February 8 - February 12

Sunday Monday Tuesday Wednesday Thursday Friday/Saturday
Pizza/Tacos Taco Casserole Teriyaki Rice Bowls | Greek Mac n’ Leftovers
1.5 hours 45 minutes Cheese
1.25 hours V-day dinner

Future Dinners

Future Food

Future Random

Beef Barley Stew
1 hour 15 minutes (IP)

Frijoles con todo
2 hours (IP)

16 Bean Soup w/ Ham & Kale
3 hours

Baked Apple Cider Chicken &
Cabbage

1.5 hours PLUS MARINATE
Spinach Ricotta Stuffed Shells
1.5 hours

Blindhuhn

2.5 hours

Chipotle Chicken Fideo Soup
45 minutes

Vegetarian Enchiladas

1.25 hours

Zucchini Boats

45 minutes

Turkey Pumpkin Chili

45 minutes

Garlic Noodles w/ Beef & Broccoli

Pesto Parmesan Baked Tomatoes (Pesto)
Eqqg, Tomato, and Scallion Sandwich
Orzo with Zucchini and Tomato

Baked Chicken w/ Roasted Cauliflower and
Chickpeas w/ Minted Yogurt

45 minutes

Chicken Tenders (AF)

Roasted Brussel Sprouts & Butternut
Squash

1 hour

Cilantro Lime Rice

30 minutes (IP)

Moroccan Chickpea and Turkey Stew

6-8 hours (CP)

Cheesy Twice Baked Potatoes

45 minutes

White Bean Soup

8 hours (CP)

Chicken Burrito Bowls
30 minutes (IP)
Moroccan Meatballs

Yogurt Chocolate Chip Muffins

Pumpkin Roll
Brazilian Limeade

Mixed Berry Cobbler
1.5 hours

Irish Soda Bread Muffins
45 minutes

Garlic Knots?

45 minutes (AF)
Blueberry Scones

45 minutes

Chocolate Ricotta Mousse
3.5 hours (chill)

Onion, Red Pepper, & Zucchini Frittata
45 minutes

Grilled Chicken w/ Spinach and Mozzarella
20 minutes (Grill)

Street Tacos

1.5 hours (marinade)

Tortellini Sausage Soup
30 minutes



https://www.wholekitchensink.com/taco-casserole/
https://www.yellowblissroad.com/teriyaki-turkey-rice-bowl/#wprm-recipe-container-22165
https://www.skinnytaste.com/greek-mac-and-cheese/
https://www.skinnytaste.com/greek-mac-and-cheese/
https://www.skinnytaste.com/beef-barley-soup/
https://www.skinnytaste.com/mexican-pinto-beans-with-queso-frijoles-con-todo/
https://www.skinnytaste.com/16-bean-soup-with-ham-and-kale/
https://www.skinnytaste.com/baked-apple-cider-chicken-and-cabbage/
https://www.skinnytaste.com/baked-apple-cider-chicken-and-cabbage/
https://www.copymethat.com/r/0eVMdxx/spinach-ricotta-stuffed-shells-with-meat/
https://en.edunclub.ru/recipe/82098-eintopf-blind-chickens/
https://www.copymethat.com/r/jFqWbjh/chipotle-chicken-zucchini-fideo-soup-slo/
https://www.copymethat.com/r/AY81Jez/vegetarian-enchiladas-with-butternut-squ/
https://www.copymethat.com/r/Ys4L3yx/sausage-stuffed-zucchini-boats/
https://www.skinnytaste.com/turkey-pumpkin-chili/
https://www.budgetbytes.com/garlic-noodles-with-beef-and-broccoli/
https://goo.gl/rzxxir
https://goo.gl/5Cxon1
https://www.skinnytaste.com/egg-tomato-and-scallion-sandwich/
https://www.skinnytaste.com/orzo-with-zucchini-and-tomato/
https://www.skinnytaste.com/roasted-cauliflower-and-chickpeas-with/
https://www.skinnytaste.com/roasted-cauliflower-and-chickpeas-with/
https://www.skinnytaste.com/air-fryer-chicken-tenders/
https://www.skinnytaste.com/roasted-brussels-sprouts-and-butternut-squash/
https://www.skinnytaste.com/roasted-brussels-sprouts-and-butternut-squash/
https://www.skinnytaste.com/instant-pot-cilantro-lime-rice/
https://www.copymethat.com/r/quVh0GH/slow-cooker-moroccan-chickpea-and-turkey/
https://www.skinnytaste.com/broccoli-and-cheese-twice-baked-potatoes/
https://www.budgetbytes.com/slow-cooker-white-bean-soup/
https://www.number-2-pencil.com/instant-pot-chicken-burrito-bowl-6/
https://www.skinnytaste.com/moroccan-meatballs/
https://goo.gl/EWtsq9
https://www.skinnytaste.com/pumpkin-roll-lightened-up/
https://www.oliviascuisine.com/brazilian-lemonade/
https://www.skinnytaste.com/skillet-mixed-berry-buttermilk-cobbler/
https://www.skinnytaste.com/whole-wheat-irish-soda-bread-muffins/
https://www.skinnytaste.com/easy-garlic-knots/
https://www.skinnytaste.com/low-fat-blueberry-scones/
https://www.skinnytaste.com/chocolate-ricotta-mousse/
https://www.skinnytaste.com/caramelized-onion-red-pepper-and/
https://www.skinnytaste.com/grilled-chicken-with-spinach-and-melted/
https://damndelicious.net/2019/04/18/mexican-street-tacos/
https://foodiesterminal.com/instant-pot-tortellini-soup/

45 minutes 45 minutes

Key:

CP = Crockpot
IP = Instant Pot
AF = Air Fryer

| usually add about 15 minutes or so to whatever the recipe says the actual total time is.
Leftovers are the best friend.



