MEMORIAL DAY MENU PLAN

ENTREE

THE BEST BURGER
AND SECRET SAUCE

PANTRY STAPLES

[] BBQSAUCE (2CUPS)

PASTA OF CHOICE (8 0Z)

DIJON MUSTARD (11/2 TSP)
MAYONNAISE (11/3 CUP + 1/4 CUP)**
KETCHUP (1 TBSP)**

SWEET RELISH (1 TBSP)**
WORCESTERSHIRE (2 TSP)**
CHEESECAKE PUDDING MIX (13.4-
0Z BOX)

MINI MARSHMALLOWS (2 CUPS)
VANILLA EXTRACT (11/2 TSP)
ALMOND EXTRACT (3/4 TSP)

OO0 oot

ENTREE

FALL OFF THE BONE

SLOW COOKER RIBS

o

i2d RECIPE HERE

SIDE

GRILLED
CORN

J2d RECIPE HERE

SHOPPING LIST
PROTEIN

PANTRY STAPLES CONT

[ ] GRANULATED SUGAR (2 CUPS)
[ ] FLOUR (3 CUPS)
[ ] POWDERED SUGAR (1 CUP)

DAIRY

MILK (1/4 CUP + 2 TBSP)

FETA CHEESE, CRUMBLED (1/4 CUP)
WHIPPED TOPPING (8 OUNCES)
VANILLA YOGURT (2 CUPS)
UNSALTED BUTTER (1 CUP)

NI

EGGS (4)

L 8. 6.6 & ¢

PASTA SALAD

D LEAN GROUND BEEF (1 LB)

D BABY BACK RIBS (4 LBS)
[] BACON (1/202)

PRODUCE

[] CORN ON THE COB (6)

[] ROMAINE (2 HEADS)

[ ] GARLIC CLOVES (2)

[ ] LARGE TOMATOES (2)
AVOADOS (2)
STRAWBERRIES (16 OUNCES)
BLUEBERRIES (11/2 CUPS)

/24 RECIPE HERE

SIDE DESSERT DESSERT
BLT AVOCADO RED, WHITE, AND BLUE CHERRY PIE
CHEESECAKE SALAD BARS

J2d RECIPE HERE

SEASONINGS

GARLIC POWDER (11/2 TSP)
ONION POWDER (11/2 TSP)
PAPRIKA (2 TSP)

SEASONED SALT (1/2 TSP)**

NN

SALT AND PEPPER

CANNED GOODS

|:| CHERRY PIE FILLING (2 21-OZCANS)

BREADS/BAKERY

**These ingredients are for the secret sauce. You can use store-
bought Thousand Island instead of making it from scratch. You wiill
need 1/4 cup mayo for the BLT salad.

[ ] SESAME SEED HAMBURGER BUNS (8)
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