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TIP OF THE WEEK SLOW COOKER GARLIC GRILLED CHICKEN ~ CAIJUN SHRIMP & BAKED PEACH
'Vou con Sp%d u|7 W CHICKEN & POTATOES TENDERS SAUSAGE SHEET PAN RIGATONI CHICKEN
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and closing it tightty 2-4 days
anead of wien you plan fo Ao (i

ok Your peach chbken’ o ccciee e IR o o

—
SHOPPING LIST
PROTEIN PANTRY STAPLES PRODUCE SEASONINGS
[ | BONELESS SKINLESS CHICKEN BREASTS (2 LB) [ ] ITALIAN DRESSING (2 CUP) [ | BELLPEPPER (1RED) [ ] ITALIAN SEASONING (1 TBSP)
| | BONELESS SKINLESS CHICKEN TENDERS (1 LB) [ | HONEY (v CUP) [ ] zUCCHINI (1 MEDIUM) [ ] CAIUN SEASONING (2 TBSP)
| | BONELESS SKINLESS CHICKEN THIGHS (1% LB) [ ] LMEJUICE (1TBSP) [ ] YELLOW SQUASH (1 MEDIUM) | | DRIED THYME (1TSP)
I:‘ LARGE SHRIMP (1 LB) I:‘ PARMESAN GARLIC SAUCE (112-OZ BOTTLE) D ASPARAGUS (¥ BUNCH) |:| SALT AND PEPPER
|| PORK OR CHICKEN SAUSAGES (14 0Z) || CHICKEN BROTH (% CUP) [ ] oNION (1SMALL)
|| LEAN GROUND BEEF (1LB) | | OLIVEOIL (4TBSP) [ ] caRLIC (5TsP)
|| GroUND saUsAGE (1LB) || RIGATONI PASTA (16 0Z) | shaLLoT(y
[ ] MARINARA SAUCE (2 24-OZ JARS) [ ] FReESH BASIL (GARNISH)
DAIRY || cornsTARCH (2T5P) || RipE PEACHES (2 MEDIUM)
[ ] SHREDDED PARMESAN (¥ CUP) || HoNEY (2TBSP)
|| SHREDDED MOZZARELLA (16 02) || DION MUSTARD (1TSP)

[ ] UNSALTED BUTTER (2 TBSP) || PEACH PRESERVES (% CUP)


https://therecipecritic.com/baked-rigatoni/
https://therecipecritic.com/baked-rigatoni/
https://therecipecritic.com/cajun-shrimp-sausage-vegetable-sheet-pan/
https://therecipecritic.com/cajun-shrimp-sausage-vegetable-sheet-pan/
https://therecipecritic.com/grilled-chicken-tenders/
https://therecipecritic.com/grilled-chicken-tenders/
https://therecipecritic.com/instant-pot-shredded-chicken/
https://therecipecritic.com/slow-cooker-parmesan-garlic-herb-chicken-potatoes/
https://therecipecritic.com/slow-cooker-parmesan-garlic-herb-chicken-potatoes/
https://therecipecritic.com/peach-chicken/
https://therecipecritic.com/peach-chicken/

