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Food Week of October 21| 2013 

 
 
 

Farm Plate 

Butternut squash | Green beans | Wheat berry (or rice) pilaf | Arugula salad 
I love butternut squash.  My basic way of cooking is pretty much like 
Mark Bittman’s recipe, but I’m also fond of roasting it in the oven then 
seasoning with butter, salt and sage.  We’ll also have fresh green beans 
and either wheat berry or wild rice pilaf (for us that means tossed with 
dried cranberries) and an arugula salad with Brianna’s vinaigrette.   

 
 
 

Breakfast for Dinner: Citrus-glazed bacon | Pancakes 
I’ve saved for several years a Martha Stewart Living recipe for citrus-glazed 
bacon.  I decided this would be the week to try it but thought I’d look for 
some newer recipes online.  I found this great review and adaptation of 
the recipe I’ve been holding in my recipe book.  We’ll see if it works.  
Will serve with regular pancakes (Joy of Cooking) and some fresh apple 
slices.  Always a bonus when a search yields a fun new food blog, by the 
way: www.thebittenword.com 
 

 
 
 

Pulled Pork Tacos 

Yep, an oldie but goodie in our house.  I’ll pick up pulled shoulder from 
the Bar-B-Que Shop and serve with warm corn tortillas, cilantro, lettuce, 
cheese, sour cream and salsa.  Might be the one dinner my family can 
always agree on, any time of year. 
 

 
 

White Turkey Chili 

Wouldn’t want all that good fresh cilantro and sour cream to go to waste, 
so we’ll have a second night of Southwest flavor with some white turkey 
chili, probably prepared in the slow cooker.  There are many recipes 
online for white turkey chili; we’ve used this one from Whole Foods 
Market with great success.  To adapt to slow cooker, I brown the meat, 
bell pepper and onion then transfer everything (remaining ingredients) to 
the slow cooker and let it ride for the day while we’re at work and school. 

 

 

 
African Peanut Soup | Green Salad | Brownies 

I know, it sounds weird.  But it’s delicious and super easy.  Even Bernard 
likes this one.  My favorite recipe, and the easiest to follow, is from Real 
Simple.  I do make more rice, as it suggests for a heartier dinner.  And I’ll 
make some brownies with the Chocoholic Brownie Mix from Fresh 
Market.  Yep, I’m that mom. 
 
 
 
 

  

http://markbittman.com/dinner-with-bittman-butternut-squash-braised/
http://www.thebittenword.com/thebittenword/2009/08/bacon-with-citrus-glaze.html
http://www.thebittenword.com/thebittenword/2009/08/bacon-with-citrus-glaze.html
http://dancingpigs.com/
http://www.wholefoodsmarket.com/recipe/white-turkey-chili
http://www.wholefoodsmarket.com/recipe/white-turkey-chili
http://www.realsimple.com/food-recipes/browse-all-recipes/african-peanut-soup-10000001094006/
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Produce 

□ Oranges 

□ Apples 

□ Cilantro 

□ Butternut squash 

□ Parsley 

□ Bell pepper 

□ Jalapeno 

□ Green leaf lettuce 

□ Green beans 

□ Arugula 

□ Scallions 

□ Garlic 

□ Onions (red, yellow, 
white, pearl) 

 

 
Dairy 

□ Milk 

□ Yogurt 

□ Butter 

□ Sour cream 

□ Monterey Jack cheese 

□ Goat cheese 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Corn tortillas 

□ Flour tortillas 

□ Sandwich bread 
 

 
Meat 

□ Ground turkey 

□ Bacon 

□ Pulled pork 
 
 
Frozen 

 
 

 
Pantry 

□ Jasmine rice 

□ Wheat berries or wild rice 
blend 

□ Peanuts 

□ Granola 

□ Cereal 

□ Peanut butter 

□ Chicken broth 

□ Great Northern beans 

□ Tomatillos (28 oz. can) 

□ Diced green chiles (4 oz.) 

□ Tomato paste 

□ Chopped tomatoes (28 oz. 
can) 

□ Dried cranberries 

□ Brianna’s vinaigrette 

□ Chips for lunchbox 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 

□ Parchment paper 
 
 
Herbs & Spices 

□ Cayenne pepper 

□ Cumin 

□ Ground coriander 

□ Dried oregano 
 

 
Miscellaneous 

□ Balsamic vinegar 

□ TFM Chocoholic Brownie 
Mix 

□ Honey 
 
 
 
Basics 

□ Kosher Salt 

□ Black pepper 

□ Flour 

□ Olive oil 

□ Vegetable oil 
 

 

 


