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GRANDPARENTS.COM's Easy Dinner Recipes for Two Shopping List ...

Serving suggestion: Save leftover bread for dinner on Tuesday and/or Thursday. Ingredients: 1 (15-ounce) can Trader Joe's Organic Tomato Sauce. 1 cup water. 
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GRANDPARENTS.COM’s Easy Dinner Recipes for Two Shopping List and Recipes ~~~



MONDAY Tomato-Meatball Soup with Cheese TUESDAY Not-My-Grandma’s Chicken with Lemon, Garlic, and Oregano WEDNESDAY Spaghetti alla Carbonara THURSDAY Hash Brown Frittata with Chiles FRIDAY Teriyaki Fried Rice SATURDAY Grilled Tuna with Basil-Walnut Sauce SUNDAY Pork Chops with Sweet Potato, Apples and Mustard Sauce



SHOPPING LIST This lists the minimum amount of each ingredient required for the week. It may look a bit long, but you’ll have many foods—especially pantry items and spices—in your cabinets already. MEAT & FISH  2 boneless, center-cut loin pork chops, about 3/4 in thick  1 1/2 pounds chicken drumsticks  1/4 pound bacon, pancetta, or guanciale  2 (6 ounce) Albacore tuna steaks, 1 inch thick PRODUCE  1 Braeburn, Gala, or other sweettart apple  1 large lemon (zest for one recipe, juice for another)  2 teaspoons fresh flat-leaf parsley  1⁄4 cup fresh basil leaves, packed  5 garlic cloves  1 medium (8-ounce) sweet potato  1 shallot  2 green onions  2 tablespoons onion BAKERY  1/2 loaf ciabatta bread (suggested: Trader Joe’s) FROZEN FOODS  1/2 cup hash browns  1/2 cup cooked shelled edamame  1/2 (20-ounce) package mini meatballs (suggested: Trader Joe’s)



DAIRY    



8 eggs 1 cup half-and-half 4 slices Swiss cheese 1/4 pound grated pecorino romano



PANTRY  1/2 cup apple cider or juice, plus more if needed  1 pound spaghetti  1 tablespoon walnut pieces  2 tablespoons canned green chiles  1 (15-ounce) can organic tomato sauce (suggested: Trader Joe’s)  3/4 cups uncooked rice  1 tablespoon teriyaki sauce  1 teaspoon Dijon mustard  2 teaspoons toasted sesame oil  Extra virgin olive oil (min. 1/2 cup)  1 tablespoon any neutral oil (canola, vegetable, etc.) SPICE RACK  1/4 teaspoon ground cinnamon  2 teaspoons dried oregano  Kosher salt (at least 3 tablespoons)  Freshly ground black pepper (at least 2 tablespoons) OPTIONAL SIDES  1 head bok choy  1 head broccoli  1 package mixed greens



MONDAY: Tomato-Meatball Soup with Cheese Serving suggestion: Save leftover bread for dinner on Tuesday and/or Thursday. Ingredients: 1 (15-ounce) can Trader Joe’s Organic Tomato Sauce 1 cup water 1 cup half-and-half 1/2 teaspoon kosher salt 1/4 teaspoon freshly ground black pepper 1/2 (20-ounce) package Trader Joe’s Party Size Mini Meatballs 1/2 loaf Trader Joe’s Ciabatta 4 slices Swiss cheese Directions: 1. Preheat the oven’s broiler. 2. In a medium pot, combine the tomato sauce, water, half-and-half, salt, and pepper, and bring to a boil over high heat. Reduce the heat to medium and simmer. Add the meatballs and cook until hot, 5 to 8 minutes. 3. Meanwhile, slice the bread lengthwise. Place the bread on a rimmed baking sheet and layer each half with 2 slices of cheese. Put the bread under the broiler to toast, 2 to 3 minutes, checking it about every 30 seconds. 4. Cut the bread into bite-size crouton pieces. Ladle the soup into bowls and top with the cheese croutons. Note: Milk can replace the half-and-half. Serves 2 Excerpted from The I Love Trader Joe’s College Cookbook © 2011. Reprinted with permission of Ulysses Press.



TUESDAY: Not-My-Grandma’s Chicken With Lemon, Garlic, & Oregano Serving suggestions: • Serve with a green vegetable and rice, noodles, or leftover bread. • While chicken is cooking, cook 3/4 cup rice for Friday’s dinner. Ingredients: 1 1/2 pounds chicken drumsticks 1 teaspoon kosher salt, plus additional for seasoning 1/2 teaspoon freshly ground black pepper, plus additional for seasoning Extra-virgin olive oil, as needed (but use a lot) 5 garlic cloves Freshly squeezed juice of 1 large lemon 2 teaspoons dried oregano Directions: 1. Preheat the broiler. Rinse the chicken, pat dry with a paper towel, and place in a 9 x 13-inch pan. Season the chicken with salt and pepper and drizzle with olive oil. Broil the chicken, turning once, until light golden brown, about 3 minutes per side. 2. While the chicken is broiling, make a garlic paste by either using a mortar and pestle to pound the garlic with 1 teaspoon kosher salt or mincing the garlic with a heavy knife, then using the flat side to smear and mash the garlic and salt into a paste. Alternatively, you can make the paste in a blender, if your blender can handle such a small amount. Stir the lemon juice and the remaining 1/2 teaspoon pepper into the garlic paste. 3. Lower the oven temperature to 425 degrees F. Using a pastry brush or spoon, slather the chicken on all sides with one-third of the garlic mixture, a sprinkling of the oregano, and a drizzle of oil. Bake for 25 to 30 minutes, slathering on more of the garlic mixture, oil, and oregano in two more additions (approximately every 7 to 10 minutes). The chicken is done when it’s golden brown and cooked through. Serve with the pan juices or the tasty sludge on the bottom of the pan. Serves 2 From In the Kitchen with a Good Appetite by Melissa Clark. Copyright © 2010 Melissa Clark, Inc. Published by Hyperion. Available wherever books are sold. All Rights Reserved.



WEDNESDAY: Spaghetti alla Carbonara Serving suggestion: Serve alongside a green salad if you like (but the pasta is definitely substantive enough without additions). Ingredients: 1 pound spaghetti 1 tablespoon (or less) extra virgin olive oil, plus more for bacon 1/4 pound bacon, pancetta or guanciale, cut into small pieces 3 eggs 1/4 pound grated pecorino romano Salt and pepper to taste Directions: 1. Boil the pasta in 4 quarts of water, salting the water as desired 2. Cook the pasta al dente. 3. While the pasta is cooking, in a bowl beat well the eggs with a little salt and pecorino and some fresh pepper. 4. In a pan fry the bacon, pancetta, or guanciale with a little extra virgin olive oil. 5. When pasta is ready, drain it and quickly add the bacon, pancetta, or guanciale along with oil and eggs from the top. 6. Toss the pasta immediately and very quickly as the heat of the pasta will cook the eggs. 7. You may also want to toss it on the flame for 1 minute more to cook the eggs more thoroughly. 8. Garnish with fresh pepper and pecorino. Serves 2 Reprinted with permission from Cooking with Nonna.



THURSDAY: Hash Brown Frittata with Chiles Chicken Left Over (after this meal): 3 cups Serving suggestion: Serve with leftover ciabatta bread, bacon, and/or a small side salad for a complete meal. Ingredients: 1 tablespoon oil 1/2 cup hash browns 2 tablespoon onion, chopped 2 tablespoon canned green chiles 3 eggs, beaten 1/2 teaspoon salt 1/4 teaspoon pepper Directions: 1. In oil, cook hash browns, onion, and chiles for 1 minute. 2. Add eggs, tsp salt, and tsp pepper. 3. Cook until done, flipping once. Serves 2 Dinner Frittata courtesy of Dash.



FRIDAY: Teriyaki Fried Rice Serving suggestions: • Add rotisserie or leftover chicken for more protein. • Serve with sautéed bok choy to complete your Chinese-inspired dinner. Ingredients: 2 teaspoons toasted sesame oil 2 eggs, lightly beaten 2 green onions, white and light green parts only, thinly sliced 1 1/2 cups leftover cooked rice 1/2 cup cooked shelled edamame 1 tablespoon teriyaki sauce Directions: In a medium skillet, heat the sesame oil over medium heat. Add the eggs and scramble until just cooked. Add the green onions, cooked rice, edamame, and teriyaki sauce, and cook, stirring often, until everything is warmed through, about 2 minutes. Make-Ahead Note: Can be made a day ahead and stored in the refrigerator. Serves 2-3 Best Lunch Box Ever: Ideas and Recipes for School Lunches Kids Will Love © 2013 by Kate Sullivan Morford. Reprinted with permission from Chronicle Books. Photographs courtesy of Jennifer Martine.



SATURDAY: Grilled Tuna with Basil-Walnut Sauce Serving suggestion: Serve with rice, couscous, or quinoa, plus a side vegetable. Ingredients: 2 (about 6 ounces each) Albacore tuna steaks, 1 inch thick Coarse kosher salt and freshly ground pepper Grated zest of 1 lemon Extra-virgin olive oil, 1 1⁄2 tablespoons, plus more as needed 1⁄4 cup fresh basil leaves, packed 1 tablespoon walnut pieces Directions: 1. Place the tuna on a plate. Sprinkle both sides with salt, pepper, and the lemon zest. Brush with olive oil. Let marinate while preparing the sauce. 2. In the work bowl of a food processor, combine the basil, walnuts, 1⁄8 teaspoon salt, and a generous amount of pepper. Process until finely ground. With the machine running, gradually add 1 1⁄2 tablespoons olive oil. Taste the sauce and adjust the seasoning with salt and pepper. 3. Prepare a charcoal or gas grill for direct-heat grilling over high heat. Add the tuna, cover the grill, and cook as desired, about 3 minutes per side for rare. Transfer the tuna to 2 warmed individual plates. Top each with the basil sauce and serve right away. Tips: The sauce takes just a moment to prepare—simply purée the herb leaves, oil, and, nuts in a food processor. If the sauce seems too thick, you can thin it with additional oil. It is also great on any fish or chicken, or mixed into potato salad, and is easy to double. Serves 2, can be doubled Excerpted from Weeknight Fresh & Fast: Simple, Healthy Meals for Every Night of the Week © 2014 by Kristine Kidd. Reprinted with permission from Weldon Owen. Photographs courtesy of Kate Sears.



SUNDAY: Pork Chops with Sweet Potato, Apples and Mustard Sauce Ingredients: 1/2 cup apple cider or juice, plus more if needed 1/4 teaspoon ground cinnamon Salt 2 boneless, center-cut loin pork chops, about 3/4 in thick Freshly ground black pepper 2 tablespoons olive oil 1 medium sweet potato, about 1/2 lb, peeled and very thinly sliced 1 Braeburn, Gala, or other sweet-tart apple, cored and thinly sliced 1 shallot, minced 1 teaspoon Dijon mustard, smooth or whole-grain 2 teaspoon minced fresh flat-leaf parsley Directions: 1. Combine the cider, cinnamon and 1/4 tsp salt in a cup. Set aside. 2. Pat the pork chops dry and sprinkle all over with salt and pepper. 3. Heat a 12-in skillet over medium-high heat and add the olive oil. When the oil shimmers, add the seasoned pork chops to the pan and cook until lightly browned on the first side, about 3 minutes. Turn and cook until browned on the second side, about 2 minutes longer. Transfer the pork chops to a plate. (They will not be cooked through at this point.) 4. Add the sweet potato, apple, shallot, cider mixture, and a grind or two of pepper to the hot pan. Bring it all to a simmer, cover, and reduce the heat to medium-low or low—the pan should bubble, but not too aggressively. Cook the potato mixture until a fork easily pierces the partially cooked potato but there is still some resistance, about 10 minutes. 5. Return the pork chops to the pan (along with any juices accumulated on the plate) and nestle them into the potatoes and apples. Cover and cook until the meat is cooked through and the potatoes are tender, about 8 minutes longer. Taste and adjust the seasoning. 6. Transfer the pork chops, potatoes, and apples to two warmed plates. There should be some liquid remaining in the pan to serve as a base for the sauce. (If the potatoes have absorbed all of the liquid, add 2 to 3 tbsp cider to the pan and heat it briefly over medium heat.) Stir the mustard into the pan juices with a fork. Taste the sauce and add more pepper if it needs it. 7. Spoon the sauce over the meat and vegetables, sprinkle the parsley over the top, and serve hot. Serves 2 Excerpted from One Pan, Two Plates © 2013 by Carla Snyder. Reprinted with permission from Chronicle Books. Photographs courtesy of Jody Horton.
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easy cook filipino recipes dinner english edition dbid 83sm 
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Trail Fuel: 40 Quick & Easy Recipes for Wilderness ... 

Trail Fuel: 40 Quick & Easy Recipes for Wilderness Backpacking by Heather. Legler. Download link: Trail Fuel: 40 Quick & Easy Recipes for Wilderness ...
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crock pot chicken recipes 200 slow cooker chicken recipes for easy crock pot meals dbid 1lwm 
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Shopping for clothes - cisOnline 

Andere Sprachen. Speak and write. Kennst du die Namen dieser KleidungsstÃ¼cke auch in anderen Sprachen als Deutsch oder Englisch? ErgÃ¤nze bitte die Liste ...
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3 - piano for two 

1. å�Œé ã�®é·²ã�®æ——ã�®ä¸‹ã�«. Josef Franz Wagner. March tempo. Unter dem Doppeladler. ä½œæ›². ä¸¸å±… æ˜¥è�œ ç·¨æ›². Page 2...........
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Wagon For Two 

10 oct. 2012 - Repeat steps 3-7 to otherside. Répétez les étapes 3-7 del'autre côté. Repita los pasos 3-7 en elotro lado
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Easel for Two 

19 abr. 2011 - Surveillance par un adulte requise. • Dites aux enfants : - de ne pas utiliser le produit jusqu'à ce qu'i
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Homemade Snacks Recipes: Healthy Snacks Recipes for busy ... 

Jeffrey Reay. Anime Girls Sketching: Drawing Beautiful Anime Girls. Great Patterns and Designs (Drawing Anime with Jeffrey · Reay... by Jeffrey Reay free epub.
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DINNER 

Roasted Quail, Pumpkins, Serpolet,. Shimeji Pickles. $32. DESSERT. Kiwi, Tarragon, Coconut Panna Cotta. $12. Calamansi Sorbet, Lemon Cream, Brittany.
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shopping 

LA PROVINCIA DE ALAJUELA NUMERO 195859 Y ADEMAS PROVIENE DE 3077-295-001. VALOR FISCAL: 225,119,257.19 COLONES. PROPIETA
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shopping 

23 abr. 2019 - SITUADA EN EL DISTRITO 2-BUENA VISTA CANTON 15-GUATUSO DE LA PROVINCIA DE ALAJUELA. LINDEROS: NORTE : RAM
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shopping 

REPUBLICA DE COSTA RICA. REGISTRO ... SITUADA EN EL DISTRITO 1-LIBERIA CANTON 1-LIBERIA DE LA PROVINCIA DE GUANACASTE. L
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shopping 

SITUADA EN EL DISTRITO 1-UPALA CANTON 13-UPALA DE LA PROVINCIA DE ALAJUELA. LINDEROS: NORTE : LOTE 2. SUR : LOTE 4. ESTE
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shopping 

AFECTA A FINCA: 5-00070913- -. Página 1 de 2. 09/05/2016 https://www.rnpdigital.com/shopping/consultaDocumentos/RespCons
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shopping 

SITUADA EN EL DISTRITO 1-LIBERIA CANTON 1-LIBERIA DE LA PROVINCIA DE GUANACASTE. LINDEROS: NORTE : AVENIDA 4 DE USO COMU
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shopping 

PROVINCIA: CARTAGO FINCA: 137993 DUPLICADO: HORIZONTAL: DERECHO: 000. SEGREGACIONES: NO HAY. NATURALEZA: PARA AGRICULTUR
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easy souffle cookbook 50 delicious souffle recipes dbid 156yc 
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shopping 

PROVINCIA: ALAJUELA FINCA: 396087 DUPLICADO: HORIZONTAL: DERECHO: 000. SEGREGACIONES: NO HAY. NATURALEZA: TERRENO DE ...
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shopping 

8 feb. 2019 - SITUADA EN EL DISTRITO 7-YOLILLAL CANTON 13-UPALA DE LA PROVINCIA DE ALAJUELA. LINDEROS: NORTE : MARINO MO
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Subprocessor List for PROFIS 

Hilti Befestigungstechnik AG, GrÃ¼naustrasse 1a, 9470 Buchs, Switzerland. â€¢ Hilti, Inc., Hilti North America Corporate Headquarters, 7250 Dallas Parkway, Suite ...
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easy pt cookbook 50 delicious pt recipes pt recipes pt cookbook pate recipes pate cookbook book 1 dbid 9vo0c 
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Circle List for Web 

MiÃ©rcoles, 7:30pm (Hombres). Mike Diaz. 786-271-1529. Viernes, 8pm (. Gabriel Cardona. 954-609-5608. College). MiÃ©rcol










 


[image: alt]





Supply List For 

Welcome to Kindergarten. We are very happy that your children will be with us and look forward to a wonderful year. We a
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chocolate bliss 150 easy chocolate recipes dbid 4dfdo 
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