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Food Week of September 2| 2013 

 
 
 

Carnitas 

Pulled pork tacos are among the top five go-to dinners in our house.  If 
we’re in a hurry, we’ll buy smoked pulled pork from The Bar-B-Q Shop.  
Sometimes a local band or football team is selling smoked butts for a 
fundraiser, and we’ll use that.  This week we’re going to try a new slow 
cooker recipe and serve the usual way, with corn tortillas, chopped onion 
and tomato, cilantro, lime wedges and sour cream.  We’ll also have 
guacamole and chips from local Las Delicias, since I finally brought 
enough cash to the hippie farmers’ market to buy some on my way out.  

 
 
 

 
End of Summer Vegetable Plate 
I’m going to give stewed kale a shot, although I suspect my people won’t 
eat it.  Ditto the okra greens that I’ve never cooked but couldn’t pass up 
at the market because they were so pretty.  Will make the rest our 
standard: stone ground grits (with a bit of smoked gouda this week), 
sliced tomatoes, pickled cucumbers and peaches. 
 
 

 
 
 

Scrambled Egg Sandwiches 

Our newest favorite breakfast for dinner option is a classic scrambled egg 
sandwich, eggs cooked soft and served on warm, but not toasted, bread 
with butter or mayo on it and a side of fresh fruit.  Take that, football 
practice that ends at 8:00 on a school night. 
 

 

 
 

Prosciutto | Fig | Arugula Pizza 

With the weird cool summer, I found beautiful young arugula at the 
market (unheard of in August in Memphis), and we have to enjoy the last 
of the figs while they’re here.  I have never used a recipe to make this 
pizza, but here’s one that looks pretty much like how I prepare.  Hard to 
go wrong with these basic ingredients anyway.   

 

 

 
Gnocchi with Fresh Pesto 

We have the mother lode of basil in our garden, so I’ve been making 
pesto every week.   I haven’t made gnocchi in a while, though, and 
remember that it was both surprisingly easy and devoured by my people.  
Here is Mario Battali’s recipe, which it what I used last time.    

  

  

http://dancingpigs.com/history.asp
http://www.foodnetwork.com/recipes/melissa-darabian/pork-carnitas-recipe/index.html
http://www.foodnetwork.com/recipes/melissa-darabian/pork-carnitas-recipe/index.html
http://lasdeliciasrestaurant.com/
http://www.epicurious.com/recipes/food/views/pizza-with-figs-prosciutto-gorgonzola-balsamic-and-arugula-354313
http://www.foodnetwork.com/recipes/mario-batali/gnocchi-recipe2/index.html
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Produce 

□ Limes 

□ Bananas 

□ Peaches 

□ Figs 

□ Tomatoes 

□ Cucumbers 

□ Potatoes 

□ Kale 

□ Arugula 

□ Cilantro 

□ Cantaloupe 

□ Green leaf lettuce 

□ Basil 

□ Garlic 

□ Onions (yellow, white) 
 

 
Dairy 

□ Milk 

□ Yogurt (plain and fruit) 

□ Sour cream 

□ Butter 

□ Parmesan cheese 

□ Smoked gouda 

□ Goat cheese 

□ Gorgonzola 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Sandwich bread 

□ Corn tortillas 

 
Meat 

□ Pork shoulder (boneless - 
2 lbs.) 

□ Prosciutto  
 
 
Frozen 

□ Pizza dough (as backup) 

 
Pantry 

□ Chips 

□ Peanuts 

□ Trail mix 

□ Granola 

□ Cereal 

□ Peanut butter 

□ Crackers 

□ Stone ground grits 

□ Canola oil 
 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

 
 

 

 
Miscellaneous 

□ Guacamole 

□ Balsamic vinegar 

□ Pepper vinegar (for kale) 
 
 
Basics 

□ Salt 

□ Black pepper 

□ Sugar 

□ Flour 

□ Olive oil 
 

 

 


