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"The chnicken and dumpling
casserole is a great use of
rofisserie chicken. One

HONEY WALNUT
SHRIMP

CHICKEN & DUMPLING
CASSEROLE

SHIPWRECK
CASSEROLE

HOBO STEW

rofisserie chicken is typically N,
3-4 cups of shredded D]

chicken once cleaned" @
—
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PROTEIN

| | LEAN GROUND BEEF (2 %2 LBS)
| | COOKED CHICKEN (3 CUPS)
|| LARGE SHRIMP (1LB)

DAIRY

|| UNSALTED BUTTER (1 % CUP)

[ ] SALTED BUTTER (1 TBSP)

|| HALF & HALF (1CUP)

|| HEAVY CREAM (1CUP)

|| WHOLE MILK (1% CUP + 2 TBSP)
|| SHREDDED CHEDDAR (3 14 CUPS)
|| eces

|| GRATED PARMESAN (v CUP)

SHOPPING LIST

PANTRY STAPLES

[ ] OLIVE OIL (2 TBSP)

|| VEGETABLE OIL (1CUP)

| | BEEF BROTH (2 CUPS)

|| CHICKEN BROTH (2 ¥ CUPS)

| ] TOMATO JUICE (2 CUPS)

| ] FLOUR (132 cup)

|| BAKING POWDER (1% TSP)

|| ELBOW MACARONI (2 CUPS)
|| sucar (v cup)

|| WALNUTS (1cup)

|| CORNSTARCH (¥ CUP)

|| MAYONNAISE (12 cUP)

|| HonEY 3TBESP)

|| SUNDRIED TOMATOES (v cuP)
|| REFRIGERATED RAVIOLI (20 OZ)

SEASONINGS

[ ] ITALIAN SEASONING (2 TSP)

PRODUCE

[ ] oNION (3)
[] GARLIC POWDER (2 TSP) [ ] CARROTS (4 MEDIUM)
| | DRIED PARSLEY (1TSP) [ ] MusHROOMS (8 07)
| | DRIED BASIL (1% TSP) [ ] GARLIC (5TSP)
[ ] SALT AND PEPPER [ ] poTATOES (2 cuPs)
[ | CELERY 2 RIBS)

FROZEN [ | BABY SPINACH (1 cUP)

D CORN (2 CUP) D GREEN ONION (GARNISH)

[ ] PEAS (2 CUP)

CANNED GOODS

I:] DICED TOMATOES (114.5-OZ CAN, 110-OZ CAN)
I:] SWEETENED CONDENSED MILK (1 TBSP)
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