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Food Week of November 25| 2013 

 
 
 

Sloppy Joes | Pickled Assortment 
Let’s be real: I probably won’t use a recipe to make Sloppy Joes.  
Actually, I won’t make the Sloppy Joes, Bernard will.  And since he 
prefers having a recipe to get him started, here’s one from the Pioneer 
Woman (say what you will, her recipes are solid).  We have a variety of 
pickled things hanging out in the refrigerator – cucumbers, tomatoes, 
zucchini relish – that I’ll serve as sides, as if Sloppy Joes need sides. 

 
 
 

Chicken Orzo Stew 
I made this up one night when the kids were hungry and I didn’t feel like 
going to the store (I know, surprise, right?).  We all liked it:  Boil some 
skinless boneless chicken breasts (one per person) and carrots in a couple 
inches of water.  Remove the chicken when it’s thoroughly cooked 
(shred-with-a-fork cooked) and skim the water, saving the carrots (chop 
and return to pot).  Cook some orzo in the strained water (add broth if 
necessary) until the water is all absorbed and pasta is cooked (10 minutes, 
ish).  Stir in shredded chicken, some heavy cream, and grated cheese. 
 

 
 
 

Pot Roast | Mashed Potatoes 

Tied with chicken ‘n dumplings for the ultimate comfort meal, pot roast 
with mashed potatoes is uncomplicated and delicious.  This pot roast 
recipe calls for oven cooking, but you can also use a slow cooker.  I’ll add 
some fresh turnips to the roasting pot, just because I have them.  If you 
need a recipe for mashed potatoes, Tyler Florence’s Velvety Mashed 
Potatoes will do the trick, whether or not you use Yukon Gold potatoes. 
 

 
 

Baked Sweet Potatoes | Braised Greens 

True confession: I ‘bake’ sweet potatoes in the microwave, 6-8 minutes 
each.  I serve them with butter and salt.  The end.  Delta Sol Farms has 
had bags of mixed braising greens that have been delicious.  Sauté them 
in some olive oil, cover halfway with chicken stock, cover and cook until 
tender and liquid gone.  Add some garlic and dried hot peppers for some 
extra flavor if you want, but it’s not necessary if the greens are fresh. 

 

 

 
Green Salad | Chez Panisse Almond Tart 
My mother rarely ate dessert, unless it was real crème brûlée or Nana’s 
chess pie (for which there was no recipe card in my mother’s green recipe 
box, dammit).  Anyway, when she wanted something rich and sweet for 
dessert, she served a simple green salad (no recipe needed, but if you 
want some tips, Jamie Oliver’s are good ones) for dinner.  That’s it.  
Sounds odd, but really it’s not.  David Lebovitz’s blog post on the 
almond tart (includes the recipe) is as entertaining as the tart is delicious.  
The tart’s tricky to make and takes time, but it’s a holiday weekend, right?  
Enjoy it! 

http://thepioneerwoman.com/cooking/2010/04/sloppy-joes/
http://thepioneerwoman.com/cooking/2010/04/sloppy-joes/
http://www.foodnetwork.com/recipes/ree-drummond/perfect-pot-roast-recipe/index.html?ic1=obinsite
http://www.foodnetwork.com/recipes/ree-drummond/perfect-pot-roast-recipe/index.html?ic1=obinsite
http://www.foodnetwork.com/recipes/tyler-florence/velvety-mashed-potatoes-recipe/index.html
http://www.foodnetwork.com/recipes/tyler-florence/velvety-mashed-potatoes-recipe/index.html
http://www.foodnetwork.com/recipes/jamie-oliver/green-salad-recipe/index.html
http://www.davidlebovitz.com/2008/02/chez-panisse-al/
http://www.davidlebovitz.com/2008/02/chez-panisse-al/
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Produce 

□ Apples 

□ Pears 

□ Lemons 

□ Lettuce 

□ Potatoes 

□ Sweet potatoes 

□ Carrots (pot roast, orzo 
stew) 

□ Green bell peppers 

□ Braising greens 

□ Fresh rosemary & thyme 

□ Onions (Sloppy Joes, pot 
roast) 

□ Garlic  

 
Dairy 

□ Milk 

□ Yogurt 

□ Butter 

□ Heavy cream 

□ Parmesan cheese 

□ Sandwich cheeses 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Sandwich bread 

□ Baguette 

□ Rolls for Sloppy Joes 
 

 
Meat 

□ Ground beef 

□ Chicken 

□ Beef chuck (whole roast) 
 
 
Frozen 

 

□ Maybe some vanilla ice 
cream to go with the 
almond tart 

 
Pantry 

□ Dijon mustard 

□ Tomato paste 

□ Beef broth 

□ Ketchup 

□ Orzo 

□ Sliced almonds 

□ Chips for lunch boxes 

□ Granola 

□ Cereal 

□ Peanut butter 

□ Crackers 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

□ Red pepper 

□ Dried mustard 

□ Chili powder 

 
Miscellaneous 

□ Red wine (optional – for 
pot roast) 

□ Grand Marnier 
 
 
 
Basics 

□ Sea Salt 

□ Black pepper 

□ Flour 

□ Sugar 

□ Brown sugar 

□ Olive oil 

□ Vanilla extract 

□ Almond extract 
 

 

 


