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To stay within the quick time frame and to eliminate a large grocery expense, a few recipes were selected from each meal category so that students could speed up the recipe selection process. Below is a list of items needed to make all the pre-selected recipes.

Grocery List
4 jars BB Huckleberry Jam
Hot sauce
Large Salsa
2 queso jars
Large jar (4 cups or 32 oz.) regular pasta sauce
Ketchup
Jar of giardiniera (optional)
Worcestershire
1 ½ cup dill pickle
2 cans (8 oz. each) crushed pineapple
2 cans (15 oz. each) pinto beans
4 cans (8 oz. each) tomato sauce
Canned jalapenos, whole or sliced
4 T. dry ranch dressing mix
Chips for dipping
Spinach
2 cups cherry tomatoes
3 cup Bell pepper
¼ cup chopped fresh chives
2 small Avocados
3 ½ cup onion, diced
4 T. fresh parsley
½ cup Roma tomatoes, diced
1 Apple
1 Cucumber
2 Carrots
4 cups broccoli or coleslaw mix
2- 8 oz. cream cheese
4 cup shredded cheddar cheese
Sliced cheese
6 eggs
Sour cream
Buttermilk biscuits x 2
16 frozen waffles
Oatmeal (1-minute)
2 pre-baked pizza crusts
8 crusty Italian bread rolls (5-6 inches each)
Sweet Hawaiian honey wheat dinner rolls
Whole wheat macaroni
Whole grain or spinach tortillas
8 lbs. Ground beef
Salt
Pepper
Frozen corn
Chile powder
Oregano
Cumin
Garlic powder
Quinoa
BBQ sauce
Bread crumbs
Milk
Beef broth
Olive oil
Flour
Rubbed sage
Onion powder
Crushed red pepper
RECIPES:
Breakfast- Beef Sausage Biscuits & Gravy, Beef Sausage Savory Oats, Country Style Waffle Sandwich
Lunch- Spicy Nacho Beef Pizza, Lean Meatball Subs
Appetizer- Cheeseburger Dip, Aloha Beef Sliders
Dinner- Wrangler’s Beef Chili, Rock and Roll Beef Wraps
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