Barbara Cortopassi
My Food Storage Cookbook’s Biggest Prepper Challenge:  Weeks 1-4

Mexican Tortilla Lasagna
BBQ Chicken & Pineapple Quesadillas
Cinnamon Raisin Bread (made in her sun oven!)
Bacon Mac ‘N Cheese (which btw was a huge hit at her house)
	3 cups uncooked penne pasta, 1 can Progresso Recipe Starters creamy three cheese cooking sauce, 1/2 cup milk, 1/4 tsp. garlic salt, 1 cup freeze dried cheese, 2.5 oz real bacon bits (packaged). Heat oven to 400. Spray cooking dish with cooking spray. Cook and drain pasta. Mix powdered milk according to directions. Reconstitute cheese.  In 3 quart saucepan, heat Recipe Starters Cooking Sauce, milk and garlic salt to boiling. Remove from heat. Add in cheese. Stir in pasta, bacon and spoon into casserole dish. Bake uncovered 20 minutes.
Overnight Oatmeal
Wonder Oven Muffins (This is just a link to the method itself, any recipe will work.  Smart idea to tell you about, she didn’t have whole egg powder so she substituted applesauce for the egg called for in her recipe.)
White Bean Chili
Homemade Chicken Helper (her family really loved this recipe, btw)
Indian Fry Bread
Jello Salad (yes, it is shelf stable, so it counts)
Raspberry Squares
Homemade Chicken Rice A Roni
Chicken Enchiladas with homemade tortillas (Barbara says this recipe is “Heaven On Earth!!”—I have to try it now ;)
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