week2 Y[ THURSDAY

Grilled Brats
Grilled Onions
Corn on the Cob

ROTATING MENU

JUNE | JULY | AUGUST

k N
/" mMoNDRY Y/  FRIDAY

Cheese Enchiladas | Sun Dried Tomato
Tortilla Chips | Chicken
ﬂ Buttered Noodles

Green Beans

"SATURDAY

Leftovers,
New Rempe, or
Dine Out

TUESDAY

Buffalo Chicken Salad

*Cheese Enchiladas
*Roasted Chicken (Wk. 1)

SUNDAY

Grilled Chicken Tacos Pork Tenderloin
Refried Beans Potatoes
Broccoli

Peaches & Cream

4 SHOPPING LIST

Produce Dry/Baking

2 bunches green onions flour*

4 stalks celery” panko*

cilantro egd noodles™

2 limes 120z Rotini tri-color noodles

2 lg onions* sugar*

4 cornon cob

1lb green beans Spices/Pantry

garlic cloves™ salt™

3 sprigs thyme kosher salt*

2|b potatoes* pepper*

| 2bbroccoli apple cider vinegar*

2 g peaches chili powder*
oregano™

Meat paprika®

1 lb chicken breast cinnamon™®

1.5lb boneless chicken thigh  olive oil*

2lb chicken thighs (bone-in) 3 tbsp onion flakes

2lb pork tenderloin beef bouillon*

8 brats onion powder*

Refrigerated/Dairy Condiments

5 c cheddar cheese™ mustard™

sour cream™ soy sauce™

4oz blue cheese crumbles

eggs® Bread/Bakery

2 ¢ pico de gallo 8 (10-in) flour tortillas

1 small orange juice 24 corn tortillas

butter® 1 pkg brat buns

1/2 ¢ heawvy whipping cream

whipped cream Miscellaneous

2 thsp Parmesan cheese tortilla chips

3/4 cup red wine

Canned * favorite taco toppings

2 (100z) enchilada sauce

100z blue cheese dressing

buffalo sauce

1 g can refried beans

chicken broth™

1/2 cup sun dried tomatoes
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