.f Uy W@/ pa/v For ’rm W%k of’

Preakfast Lunch Dinner Shack

rocery List e .‘
Sunday Grovery A

M
Monday

T
Tuesday

W
Wednesday

T
Thursday

F
Friday

Q‘i
(
v";

(oo Soturday




wf&: Blueberries and Creme Coke

Prep: 15 minutes Cook: 30 minutes Refrigerate: 30 minutes Total: 1 hour 15 minutes A

Ingredients:

-1 b.25 ounce Filsbury
Super Moist white Cake
mix plus ingredients for
coke mix

-8 ounce cream cheese
softened

-1 cups powdered sugar
-7 pint heavy whipping
Creom

-2l ounce con Duncon
Hines Plueberry pie
filingtopping

-Cool Whip or Reddi Wip
it desired

Instructions:
. Make cake mix according to the package drections for the egg winte
recipe.

2. Prepore a 4 x [3 boking pan and bake according o the packoge
directions.

3. When cake hhas baked, alow fime fo cool and then refrigerate.

4. Make the cream cheese filing: beat the soffened cream cheese with
an electric mixer in a medum sized mixing bowl.

b. Then, add the powdered sugar ond blend.

b. Add e heavy whipping cream and beat to combine-untl wel combined
and thickened so you con spread i on fhe cake.

T. Spread cream cheese filing onfo the chiled coke and place back in
the refrigerator for abour 30 minutes.

8. When the cake has chiled, carefuly spoon the blueberry pie filing on
fo the cake. Distrbufe as evenly as possible to minimize the need 1o
spread the fling. Carefuly spread the blueberry filing o cover e
coke. Cover and refrigerafe untll ready fo serve.

2. Top with Cool Whip or Redd Wip, #f desired.




Prep: 5 minutes

Ingredients:

- pound lean ground beef
—rice, cooked

Souce Ingredients

-| cup brown sugar
-I/2 cup Soy Sauce
-1 tosp Sesome Ol

-2 garlic cloves, minced
/1 tep ginger

/7 fop solt

/4 fop black pepper
2 top crushed red
pepper flakes

Wf&, Korean Beet

Cook: 25 minutes Refrigerate: leftovers Total: 30 minutes *

Instructions:

Sauce Instructions:

. Place all of the sauce ingredients in a sauce pan (everytning buf the
ground beef and rice).

1. Bring souce ingredients fo a bol, sfirring frequently so sauce does not burn.

3. When sugar las dissolved, remove from heat.

Meat Instructions:

. Brown fhe ground beef, crumbling t as t cooks in a frying pan.

2. When ground beef is cooked through, drain any fat from the pon.
2. Add the sauce to the cooked ground beef and heat through.

4. Serve over cooked rice and enjoy fhe delicious flavors.




< @“f& Bocon Hoshbrown Breaktast Casserole &S
Prep: 15 minutes Cook: 40 minutes Refrigerate: leftovers Total: 55 minutes 4~

Ingredients:

-4 cUps hash browns, fhawed
-2 cup green onion, sliced and
chopped

-l can mushrooms, drained

- cup bacon crumbles

b e99s

-I/2 cup mik

-2 tep garlc powder

- tep pepper

-2 tep parsiey

-| tep solf

-5 CUp parmesan cheese,
shredded

-l cup cheddar cheese, grated

Instructions:

L Spray a N3 pon with non-stick cooking spray and spread the hash
browns evenly on the boftom.

2. Evenly detribute the onions, mushrooms, and bacon over the top of the
hash browns.

3. Top witih botn cheeses.

4. Whisk the €995, mik, and seasonings in a mixing bowl-mix fhem wel.
Pour over the ingredients in the X3 baking dish.

b. Cover with fol and boke af 400 degrees for 40-45 minufes.

b. Enjoyl
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Wf& Soutihwiest Chicken Tacos -

S,

Prep: 10 minutes Cook: 25 minutes Refrigerate: leftovers Total: 35 minutes "c
Ingredients: Instructions:
- pound chicken breast or . Heat shredded chicken, faco seasoning, black beans, corn, and salso.
rofisserie chicken breast, 1. Serve in taco shels.
shredded 3. Top with desired foppings.
-| tbsp faco seasoning 4. Enjoy!
b ounce can black beans,
droined
-l cup corn, frozen or canned
- clp salsa
~faco dhells




BLT Pocta Salod

Prep: 20 minutes Cook: 10 minutes Refrigerate: 60 minutes Total: 1 hour 30 minutes

Ingredients:

-5 clps bowtie pasta

-H cups romaine leftuce,
chopped

-1 tUps baby spinach leaves
-7 ounce package bacon
/7 cup fomato, diced

/4 cup red onion, diced
Dressing Ingredients:

/1 cup buffermik

/7 cup Pest Foods
Mayonnaise

-3/4 tosp Hdden Volley
Homestyle Kanch Solod
Dressing Mix

-5 tosps Sweet Baby Ray's
Borbecue Souce

e

-I/4 fop pepper
“at oo

Instructions:

Dressing Insfructions:
L Combine five dressing ingredients togetiner until smooth and creamy.
Refrigerate.

Salad Instructions:

. Cook the 2 cups of pasta. Drain, rinse in cold water and then allow time
to cool and drain excess water.

2. While fhe pasta cooks and cools, cook tine bacon and prepare the otner
Ingredients for the salad.

3. Cook e bacon, use a paper towel 10 remove excess bacon grease and
breok the bacon strips info bife-size pleces.

4. Cnop the romaine, onion and tomatoes.

b. Add cooked posta, romaine lettuce, spinach, bacon pieces, onion and
tomato 10 a large bowl. Toss 1o combine. Kefrigerafe for af least an lnour
to chil and unfll ready to serve.

b. When ready to serve, combine salad with dressing and foss 1o coof.
Serve immediately.




Ingredients:

Instructions:




