
November 2011 Dow EDC Take & Bake Menu 
 
Monday November 7th Order by Friday November 4th  
Pick-up your order or select from the extras at the EDC every Monday from 4:30-6 
 
Sesame Chicken & Noodles-Start to finish in 30 minutes, how can you pass that up? 
Tender chicken strips are marinated in a sesame sauce, cooked up then topped on 
included pasta. 
BBQ Pulled Pork Sliders-A Huge Hit at one of our recent catering events, so we put 
them on the menu. Dry rubbed and slow roasted, then shredded, topped with BBQ 
sauce and served on fresh baked slider rolls. Slow-cook  
Greek Lasagna-Also known as Pastitsio-This beef based pasta dish is favored with 
tomato, garlic, red wine and parmesan cheese. Oven ready thawed or frozen. Bake  
Baked Macaroni and Cheese- Adapted from Prairie Home Cooking. This is the way my 
grandma used to make macaroni and cheese but better. This dish could not be 
creamier. Bake  
Garlic Rolls-Fresh Homemade-$4.00-1/2 dozen  
 
Dinner Pricing 
Family Size-Feed 4-6   Dinners for 2  
1 $24.00    $11.00 
2 $46.00    $22.00 
3 $65.00    $30.00 Feel free to mix and match size 
 

Monday November 14th Order by Friday November 11th  
Pick-up your order or select from the extras at the EDC every Monday from 4:30-6 
 
Chicken & Cheese Quesadilla Pie-Shredded chicken breasts flavored with a Mexi-Cali 
blend cheese, cilantros and jalapenos (if desired)) Bake 
Walnut Crusted Pork Roast-A Better Homes and Gardens top prize winner, this pork 
roast is topped with walnuts and cranberries for a dazzling presentation. Bake or Slow 
cooker 
Slow Cooker Minestrone-A full garden is packed into this soup favorite. Small pasta and 
white beans finish it off. Slow cooker or stove top.  
Cheddar Bacon Meatloaf-Meatloaf made easier, this moist dish is packed full of 
cheddar and bacon and topped with a tangy BBQ sauce. Bake  
 
Carrot Cake with cream cheese frosting 

-$15.00-large, $8.00-med, $3.00-small  
 

 

 

 

 

 

 



 

 

 
Monday November 21st Order by Friday November 18th  
Pick-up your order or select from the extras at the EDC every Monday from 4:30-6 
Thanksgiving Sides and Desserts  
Sides:  
Cornbread Stuffing-Large-$12.00-feeds 10-12, Medium-$5.00-feeds 3-4 Spinach Artichoke 
Dip-$12.00  
Cheesy Potatoes-Large-$15.00, Medium-$6.00  
Green Bean Casserole-Large-$15.00m, Medium-$6.00  
Cranberry Pecan Brie-$15.00 
Desserts-  
Double Layer Pumpkin Cheesecake on a shortbread crust or 
Peanut Butter Pie  
Apple Berry Oatmeal Crisp 
Large-$15.00, Med-$8.00, Small-$3.00  
 
Monday November 28th Order by SATURDAY November 26th  
Pick-up your order or select from the extras at the EDC every Monday from 4:30-6 
 
Chicken Bacon & Ranch Calzone-Just when we thought our calzones couldn't be better 
we combined these three flavors and got rave reviews from all our family and friends. 
You will build calzones stuffed full of chicken, bacon, cheese and ranch. Can be baked 
from frozen. Bake  
Pecan Crusted Salmon-Premium- Limit one per order. Salmon fillets coated with our 
honey mustard mix and then crusted with breadcrumbs, pecans, and seasonings. An 
easy and elegant flavor combination. You can serve with your favorite roasted 
vegetables and a glass of wine for a simple and delicious meal.  
Seafood Lasagna - This lasagna features a rich white sauce and is filled with crab meat 
and shrimp. A wonderful dish to serve guests either at a luncheon or for a dinner party. 
Bake from thawed or frozen.  
Greek Isle Chicken and Pasta- While you cook the pasta and chicken for this dish, a 
sauce of fresh tomatoes, garlic, onion, olives and herbs is quickly sautéed. A handful of 
crumbled feta is tossed in before serving. Reminiscent of Greek salad and quick and 
easy. Good hot or at room temperature. Bake/Stove-top 
 
Dinner Pricing 
Family Size “Feed 4-6  Dinners for 2  
1 $24.00    $11.00 
2 $46.00    $22.00 
3 $65.00    $30.00 Feel free to mix and match size 
 


