ALYSSAS
TIP OF THE WEEK

It you don't want fo use
alconol for the bourbon
meatballs, you can replace
the i with apple juice or
apple cider.”

)

PROTEIN

| ] SALMON (2 LBS)

|| BONELESS SKINLESS CHICKEN BREASTS (3 % LBS)
|| COOKED CHICKEN (4 CUPS)

|| FROZEN MEATBALLS (126-0OZ BAG)

DAIRY

|| FRESH MOZZARELLA (6 0Z)

|| coTizA CHEESE (1cup)

|| CREAM CHEESE (8 02)

| | SHREDDED PEPPER JACK (1 CUP)

|| GRATED PARMESAN (¥ CUP +1TBSP)
|| SOUR CREAM (1% CUP)

|| BUTTER (%% cup)

MISO GLAZED

SALMON

RECIPE HERE é) RECIPE HERE

SHOPPING LIST

PANTRY STAPLES

[ ] MISO PASTE (v cup)

[ | LOW-SODIUM SOY SAUCE (%2 CUP +2 TBSP)

[] BROWN SUGAR (¥ CUP +1TBSP)
[ ] HONEY (v5 cuP)

|| RICE VINEGAR (1 TBSP)

[ ] sesaMEOIL (1 TSP)

[ | oLivEOIL 2 TBSP)

[ | BASIL PESTO (25 CUP)

|| BOURBON (¥ cUP)

|| WORCESTERSHIRE (178SP)

|| cOrRNSTARCH (2 TBSP)

|| maLIAN BREADCRUMBS (% cUP)
|| FLour e cup)

BAKED PESTO

MEXICAN STREET

PRODUCE

| ] GARLIC (4TSP)

|| CHERRY TOMATOES (1 CUP)

| | REDONION (1)

|| zuccHINI (2 MEDIUM)

|| LIMES 1-2 FOR JUICE)

|| FRESH CILANTRO (¥4 CUP + GARNISH)
|| GREEN ONIONS (GARNISH)

CANNED GOODS

| | DICED GREEN CHILES (14-OZ CAN)

SLOW COOKER

CORN CASSEROLE BOURBON MEATBALLS WITH ZUCCHINI

P B2 |

:v’" =F
v

SEASONINGS

|| GARLIC POWDER (%2 TSP)

|| ONION POWDER (¥ TSP)
[ CHILE POWDER (¥ TSP)
|| TAJIN (1 TBSP + GARNISH)
|| SESAME SEEDS (GARNISH)
|| SALT AND PEPPER

FROZEN

[ ] corn 3 cups)

/24 RECIPE HERE

[ FTk

PARMESAN CHICKEN



https://therecipecritic.com/slow-cooker-bourbon-meatballs/
https://therecipecritic.com/slow-cooker-bourbon-meatballs/
https://therecipecritic.com/instant-pot-shredded-chicken/
https://therecipecritic.com/miso-glazed-salmon/
https://therecipecritic.com/miso-glazed-salmon/
https://therecipecritic.com/crispy-parmesan-garlic-chicken-zucchini/
https://therecipecritic.com/crispy-parmesan-garlic-chicken-zucchini/
https://therecipecritic.com/mexican-street-corn-chicken-casserole/
https://therecipecritic.com/mexican-street-corn-chicken-casserole/
https://therecipecritic.com/pesto-chicken/
https://therecipecritic.com/pesto-chicken/
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