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WEEK 111 MEAL PLAN

TP OF THE WEEK CREAMY SAUSAGE  SLOW COOKER DUMP & BAKE CHICKEN PORK
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PROTEIN PANTRY STAPLES PRODUCE SEASONINGS
| | GROUND PORK SAUSAGE (1LB) [ ] FLOUR(cupP) [ ] ONION (2) [ ] ITALIAN SEASONING (2 TBSP +1TSP)
[ | BACON (5 SLICES) [ | CHICKEN BROTH (11 %2 CUPS) [ | CARROTS (2 LRG, 5 MED) [ ] SALT AND PEPPER
| | BONELESS CHUCK ROAST (3 LBS) | | 3 CHEESE TORTELLINI (19-OZ PKG) [ ] cARLIC 10 TSP)
[ ] bicED HAM (1CUP) [ | RED COOKING WINE (1CUP) [ ] KALE (3 cups)
|| BONELESS SKINLESS CHICKEN BREASTS (4) [ ] sov sAUCE (v cup +3TBSP) [ | BABY POTATOES (1LB) CANNED GOODS
|| PORK CARNITAS (3 CUPS) [ | LONG GRAIN WHITE RICE (2 CUPS) [ | MUSHROOMS (16 0Z) | | TOMATO PASTE (16-OZ CAN)

[ ] sEsaME oIL (1 TBSP) || GREEN ONIONS (% cuP) || TOMATO SAUCE (v cup)
DAIRY || oLIVEOIL (2TBSP) || BELL PEPPER (1 RED) || CRUSHED TOMATOES (115-0Z CAN)
(] HEAVY CREAM (1 % CUP) ] FRESH THYME (2 TBSP) || RED ENCHILADA SAUCE (2 CUPS)
[ eccs @) BREAD [ Fresn BASIL (%2 CUP) || DICED GREEN CHILIES (1 4-OZ CAN)
|| GRATED PARMESAN (GARNISH) | | FLOUR TORTILLAS (8-12 LRG) [ FRESH PARSLEY (GARNISH)
[ | SHREDDED MONTEREY JACK (1 CUP) [] FRESH CILANTRO (GARNISH)
|| SHREDDED coLBY JACK (1 CUP) FROZEN

|| PEAS & CARROTS (1CUP)


https://therecipecritic.com/creamy-skillet-chicken-cacciatore/
https://therecipecritic.com/creamy-skillet-chicken-cacciatore/
https://therecipecritic.com/instant-pot-shredded-chicken/
https://therecipecritic.com/creamy-sausage-tortellini-soup/
https://therecipecritic.com/creamy-sausage-tortellini-soup/
https://therecipecritic.com/pork-enchiladas/
https://therecipecritic.com/pork-enchiladas/
https://therecipecritic.com/baked-fried-rice/
https://therecipecritic.com/baked-fried-rice/
https://therecipecritic.com/slow-cooker-beef-bourguignon/
https://therecipecritic.com/slow-cooker-beef-bourguignon/
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