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Food Week of November 18| 2013 

 
 
 

Herbed Baked Eggs | French Green Beans 

Breakfast for dinner is always popular in our house.  This recipe (p. 64) is 
in the lunch section of Barefoot in Paris, but it’s rich enough for dinner, 
especially paired with delicious French green beans (p. 160). 

 
 
 

Croque Monsieur | Matchstick Potatoes 
Another recipe intended for lunch but hearty enough for dinner is the 
Croque Monsieur (p. 48 - yes, baked ham and cheese sandwich).  Serve 
with matchstick potatoes (p. 153) or potato chips (p. 40 – sorry, this 
one’s not on the Food Network site.  All the more reason to buy the 
book!).  And if you haven’t made potato chips at home because you think 
it’s not worth the time and effort, you are mistaken. I promise. 
 

 
 
 

Boeuf Bourguignon | Baguette 

Ina’s recipe for Boeuf Bourguignon has been featured here before 
because it’s easy, less expensive than the traditional recipe made with beef 
medallions, and 100% reliable.  AND all of my people like it, which is a 
super bonus.  I have made it using a slow cooker instead of the 1 ½ 
hours in the oven, and it works just fine.  And, as the chef herself writes 
in the recipe, this dish is even better the second day. 
 

 
 

Chicken w/40 Cloves of Garlic | Roasted Beets | Fennel Salad 

The first time I made chicken with 40 cloves of garlic (from the Silver 
Palate Cookbook), I was nervous about the outcome.  That’s a LOT of 
garlic, right?  But it really does mellow in cooking, so if you’ve never been 
brave enough to try this recipe (p. 113) then today’s your day.  Both the 
roasted beets (p. 150) and the fennel salad (p. 99) were favorites the night 
our cookbook club made them – and none of us thought we’d like either.  
Note: –online fennel salad is different from the book.  Buy the book! 

 

 

 
Goat Cheese Tart | Green Salad with Vinaigrette 

This is a simple dinner (tart p. 60, salad vinaigrette p. 102), and all the 
more tasty because of its un-fanciness.  Use good goat cheese (I like 
Montrachet, as the recipe recommends), and fresh lettuce.   
 
 
 
 
 
 

  

http://www.foodnetwork.com/recipes/ina-garten/herbed-baked-eggs-recipe2/index.html
http://www.foodnetwork.com/recipes/ina-garten/french-string-beans-recipe/index.html
http://www.foodnetwork.com/recipes/ina-garten/croque-monsieur-recipe/index.html
http://www.foodnetwork.com/recipes/ina-garten/matchstick-potatoes-recipe/index.html
http://www.foodnetwork.com/recipes/ina-garten/beef-bourguignon-recipe/index.html
http://www.foodnetwork.com/recipes/ina-garten/chicken-with-forty-cloves-of-garlic-recipe/index.html
http://www.foodnetwork.com/recipes/ina-garten/roasted-beets-recipe/index.html
http://www.foodnetwork.com/recipes/orange-fennel-salad-recipe/index.html
http://www.foodnetwork.com/recipes/ina-garten/goat-cheese-tart-recipe/index.html
http://www.foodnetwork.com/recipes/ina-garten/vinaigrette-for-green-salad-recipe/index.html
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Produce 

□ Apples 

□ Pears 

□ Oranges 

□ Lettuce 

□ Fennel bulbs 

□ Beets 

□ Potatoes 

□ Carrots 

□ French green beans 

□ Red & yellow bell peppers 

□ Mushrooms 

□ Fresh herbs: parsley, 
thyme, rosemary, basil 

□ Onions (red, yellow, 
white) 

□ Garlic (4 heads) 

□ Shallots 
 

 
Dairy 

□ Milk 

□ Yogurt 

□ Butter 

□ Heavy cream 

□ Parmesan cheese 

□ Goat cheese 

□ Gruyere cheese 

□ Sandwich cheeses 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Sandwich bread 

□ Baguette 

□ Brioche 
 

 
Meat 

□ Chicken 

□ Virginia ham 

□ Bacon 

□ Beef chuck 
 
 
Frozen 

 

□ Onions 
 

 
Pantry 

□ Dijon mustard 

□ Tomato paste 

□ Beef broth 

□ Chips for lunch boxes 

□ Peanuts 

□ Granola 

□ Cereal 

□ Peanut butter 

□ Crackers 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

□  

 
Miscellaneous 

□ Cognac or brandy 

□ Red wine (Root 1 
Cabernet works well and 
isn’t too expensive) 

□ White wine (again, Root 1 
– white blend – works 
well) 

 
 
 
Basics 

□ Sea Salt 

□ Black pepper 

□ Flour 

□ Sugar 

□ Olive oil 

□ White wine vinegar 

□ Raspberry vinegar 
 

 

 


