
PANTRY STAPLES:
MACARONI

CHEDDAR CHEESE

CRACKERS

RICE

PARMESAN CHEESE

CHICKEN BROTH

BUTTER

FLOUR

SALT & PEPPER

WORCESTERSHIRE SAUCE

DRY MUSTARD

RICE WINE VINEGAR

SOY SAUCE

HONEY

YEAST

OIL

BUFFALO HOT SAUCE

GARLIC

SESAME OIL

EGGS

BALSAMIC VINEGAR

LIME JUICE

SUGAR

RED PEPPER FLAKES

ONION

BREADCRUMBS

NUTMEG

TO BUY:
SALTED PEANUTS

CHICKEN BREASTS (SKINLESS & BONELESS)

CHICKEN WINGS

BROCCOLI

GREEN ONIONS

BLUE CHEESE CRUMBLES

CREAM CHEESE

BAG OF JULIENNE CARROTS

ASIAN SESAME SALAD DRESSING

STRIP STEAK

BABY SPINACH

BEAN SPROUTS

CARROTS

LEAN GROUND BEEF

WEEKLY MENU PLAN: Sept 14th - Sept 20th

CONTRIBUTING BLOG: Things I Make For Dinner

www.foodbloggersofcanada.com


