. Once thawed, use within 3 
days. To serve warm, add to your favorite recipes after all 
other ingredients are cooked. 
 
Farm raised in vietnam. 

JUMBO COOKED SHRIMP 
PEELED - READY TO EAT 

31/40 CT 

To thaw: Place shrimp in refrigerator overnight; rinse under 
cold water, drain, and refrigerate. Once thawed, use within 3 
days. To serve warm, add to your favorite recipes after all 
other ingredients are cooked. 

HUGE 10-15 CT 
SHELL-ON SHRIMP 

Cook shrimp in well salted water to give them flavour, bring 
water to a boil, cook from 3 to 4 minutes according to the 
quantity, NEVER MORE! Drain at once, they will overcook if 
left in hot water. Place on ice to chill. 

Farm Raised in India 
 

JUMBO TIGER 
SHELL-ON SHRIMP 

26/30 CT 

Cook shrimp in well salted water to give them flavour, bring 
water to a boil, cook from 3 to 4 minutes according to the 
quantity, NEVER MORE! Drain at once, they will overcook if 
left in hot water. Place on ice to chill. 

Farm Raised in Thailand 
 

SHELL-ON SHRIMP 

HUGE 13-15 CT 

Cook shrimp in well salted water to give them flavour, bring 
water to a boil, cook from 3 to 4 minutes according to the 
quantity, NEVER MORE! Drain at once, they will overcook if 
left in hot water. Place on ice to chill. 

Farm Raised from Canada 
 

BUTTER GARLIC or CAJUN 
SHRIMP KABOB 

2.3 oz. Marinated 

These shrimp are already cooked and only need to be 
warmed through. We recommend grilling over medium heat 
or broiling for approx. 2 minutes. ON-OVER-OFF. 

SWORDFISH FILLETS 

6 oz. 
Wild Caught Indonesia 

Click below for a unique recipe or cooking tip 
Grilled Marinated Swordfish 

 

http://www.houseofmeats.com/recipes.asp?swordfishgrilledmar


TILAPIA FILLETS 

Fresh: Bake at 350° for 12-15 min. 

 
Frozen: Bake at 355° for 24-30 min. 

 
Farm Raised in China 

Click below for a unique recipe or cooking tip 
Tilapia with Garlic Butter 

 

ROASTED GARLIC and HERB 
TILAPIA FILLETS 

Fresh: Bake at 400° for 14-16 min. Frozen: Bake at 375° for 

28-30 min. 

BREADED TILAPIA FILLETS 

Coconut Mango/Papya 
or 

Tortilla Encrusted Chipotle/Lime 
or 

Southern Crusted 

Fresh- Bake at 400° for 14-16 min. Frozen- Bake at 375° for 
28-30 min. 

BREADED TILAPIA FILLETS 

Parmesan 

Fresh- Bake at 400° for 14-16 min. Frozen- Bake at 375° for 
28-30 min. 

FRESH TUNA FILLETS 

Click below for a unique recipe or cooking tip 
Seared Tuna with Japanese Salsa 

 

WALLEYE FILLETS 

Wild Caught From the Canadian Lake Erie 

Batter with Drakes or Youngs Batter mix (suggestion: 
substitute 1 can stale beer in place of water) 

Click below for a unique recipe or cooking tip 
Corn Flake Walleye 

 

LAKE SUPERIOR WHITEFISH 

Click below for a unique recipe or cooking tip 
Savory Baked Whitefish 

 

 

SIDE DISHES 

TWICE BAKED POTATOES 

8 oz. each 

Prepare from frozen state only. To cook in the oven: pre-heat 
to 400°, place frozen potatoes on a baking trayand place on 
middle rack of the oven. Bake for 35 to 45 minutes or until 
thoroughly heated and lightly browned. To Microwave: Place 
potatoe on a microwave safe dish on high power for 5 
minutes. Rotate dish 1/4 turn, heat an additional 2 minutes. 
Let stand for 1 minutes before serving. For 2 potatoes, 

ACORN SQUASH 

Apple Stuffed 

Bake covered at 325° for 1 hour and 45 minutes. Uncover 
and bake an additional 15 minutes. 
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increase total cooking time to 7 minutes. Due to variances in 
appliances, heating times and temps. may require 
adjustments. Product is best when cooked in oven. 

 


