MONDAY

TUESDAY

WEDNESDAY

?)P;L PL4
A‘”@e . c%"s& Smothered Burrito = Chicken Avocado Wrap Taco Salad
TERFROMS $1 4 $1 3 $6

Estimated Total: $64

Produce:

Avocado (1)

Carrots (5 large)

Celery (5 ribs)

Cherry Tomatoes (23cups)
Cilantro (1/2 cup)

English Cucumber (1)

Dill (2 Tbsp + 1 tsp)
Garlic Cloves (3)

Green Onions (2)

Lemon (2)

Lettuce (5 leaves)

Onion (2 medium)

Parsley (1/2 bunch)

Red Onion (3/4 cup)
Romaine Lettuce (2 cups + 1 head)

Pantry:

All-purpose Flour (3 Tbsp)

Better Than Bouillon Chicken Flavor
Low-sodium Chicken Broth (2 cups)
Mayonnaise (1/2 cup)

Olive Oil (4 Tbsp + more for brushing)
Red Wine Vinegar (1 tsp)

Salsa (1 1/2 cups + more for serving)
Seltzer Water (1/4 cup)

Refrigerated:

Butter (3 Tbhsp)

Cheddar Cheese, shredded (2 cups)
Corn (1 cup frozen)

Eggs (4 large)

Milk (1/4 cup)

Sour Cream (1/2 cup + more for serving)
Shredded Cheese (1/2 cup)

Canned Goods:

Black Beans (1 can)
Diced Green Chilies (4 0z)
Sliced Olives (1/2 cup)

Protein:

Bacon (10 slices)

Cooked Chicken (6 cups)

Ground Beef or Ground Turkey (1 Ib)
Whole Chicken (1)

Beef Chunk Roast (3 lbs)

THURSDAY FRIDAY

Matzo Ball Soup Beef Gyros
$18 $13

Bread & Grains:

Flour Tortillas (11 large)
Flour Tortillas (6 - 8 inch) OR
Tortilla Chips

Pitas (5 soft)

Seasonings:

Basil

Bay Leaves

Cumin

Garlic Powder
Kosher Salt

Onion Powder
Oregano

Salt & Black Pepper
Taco Seasoning
Thyme

Whole Peppercorns

Tastes Better
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Want to swap out a recipe or add a side? Add this meal plan to your
collection! Register for a free account or login to get started!


https://tastesbetterfromscratch.com/beef-gyros-slow-cooker-instant-pot/
https://tastesbetterfromscratch.com/?s=matzo+ball+soup
https://tastesbetterfromscratch.com/taco-salad/
https://tastesbetterfromscratch.com/chicken-bacon-avocado-wrap/
https://tastesbetterfromscratch.com/smothered-green-chile-chicken-burritos/
https://tastesbetterfromscratch.com/register/
https://tastesbetterfromscratch.com/wp-login.php
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PREP INSTRUCTIONS

BREAKFAST IDEAS

e  Green Smoothie
e Breakfast Burritos

e Raspberry Scones

LUNCH IDEAS

¢ Lasagna Soup
e Orzo Salad

e Crispy BBQ Wraps

SNACK IDEAS

e Energy Balls
e Chocolate Banana Bread

e Boba Smoothie

WEDNESDAY TUESDAY MONDAY

THURSDAY

FRIDAY

Smothered
Burritos

Chicken
Avocado Wrap

A S

Matzo
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The chicken filling and green chile sauce can both be made a day or two in
advanced, making dinner prep super easy! Store them separately, covered in
the fridge.

Make the sauce ahead if time. Chop the chicken, bacon, red onion and lettuce a
day or two ahead. Make homemade tortillas ahead of time.

The taco meat and tortilla shells can be prepped a day or two in advance, stored
separately. Reheat the meat mixture in the microwave or in a skillet. All of the
veggies and toppings can be chopped and ready, just keep them in separate
containers in the fridge.

| love prepping this soup a day in advance. The first day | make the broth and the
matzo ball dough and keep both in an airtight container in the refrigerator. The
second day, cook the matzo balls, finish the soup, and serve.

The tzatziki sauce can be made and all the vegetables can be sliced and
prepped ahead of time, just keep everything in separate containers in the
fridge until ready to serve.


https://tastesbetterfromscratch.com/oatmeal-peanut-butter-energy-bites/
https://tastesbetterfromscratch.com/boba-smoothie/
https://tastesbetterfromscratch.com/chocolate-banana-bread/
https://tastesbetterfromscratch.com/crispy-bbq-chicken-wraps/
https://tastesbetterfromscratch.com/orzo-salad/
https://tastesbetterfromscratch.com/lasagna-soup/
https://tastesbetterfromscratch.com/raspberry-scones/
https://tastesbetterfromscratch.com/breakfast-burritos-freezer-friendly/
https://tastesbetterfromscratch.com/best-beginners-green-smoothie/
https://tastesbetterfromscratch.com/beef-gyros-slow-cooker-instant-pot/
https://tastesbetterfromscratch.com/?s=matzo+ball+soup
https://tastesbetterfromscratch.com/taco-salad/
https://tastesbetterfromscratch.com/chicken-bacon-avocado-wrap/
https://tastesbetterfromscratch.com/smothered-green-chile-chicken-burritos/



