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What’s for Dinner?  Weekly Menu Planner, Week of April 29, 2013 

 Breakfast Kids Lunch Mom’s Lunch Family Dinner 

Monday Cheese toast 
Fruit 

Chicken hotdogs 
Popcorn 
Carrots 
Orange 

Turkey sandwich 
Apple 
Yogurt 

Fish tacos 
(I use the Barefoot Contessa’s fish and chip recipe for the 
fish and serve with tortillas, shredded rice, diced 
tomatoes, chopped onion, avocado, cilantro and cheese) 
 

Tuesday Soft-boiled eggs 
Toast 

Peanut butter sandwich 
Pretzels 
Apple 
Pepperidge Farm cookies 

Panera Power Spinach 
Salad, my new favorite 
lunch 

Salsa verde turkey chili 
(NOTE: I’ll use the slow cooker for this one: put ground 
turkey, chopped white onion and 1-2 quarts of salsa 
verde in the pot; cook for 8 hours; serve with cheese, 
sour cream, cilantro and tortillas) 

Wednesday Cereal Turkey spinach tortilla wrap 
Carrots 
Dried cranberries 
Almonds or peanuts 

Leftover chili Mexican black beans & rice 
Fresh fruit 
Green leaf lettuce salad with lime ginger dressing 

Thursday Peanut butter & banana 
or apple 

Chicken hotdogs 
Orange/clementine 
Trail mix 
Sugar snap peas 

Leftover black beans & 
rice 

Red chile pork with avocado, cilantro, lime & rice 
(NOTE: we have leftover red chile pork in the freezer, 
which is what we’ll use; you can make fresh using the 
slow cooker: make a batch of red chile sauce, use it to 
cover cubed pork tenderloin or loin and cook in the slow 
cooker about 8 hours) 

Friday Scrambled egg 
sandwiches on English 
muffins 

Cheese and crackers 
Almonds 
Apples 
Sliced cucumbers 

Cheese and crackers 
Almonds 
Apples 
Sliced cucumbers 

Mexican omelet with hash browns 

Saturday Visit the local doughnut 
store 

Turkey club wrap (which I’ve 
learned travels well and is 
easily made in advance) 

(ditto kids lunch) Chicken tortilla soup 
NOTE: this is a repeat from week of 4/15; all of my 
people enjoyed this, although Bernard and I added some 
chipotle peppers to heat it up a bit. 

Sunday Cinnamon toast & 
scrambled eggs 

MEXICAN  
 
Sangria 
 
Mango juice with sparkling 
water & lime 

FEAST 
 
Ground beef, seasoned 
Grilled chicken 
Refried beans 
Rice 
 

ON THE PORCH 
 
Tomato, onion, cilantro, avocado, lettuce, sour cream 
Guacamole 
Tortillas 
 
Orange slices, strawberries, sliced mango 
 
Dulce de leche ice cream 

 

http://www.foodnetwork.com/recipes/ina-garten/parkers-fish-and-chips-recipe/index.html
http://www.epicurious.com/recipes/food/views/Mexican-Black-Beans-84
http://www.epicurious.com/recipes/food/views/Lime-and-Ginger-Dressing-101350
http://www.simplyrecipes.com/recipes/mexican_red_chili_sauce/
http://www.foodnetwork.com/recipes/rescue-chef/chicken-tortilla-soup-recipe/index.html
http://www.foodnetwork.com/recipes/emeril-lagasse/sangria-recipe4/index.html
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Produce 

□ Apples 

□ Strawberries 

□ Bananas 

□ Oranges/Clementines 

□ Pineapple 

□ Mango 

□ Carrots 

□ Potatoes 

□ Sugar snap peas 

□ Green leaf lettuce 

□ Jalapeno 

□ Cucumbers 

□ Cilantro 

□ Avocado 

□ Scallions 

□ Cherry tomatoes 

□ Limes 

□ Garlic (2-3 heads) 

□ Ginger 

□ Onions (red, white, yellow) 
 

Dairy 

□ Milk 

□ Yogurt (plain and fruit) 

□ Butter 

□ Sour cream 

□ Mexican cheese blend 

□ Farmer’s cheese 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Cinnamon raisin bread 

□ Sandwich bread 

□ Flour tortillas 

□ English muffins 

□ Whole grain baguette 
 

Meat 

□ Sliced turkey (or other deli 
meat) 

□ Bacon 

□ Chicken hotdogs 

□ Cod 

□ Ground turkey 

□ Pork loin or tenderloin 

□ Chicken breasts 

□ Ground beef 
 
 
 
Frozen 

□ Hash browns (if you don’t want 
to prepare from potatoes) 

□ Dulce de leche ice cream 

 
Pantry 

□ Popcorn 

□ Pretzels 

□ Tortilla chips 

□ Chicken stock 

□ Almonds 

□ Trail mix 

□ Peanut butter 

□ Long grain white rice (I use 
Texmati) 

□ Canned black beans 

□ Prepared salsa verde 

□ Cannellini beans 

□ Chipotle peppers in adobo 
sauce 

□ Pepperidge Farm cookies 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

□ Cumin 

□ Dried ancho chiles 
 

 

 
Miscellaneous 

□ Red wine (Sangria) 

□ Brandy 

□ Triple sec 

□ Sparkling water 

□ Mango juice 

□ Prepared guacamole (if you 
don’t want to make your own) 

 
 
Basics 

□ Flour 

□ Salt 

□ Black pepper 

□ Brown sugar 

□ White sugar 

□ Baking soda 

□ Baking powder 

□ Olive oil 
 

 

 


