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MARRY ME CHICKEN
SALMON FAJITAS

S

LOUISIANA
CASSEROLE

HIBACHI
CHICKEN

CROCKPOT MILLION

" . DOLLAR CASSEROLE
It you keep an extensive : |

collection of spices in your
pontry, you can make the

folian, Faijto, and Cojun
seasonings all from
serofchl”

)

PROTEIN

|:| SALMON FILETS (4)

l:l BONELESS SKINLESS CHICKEN BREASTS (2 LB)

[ ] sHrRIMP (1LB)
|| ANDOUILLE SAUSAGE (14-02)
|| LEAN GROUND BEEF (2 LBS)

DAIRY

[ ] BUTTER (% CUP + 3 TBSP)

[ ] HEAVY CREAM (3 CUP)

(] GRATED PARMESAN (1CUP)

[] CREAM CHEESE (8 02)

[ ] sourcream (- cup)

[ ] RICOTTA CHEESE (1CUP)

|| SHREDDED MOZZARELLA (2 CUPS)

[2dl RECIPE HERE

SHOPPING LIST

PANTRY STAPLES
[ ] OLIVEOIL (3TBSP)

[ | VEGETABLE OIL (1 TBSP)

[ ] FLOUR (3TBSP)

|:| BROWN SUGAR (1 TBSP)

[ ] CHICKEN BROTH (1% CUPS)

[ | SUN-DRIED TOMATOES (%2 CUP)
[ ] PLAIN BREAD CRUMBS (¥ CUP)
[ ] RICE WINE VINEGAR (2 TBSP)

[ ] CHINKIANG VINEGAR (2 TBSP)
| | COOKED RICE (FOR SERVING)

[ ] YUM YUM SAUCE (FOR SERVING)
[ | PASTA SAUCE (224-0Z JARS)

[ | cavaTAPPI PASTA (16 0Z)

PRODUCE

[ ] BELL PEPPERS (2 GREEN, 1 YELLOW, 2 RED)
[ ] cARROTS (1CUP)

[ ] zuccHINI (1 cup)

[ ] oNioN (4)

[ ] cARrLIC 9 TSP)

|| FRESH GINGER (1% TBSP)

[ | LEMONS (1 FOR1TSP ZEST AND JUICE)
[ | LimMEs (For TOPPING)

| avocapos (FOR TOPPING)

| Green oNIONS (GARNISH)

U] Fresn BASIL (GARNISH)

[ FRESH CILANTRO (FOR GARNISH)

CANNED GOODS

|:| FIRE-ROASTED TOMATOES (114.5-OZ CAN)

BREAD
| | FLOURTORTILLAS (FOR SERVING)

SEASONINGS

|:| ITALIAN SEASONING (4 ¥4 TSP)

[ | FAJIITA SEASONING (2 TBSP)
[ ] CAJUN SEASONING (2 TBSP)
|| sALT AND PEPPER

FROZEN
[ ] BROCCOLI FLORETS (12 02)
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https://therecipecritic.com/marry-me-salmon/
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