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Food Week of September 9| 2013 

 
 
 

Cheese Ravioli | Mache & Cucumber Salad 

My children prefer the Contadina cheese ravioli; I like the ones from 
Costco.  Whichever we have, I’ll not be preparing dough and stuffing 
ravioli at home.  Will toss with butter or pesto (likely the latter).  Will buy 
the triple washed mache rosettes from Whole Foods and tossing with 
fresh sliced cucumber and a light dressing.  Dinner will be ready in less 
than 20 minutes. 

 
 
 

Couscous Salad | Watermelon 
This couscous salad, similar to the one in The New Basics cookbook, 
tastes great warm or cold.  Prepare 1 ½ c. couscous per directions, 
tossing with olive oil instead of butter and salting to taste. In a large bowl 
combine warm couscous with finely chopped carrots (about 1 c. baby 
carrots), 1 bunch scallions, chopped (white & light green parts), 1 small 
bell pepper, chopped, and about ¼ c. dried cranberries.  Optional: stir in 
crumbled Feta or bleu cheese.  Serve on lettuce with side of watermelon. 
 

 
 
 

Bernard’s Chicken Cordon Bleu | Spinach Salad 

Pound boneless, skinless chicken breast until thin.  Top each breast with 
a slice of Swiss cheese and thin slice of ham.  Butter the cups of a muffin 
tin.  Roll chicken and fold together so it makes a ball (sort of).  Place in 
muffin cup and brush with butter.  Bake about 50 minutes at 350°.  Serve 
with spinach salad (red onion and mandarin oranges). 
 

 

 
 

Corned Beef | Cabbage | Pumpernickel Bread 

Corned beef tastes pretty good prepared according to the directions that 
typically come on the package.  This recipe from the New Basics 
cookbook is a great alternative, and even tastier.  I will make it in the slow 
cooker instead of the oven, just because that’s the way we roll these days. 

 

 

 
Det Burgers 

We’re always looking for new twists on the super-basics, and I stumbled 
upon this recipe when I was searching for an online link to Sheila 
Lukins’/Julie Rosso’s corned beef and cabbage.  We’ll probably make two 
batches, one with chile and one without, and we’ll take the chef’s advice 
and serve with oven fries.   

  

  

http://www.cookstr.com/recipes/corned-beef-and-cabbage-2
http://www.cookstr.com/recipes/det-burgers
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Produce 

□ Bananas 

□ Cantaloupe 

□ Watermelon 

□ Cucumbers 

□ Celery 

□ Carrots 

□ Scallions 

□ Leeks 

□ Cabbage 

□ Bell pepper 

□ Green leaf lettuce 

□ Spinach 

□ Italian parsley 

□ New potatoes 

□ Crimini mushrooms 

□ Garlic 

□ Onions (red, yellow, 
white) 

 

 
Dairy 

□ Milk 

□ Heavy cream 

□ Yogurt (plain and fruit) 

□ Sour cream 

□ Butter 

□ Parmesan cheese 

□ Horseradish 

□ Feta cheese 

□ Cheddar cheese 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Sandwich bread 

□ Flour tortillas 

□ Hamburger buns 

□ Pumpernickel loaf 

 
Meat 

□ Corned beef brisket 

□ Ground beef 

□ Boneless skinless chicken 
breasts 

□ Ham or prosciutto 
 
 
Frozen 

□ Ravioli  

□ Alexia oven fries 

 
Pantry 

□ Chips 

□ Peanuts 

□ Trail mix 

□ Granola 

□ Cereal 

□ Peanut butter 

□ Crackers 

□ Couscous 

□ Canola oil 

□ Salad dressing 

□ Mandarin oranges 

□ Dried cranberries 

□ Olives 

□ Green chiles 

□ Dijon mustard 

□ Mayonnaise 
 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

 
 

 

 
Miscellaneous 

□ Beer 
 
 
Basics 

□ Salt 

□ Black pepper 

□ Sugar 

□ Flour 

□ Olive oil 

□ Vegetable oil 
 

 

 


