
Spaghetti with Meat Sauce
Emergency Food Pantry Meal Kit • Serves 4-6

INGREDIENT LIST
• 1 box spaghetti (16 oz.)
• 1 jar pasta sauce (24 oz.)
• 1 can diced tomatoes (14-15 oz.)
• 1 tsp. Italian seasoning
• 1 can green beans
• Parmesan cheese

FRESH / REFRIGERATED
• 1 lb. ground beef or Italian sausage
• 1 loaf garlic or Italian bread

EASY DIRECTIONS
1. Cook spaghetti according to package directions and drain.
2. Brown ground beef or sausage in a skillet; drain excess grease.
3. Add pasta sauce, diced tomatoes, and Italian seasoning. Simmer 10 minutes.
4. Spoon sauce over spaghetti. Heat green beans and bread; serve on the side.

Meal kit tip: Basic pantry staples such as cooking oil, salt and pepper may be needed.



Easy Chicken & Rice Dinner
Emergency Food Pantry Meal Kit • Serves 4-6

INGREDIENT LIST
• 2 cups long-grain white rice
• 1 can cream of chicken soup
• 1 can chicken broth
• 1 can corn
• 1 can green beans
• 1 packet ranch seasoning OR poultry seasoning

FRESH / REFRIGERATED
• 1 1/2-2 lbs. boneless chicken breasts or thighs
• Butter or margarine, if needed

EASY DIRECTIONS
1. Cut chicken into bite-size pieces and cook in a large skillet until it reaches 165°F.
2. Cook rice according to package directions, using broth plus enough water for the required liquid.
3. Stir cream of chicken soup into chicken. Add drained corn and green beans.
4. Stir in cooked rice, season to taste, and heat together about 5 minutes.

Meal kit tip: Basic pantry staples such as cooking oil, salt and pepper may be needed.



Beef Taco Night
Emergency Food Pantry Meal Kit • Serves 4-6

INGREDIENT LIST
• 1 package soft flour tortillas
• 1 packet taco seasoning
• 1 can black or pinto beans
• 1 can corn
• 1 jar salsa
• 1 box Mexican or Spanish rice

FRESH / REFRIGERATED
• 1 lb. ground beef or turkey
• 1 bag shredded cheese
• 1 small head/bag lettuce
• 1 tomato (optional)
• Sour cream (optional)

EASY DIRECTIONS
1. Brown ground beef or turkey and drain.
2. Add taco seasoning and water according to packet directions.
3. Heat beans and corn; prepare rice according to package directions.
4. Warm tortillas and build tacos with meat, cheese, lettuce, salsa, and optional toppings.

Meal kit tip: Basic pantry staples such as cooking oil, salt and pepper may be needed.



Creamy Tuna Noodle Casserole
Emergency Food Pantry Meal Kit • Serves 4-6

INGREDIENT LIST
• 1 bag/box egg noodles (12-16 oz.)
• 2 cans tuna
• 1 can cream of mushroom soup
• 1 can peas
• Crispy fried onions OR 1 sleeve crackers
• Salt and pepper, if needed

FRESH / REFRIGERATED
• 1 cup milk
• 1-2 cups shredded cheddar cheese

EASY DIRECTIONS
1. Heat oven to 350°F. Cook noodles and drain.
2. Drain tuna and peas. Mix noodles, tuna, peas, soup, milk, and about 1 cup cheese.
3. Put in a greased baking dish. Top with remaining cheese and crushed crackers or onions.
4. Bake 20-25 minutes until hot and bubbly. No oven? Heat together in a large skillet or pot.

Meal kit tip: Basic pantry staples such as cooking oil, salt and pepper may be needed.



Easy Sausage, Potatoes & Green Beans
Emergency Food Pantry Meal Kit • Serves 4-6

INGREDIENT LIST
• 1 can green beans
• 1 can corn
• 1 packet onion soup mix OR ranch seasoning
• 1 box cornbread mix

FRESH / REFRIGERATED
• 1 package smoked sausage (12-14 oz.)
• 2-3 lbs. potatoes
• Butter or margarine
• Milk and/or egg if required for cornbread

EASY DIRECTIONS
1. Wash potatoes and cut into small chunks.
2. Place potatoes in a large skillet with about 1/2 cup water. Cover and cook until they begin to soften.
3. Slice sausage and add to potatoes. Add drained green beans and corn.
4. Season with about half the packet; cook until potatoes are tender and sausage is hot. Make cornbread as directed.

Meal kit tip: Basic pantry staples such as cooking oil, salt and pepper may be needed.



Chicken Alfredo with Broccoli
Emergency Food Pantry Meal Kit • Serves 4-6

INGREDIENT LIST
• 1 box fettuccine, penne, or other pasta (16 oz.)
• 1 jar Alfredo sauce
• 1 can chicken broth
• Parmesan cheese
• 1 can fruit

FRESH / REFRIGERATED
• 1-1 1/2 lbs. boneless chicken breasts or thighs
• 1 bag frozen broccoli
• 1 loaf garlic bread (optional)

EASY DIRECTIONS
1. Cook pasta according to package directions and drain.
2. Cut chicken into bite-size pieces and cook in a skillet until it reaches 165°F.
3. Cook broccoli. Add Alfredo sauce to chicken; thin with a little broth if needed.
4. Stir in pasta and broccoli. Heat through, sprinkle with Parmesan, and serve with fruit and optional garlic bread.

Meal kit tip: Basic pantry staples such as cooking oil, salt and pepper may be needed.



