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TP OF THE WEEK ITALIAN CARAMELIZED HOBO CROCKPOT DRAGON

WEDDING SOUP CHUCK ROAST CASSEROLE MISSISSIPPI CHICKEN NOODLES
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"Amost always, broth and sfock can
be used inferchangeably in recipes.
They are made a litie differently
and have digntly different flavors
and nufrttional value, but swapping
one for the other in *#mostx cases

s st fine 9] nccioe ca: JNNG) RECIoE HERe JEA) RECIPE HERE.
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aan SHOPPING LIST
PROTEIN PANTRY STAPLES PRODUCE SEASONINGS
| | GROUND CHICKEN (8 02) | | BREADCRUMBS (¥ CUP) || ONION (3) [ ] ITALIAN SEASONING (1 TBSP)
| | GROUND CHICKEN SAUSAGE (8 02) | | oLivE OIL (1 TBSP) || cARROTS (3 LRG) | ] RANCH SEASONING (11-OZ PKG)
|:| GROUND BEEF (2 LBS) l:] CHICKEN BROTH (10 CUPS) D CELERY (2 RIBS) I:] AU JUS MIX (11-OZ PKQ)
l:l GROUND PORK (¥ LB) D BEEF BROTH (1 CUP) D GARLIC (7 TSP) D SALT AND PEPPER
l:l BONELESS SKINLESS CHICKEN BREASTS (2 LBS) D ACINI DI PEPE PASTA (¥2 CUP) D SPINACH (4 CUPS)
|| CHUCK ROAST (3-4 LBS) || WORCESTERSHIRE (2 TBSP) || BELL PEPPER (1 RED, 1 GREEN)
(] BROWN SUGAR (¥ + v CUP) || RUSSET POTATOES (2 LBS)
|| FRENCH FRIED ONIONS (1 CUP) [] GINGER PASTE (1 TSP)
DAIRY D PEPPERONCINI PEPPERS (116-OZ JAR) I:I GREEN ONIONS (¥ CUP)

D SESAME OIL (1 TBSP)

EGGS (1)
L] || RAMEN NOODLES (19-07 PKG)

GRATED PARMESAN (¥ CUP)
E || cHiL GARLIC SAUCE (v cup) CANNED GOODS
SHREDDED CHEDDAR (3 CUPS)
O || sovsauce s cup) [ ] EVAPORATED MILK (112-0Z CAN)
UNSALTED BUTTER (¥ CUP)
|| UnsALTED PEANUTS (¥ CUP) | | CREAM OF MUSHROOM SOUP (110.5-OZ CAN)

I:‘ CREAM OF CHICKEN SOUP (110.5-OZ CAN)


https://therecipecritic.com/crockpot-mississippi-chicken/
https://therecipecritic.com/crockpot-mississippi-chicken/
https://therecipecritic.com/instant-pot-shredded-chicken/
https://therecipecritic.com/italian-wedding-soup/
https://therecipecritic.com/italian-wedding-soup/
https://therecipecritic.com/dragon-noodles/
https://therecipecritic.com/dragon-noodles/
https://therecipecritic.com/hobo-casserole/
https://therecipecritic.com/hobo-casserole/
https://therecipecritic.com/caramelized-chuck-roast/
https://therecipecritic.com/caramelized-chuck-roast/
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