WEEK 52 MEAL PLAN

ALYSSAS
TP OF THE WEEK

‘Save some fime by baking 2
extra chicken breasts (in a
seporate dsh) of the some
fime as the broccol cheddar
chicken. Shred them and
reserve them for fhe creom

cheese enchiladas.”
)

PROTEIN

|| BONELESS SKINLESS CHICKEN BREAST (4 LBS)

|| SHREDDED COOKED CHICKEN (2 CUPS, ABOUT
1.5-2 BREASTS)

|| PoRK CUTLETS (4)

DAIRY

|| MILK (1cuP)

[ ] SHREDDED CHEDDAR (1 CUP)

| | BUTTER 2 TBSP)

| | SHREDDED MOZZARELLA (1% CUPS)

[ | SHREDDED PARMESAN (25 CUP + GARNISH)
|| SHREDDED MEXICAN BLEND (1 CUP)

|| SHREDDED COLBY JACK (1CUP)

[ | cream chEEsE (8-07)

BROCCOLI
NGE CHICKEN CHEDDAR CHICKEN

SLOW COOKER
ORA

SPAGHETTI
MARGHERITA

e

SHOPPING LIST

PANTRY STAPLES
[ ] CORNSTARCH (3TBSP)

[ ] VEGETABLE OIL (2 TBSP)

[ ] OLIVEOIL (% CUP)

[ ] EXTRAVIRGIN OLIVE OIL (¥: CUP)
[ ] SESAME OIL (% TBSP)

[ ] RICE WINE VINEGAR (1 TSP)

[ ] SOY SAUCE (2 TBSP)

[ | ORANGE MARMALADE (% CUP)
[ ] BROWN SUGAR (3 TBSP)

[ ] sucar (11 TsP)

[ ] FLOUR (2 cup)

|| RITZORBUTTER CRACKERS (1 CUP)
[ | SPAGHETTI NOODLES (12 02)

[ | LIMEJUICE (% cup)

|| PANKO BREAD CRUMBS (1 CUP)

PRODUCE

|:| GARLIC (2 TBSP)

[ | CHERRY OR GRAPE TOMATOES (4 CUPS)
| | FRESH BASIL (¥2 CUP + GARNISH)

[ | LEMONS (FOR SERVING)

CANNED GOODS

[ | CONDENSED CHEESE SOUP (110.5-OZ CAN)
| | DICED GREEN CHILES (1 4-OZ CAN)
| | GREEN ENCHILADA SAUCE (210-OZ CANS)

[ FTR

CREAM CHEESE
ENCHILADAS

PORK
SCHNITZEL

/24 RECIPE HERE

BREAD
[ ] 6-INCH FLOUR TORTILLAS (12)

SEASONINGS

| | PAPRIKA (%2 TSP)

[ ] ONION POWDER (¥2 TSP)
[ ] GARLIC POWDER (3 TSP)
[ ] cUMIN (2TsP)

I:l SALT AND PEPPER

FROZEN

[ | BROCCOLIFLORETS (12 02)


https://therecipecritic.com/cream-cheese-enchiladas/
https://therecipecritic.com/cream-cheese-enchiladas/
https://therecipecritic.com/spaghetti-margherita/
https://therecipecritic.com/spaghetti-margherita/
https://therecipecritic.com/broccoli-cheddar-chicken-casserole/
https://therecipecritic.com/broccoli-cheddar-chicken-casserole/
https://therecipecritic.com/instant-pot-shredded-chicken/
https://therecipecritic.com/slow-cooker-orange-chicken/
https://therecipecritic.com/slow-cooker-orange-chicken/
https://therecipecritic.com/pork-schnitzel/
https://therecipecritic.com/pork-schnitzel/

