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Food Week of October 28| 2013 

 
 
 

Farm Plate 

Sausage with bitter greens | Grits | Field peas | Roasted okra 
I was mean to kale last week, and I want to make up.  Chop that kale (or 
other bitter green), toss it into a skillet of sausage with a bit of olive oil, 
and it’s actually quite tasty.   I’ll serve with the old familiars: grits (I use 
coarse grind), boiled field peas, and roasted okra (toss with a bit of olive 
oil and roast at 370° ish for about 20 minutes). 

 
 
 

Breakfast for Dinner 
Scrambled eggs | Pancetta | Croissants & jam 
Do yourself (and your family) a favor this week, and try The Kitchn’s 
recipe for scrambled eggs (unless you already make them this way, in 
which case, you are way ahead of just about every other egg cooker in 
your neighborhood).  While you’re cooking those eggs ever so slowly, 
bake some pancetta on a rack in your oven and warm some croissants. 
 

 
 
 

Lobster Pappardelle | Green Salad 

I’ve been looking for pasta recipes that will suit everyone in our house.  
The kids like plain buttered noodles (pappardelle and rotini are their 
favorites).  I like capellini  with lemon and capers (or caviar).  Bernard 
likes lasagna.  This week will try Cooking Light’s Lobster Pappardelle and 
see how it goes.  I’ll serve with a plain green salad using a blend of some 
radicchio and  my new favorite lettuce, drunken woman frizzy head (as if 
anyone could resist?). 
 

 
 

Gyro Salad with Tzatziki Dressing 

I found (and linked) this recipe from Taste of Home earlier this year.  It 
worked so well, that it’s in the frequent flier section of my recipe pile (set 
aside in it own special side pile).  It’s quick, delicious, and was very 
popular with all of the people in my house.  We were lucky enough to 
pick a few remaining tomatoes before the frost hit this week, and we’re 
going to enjoy them. 

 

 

 
Fish & Chips 

Fish and chips is another dinner on which we all agree, so hopefully it 
will make for an agreeable week overall.  I usually use Ina Garten’s recipe 
for fish and chips, but I found this one on Food 52 that looks like a good 
alternative.  We’ll probably use Dale’s Pale Ale because we like it, and 
what we don’t use for cooking will be put to good use.  One for the 
recipe.  One for the cook.  Isn’t that what Julia Child said? 
 
 
 
 

http://www.thekitchn.com/how-to-make-creamy-luscious-sc-113371
http://www.thekitchn.com/how-to-make-creamy-luscious-sc-113371
http://www.tasteofhome.com/recipes/gyro-salad-with-tzatziki-dressing
http://food52.com/recipes/18493-ipa-battered-fish-and-chips
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Produce 

□ Bananas 

□ Apples 

□ Kale or other bitter green 

□ Okra 

□ Field peas 

□ Cucumbers 

□ Herbs: parsley, thyme, dill 

□ Salad greens (romaine and 
green leaf) 

□ Lettuce 

□ Tomatoes 

□ Radicchio 

□ Scallions 

□ Garlic 

□ Potatoes 

□ Onions (red, yellow, 
white, pearl) 

 

 
Dairy 

□ Milk 

□ Yogurt 

□ Butter 

□ Sour cream 

□ Heavy cream 

□ Parmesan cheese 

□ Sandwich cheese 

□ Feta cheese 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Croissants 

□ Flour tortillas 

□ Sandwich bread 

□ Pita bread 
 

 
Meat 

□ Dinner sausage 

□ Pancetta 

□ Lobster tails 

□ Ground lamb (or beef) 

□ Cod (or other white flaky 
fish) 

 
 
Frozen 

 

□ Cod (or other white flaky 
fish), if fresh not available 

□ Lobster tails (or meat), if 
fresh not available 
 

 
Pantry 

□ Pappardelle 

□ Grits 

□ Peanuts 

□ Granola 

□ Cereal 

□ Peanut butter 

□ Chicken broth 

□ Mixed berry jam 

□ Chips for lunchbox 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 

□ Parchment paper 
 
 
Herbs & Spices 

□ Dried oregano 

□ Dill (if fresh not available) 
 

 
Miscellaneous 

□ Pitted Greek olives 

□ India Pale Ale (IPA), or 
alternative of your 
choosing 

 
 
 
Basics 

□ Kosher Salt 

□ Black pepper 

□ Flour 

□ Olive oil 

□ Vegetable oil 
 

 

 


