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TP OF THE WEEK SLOW COOKER ~ CORELEDPOREY MEATBALL GRILLED TERIYAKI CHICKEN PESTO
MONGOLIAN BEEF CASSEROLE CHICKEN
Instead of buying pre-shredded '/ B S, -

cheese, buy parmeson ond
mozzarela in blocks. Shred i
for both recipes af the some
time. This will save time, money,

AND hand-shredded cheese
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shredded cheese

SHOPPING LIST

PANTRY STAPLES DAIRY PRODUCE

[] CORNSTARCH (/4 CUP) [ | GRATED PARMESAN CHEESE (1 CUP) ] GARLIC(2TsP)

[ ] OLIVEOIL (4TBSP) [ | SHREDDED MOZZARELLA (2/2 CUPS) ] CARROTS (1CUP)

[[] SOYSAUCE (3/4 CUP) [ ] BUTTER (2 TBSP) | | GREEN ONIONS (GARNISH)
|| BROWNSUGAR(1CUP) [ HEAVY CREAM (11/2 CUP)

] BUFFALO SAUCE (1CUP)

|| HONEY (3/4CUP)

] WORCESTERSHIRE (1 TBSP)

|| ROTINI PASTA (10 OUNCES) PROTEIN SEASONINGS

| | PENNE PASTA (8 OUNCES) [ ] FLANKSTEAK (11/2LBS) || ITALIAN SEASONING (2TSP)
|| MARINARA SAUCE (32 OUNCES) [ ] CHICKEN WINGS OR PARTY WINGS (4 LBS) || ONION POWDER (1/2TSP)
|| TERIVAKI SAUCE (16 OUNCES) [ ] FROZEN MEATBALLS (26 OUNCES) | | SALT AND PEPPER

|| cHICKEN BROTH (1 cuP) [ ] CHICKEN BREAST (3 LBS)

|| BASIL PESTO (3/4 CUP)
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