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What’s for Dinner?  Weekly Menu Planner, Week of April 22, 2013 

 Breakfast Kids Lunch Mom’s Lunch Family Dinner 

Monday Cheese toast 
Fruit 

Chicken hotdogs 
Popcorn 
Carrots 
Orange 

Spinach, chopped apple, 
blue cheese & walnut 
salad wrap 

Silver Palate Raspberry Chicken (NOTE: there’s an error in 
the recipe linked; next to last ingredient is canned crushed tomatoes.  
Or you could just buy the book so you’ll have the correct recipe next 
time.  Great book.) 
Jasmine rice 
Parsley salad 
 

Tuesday Soft-boiled eggs 
Toast 

Peanut butter 
sandwich 
Pretzels 
Apple 
Oatmeal cookies 

Leftover chicken & 
salad 

Cheese/leek/spinach pizza  
Sliced apples & blueberries 

Wednesday Blueberry muffins, if I can get 
up in time to make them; 
Starbucks if I can’t 

Turkey spinach 
tortilla wrap 
Carrots 
Dried cranberries 
Almonds or peanuts 

Leftover pizza Poached salmon 
Rice noodles 
Salad: sugar snap peas, mint, watercress (olive oil & 
lemon) 

Thursday Peanut butter & banana or apple Chicken hotdogs 
Orange/clementine 
Trail mix 
Sugar snap peas 

Leftover salmon 
Green salad 

Cube steak 
Green peas 
Risotto 
NOTE: Friday is the last day of TCAP testing, so this is comfort 
dinner for my little people.  You might choose to eat out instead. 

Friday Scrambled egg sandwiches on 
English muffins 

Cheese and crackers 
Almonds 
Apples 
Sliced cucumbers 

Cheese and crackers 
Almonds 
Apples 
Sliced cucumbers 

Pasta with tuna, capers and tomatoes 
Spinach salad 

Saturday Visit the local doughnut store Luck of the draw 
(Between baseball 
and tennis we’ll be 
lucky to get lunch) 

(ditto kids lunch) Chicken Marbella (NOTE: if you’ve never made or eaten this, 
you just have to trust me that it is beyond delicious, even if the idea 
of prunes in a recipe scares you.  Really.) 
French green beans 
Fresh baguette 
 

Sunday Cinnamon toast & scrambled 
eggs 

Eat out Eat out Leftovers 

 

http://www.cooks.com/rec/view/0,1839,148167-255205,00.html
http://www.foodnetwork.com/recipes/alton-brown/parsley-salad-recipe/index.html
http://www.myrecipes.com/recipe/three-cheese-spinach-pizza-50400000126113/
http://www.simplyrecipes.com/recipes/poached_salmon/
http://www.foodnetwork.com/recipes/kathleen-daelemans/pasta-with-tuna-tomatoes-garlic-capers-and-olives-recipe/index.html
http://www.epicurious.com/recipes/member/views/CHICKEN-MARBELLA-SILVER-PALATE-COOKBOOK-1277030
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Produce 

□ Apples 

□ Berries (esp. raspberries & 
blueberries) 

□ Bananas 

□ Oranges/Clementines 

□ Carrots 

□ Sugar snap peas 

□ Spinach 

□ Cucumbers 

□ Parsley 

□ Cilantro 

□ Dill 

□ Leeks 

□ Scallions 

□ Cherry tomatoes 

□ Limes 

□ Lemons 

□ Garlic (2-3 heads) 

□ Onions (red, white, yellow) 
 

Dairy 

□ Milk 

□ Heavy cream 

□ Yogurt (plain and fruit) 

□ Butter 

□ Sour cream 

□ Parmesan cheese 

□ Ricotta cheese 

□ Feta cheese 

□ Provolone cheese 

□ Eggs 

□ Cream cheese 

□ Orange juice 
 
 
Baked Goods 

□ Cinnamon raisin bread 

□ Sandwich bread 

□ Flour tortillas 

□ Whole grain baguette 
 

Meat 

□ Sliced turkey (or other deli 
meat) 

□ Chicken hotdogs 

□ Salmon 

□ Chicken breasts (boneless 
skinless) 

□ Whole chickens, quartered (4) 

□ Cube steak 
 
 
 
Frozen 

□ Salmon (if no fresh available) 

□ Green peas 

 
Pantry 

□ Popcorn 

□ Pretzels 

□ Mayonnaise 

□ Dijon mustard 

□ Chicken stock 

□ Crushed tomatoes 

□ Raspberry vinegar 

□ Red wine vinegar 

□ Capers 

□ Anchovies 

□ Kalamata olives 

□ Oil-packed tuna 

□ Nuts 

□ Trail mix 

□ Peanut butter 

□ Penne pasta 

□ Arborio & jasmine rice 

□ Pitted prunes 

□ Spanish green olives 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

□ Oregano 

□ Sesame seeds 
 

 

 
Miscellaneous 

□ Dry white wine 

□ Walnut oil 

□ Dark sesame oil 
 
 
Basics 

□ Flour 

□ Salt 

□ Black pepper 

□ Brown sugar 

□ White sugar 

□ Baking soda 

□ Baking powder 

□ Olive oil 
 

 

 


