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Food Week of December 9| 2013 

 
 
 

Baked Cheese Grits | French Green Beans 

The secret to great cheese grits, as I learned from a good Southern 
cooking friend, is to cook the grits in milk or cream instead of water.  
Makes a huge difference and definitely makes this rich enough for a main 
course: cook 1 c. grits in 4 c. boiling milk/cream; stir in 1-2 Tbsp. butter, 
1 c. grated cheese (I use a mix of sharp cheddar and parmesan), 1 tsp. 
salt, 1 tsp. Worcestershire, and 3 beaten eggs.  Bake at 350° for 25-30 
minutes.  Serve with steamed green beans (with a bit of butter & salt). 

 
 
 

Old-Fashioned Meat Loaf | Mashed Potatoes 
My quest for the perfect beef stew is matched by Bernard’s quest for the 
perfect meat loaf.  We’ll try this one from Melissa Clark and Bobby Deen 
(Memphians take note of Ben Fink’s picture credit).  Will serve with 
mashed potatoes (if you need a recipe for the potatoes, I’ll once again 
recommend Tyler Florence’s Velvety Potatoes).  
 

 
 
 

Parmesan Chicken | Green Salad 

This recipe for Parmesan Chicken from Ina Garten is easy and delicious.  
I also learned recently of another, simpler and equally delicious 
preparation: dip chicken breasts in Italian dressing then dredge in a mix 
of bread crumbs and Parmesan cheese (equal parts). Bake at 350° on 
parchment lined sheets for about 30 minutes (less if you pound the 
breasts thin before baking).  Serve with crisp green salad and lemon 
vinaigrette. 
 

 

Winter Tapas 
Bacon-wrapped Dates | Corn Cakes w/Sour Cream | Pear & Rocket Salad 
This is easier to pull off than you think: make your corn cake batter (this 
recipe from David Lebovitz, adapted from Chez Panisse Vegetables, is 
good but will need substitution of frozen for fresh corn; this one from 
Gourmet (RIP) is even simpler and easy to customize).  Let the batter sit 
for a few minutes while you wrap dates in bacon (1/3 slice for each date).  
Place dates on baking rack atop baking sheet and bake at 375° for 10-12 
minutes.  While dates are baking, fry corn cakes.  While dates cool and 
cakes rest, toss some sliced pears and fresh arugula with lemon 
vinaigrette.  Serve everything family style with sour cream and other 
toppings to your taste (green onions, chile, bacon, cheese, caviar….) 

 

 

 
Tortilla Soup 

I’ve used (and posted) this recipe from Rescue Chef Danny Broome 
several times now, and it’s always good.  We season it more than the 
recipe indicates, both for salt and heat.  

http://www.epicurious.com/recipes/food/views/Old-fashioned-Meat-Loaf-51186430
http://www.foodnetwork.com/recipes/tyler-florence/velvety-mashed-potatoes-recipe/index.html
http://www.foodnetwork.com/recipes/ina-garten/parmesan-chicken-recipe/index.html
http://www.davidlebovitz.com/2013/08/fresh-corn-cakes-recipe/
http://www.davidlebovitz.com/2013/08/fresh-corn-cakes-recipe/
http://www.epicurious.com/recipes/food/reviews/Corn-Cakes-11556
http://www.epicurious.com/recipes/food/reviews/Corn-Cakes-11556
http://www.foodnetwork.com/recipes/rescue-chef/chicken-tortilla-soup-recipe/index.html
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Produce 

□ Pears 

□ Apples 

□ Limes 

□ Lemons 

□ Lettuce 

□ Avocado 

□ Arugula 

□ Green beans 

□ Potatoes (russet) 

□ Carrots 

□ Jalapeños 

□ Cilantro 

□ Onions (yellow, white) 

□ Garlic  

 
Dairy 

□ Milk 

□ Buttermilk 

□ Yogurt 

□ Butter 

□ Heavy cream 

□ Sour cream 

□ Sandwich cheeses 

□ Monterey Jack cheese 

□ Parmesan cheese 

□ Sharp cheddar cheese 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Sandwich bread 

□ Tortillas 

 
Meat 

□ Chicken breasts 

□ Ground turkey 

□ Bacon 
 
 
Frozen 

 

□ Corn 
 

 
Pantry 

□ Black beans 

□ Chicken broth 

□ Roasted diced tomatoes 

□ Tomato sauce 

□ Ketchup 

□ Yellow mustard 

□ Chips for lunch boxes 

□ Granola 

□ Cereal 

□ Crackers 

□ Cornbread mix (if not 
making from scratch) 

□ Roasted red peppers 

□ Bread crumbs (or panko) 

□ Grits 

□ Dates 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

□ Thyme 

□ Bay leaves 

 
Miscellaneous 

□ Worcestershire sauce 
 
 
 
Basics 

□ Sea salt 

□ Kosher salt 

□ Black pepper 

□ Flour 

□ Sugar 

□ Brown sugar 

□ Baking soda 

□ Olive oil 

□ Corn meal (stone ground) 
 

 

 


