PRODUCE PANTRY ITEMS
/WLWW(MQ] garlic (5 cloves) canola oil (1/3 cup + / Tbsp)

bagged baby spinach (6-8 ounces) oure maple syrup (1/4 cup)

celery (O stalks) noney (2 Thsp)

bag of shreaded lettuce brown sugar (1/2 cup + 2 Tosp)

tomatoes (2) balsamic vinegar (1 Tbsp)
%W avocado (1) dijon mustard (1 Tbsp)

green onions (8) sugar (2 1/2 Tbsp)

asparagus (| bunch) vinegar (2 1/2 Tbsp)

ourple grapes (2 cups) tlour (4 1/2 cups)
MMM russet potatoes (2 1/2 pounds) baking powder (1 1/2 tsp)

bananas (5-6) poppy seeds (1 1/2 tsp)

vellow mustard (2 drops)

nitselay BREAD/GRAINS oo ??)Tbsp)

corntlakes (2 CUIDS) worcestershire sauce (7 ’rsp)
rotini or bowtie pasta (4 ounces) dry minced onion (2 Tbsp)

@ | ( vanilla extract (1 tsp)
SEASONINGS

UWeckyencd o MEA

pork tenderloin (2 pounds)

thyme (1/2 ;'SP) bacon (O strips)
garlic salt (1/2 tsp) chicken breast (3 1/2 pounds)
parsley (1 Tosp) lean ground beef (2 pounds)

CANNED GOODS FROZEN

chili (2 14 oz cans)

black olives (1 can)

pinepple tidbits (2 20 oz cans) DA‘RY/EGGS

sweetened condensed milk (14 oz can) eggs (3)
-| like to cook the try bread in just a mozzarela cheese (1 cup)

bit of oil, but it you want to deed /\/\‘SCELLANEO US mik (2 1/4 cups)

fry them, you will need adiitional grated cheddar cheese (1 cup)

ranch dressing (1/4 cup)

canola oil

| use canned chili for the fry bread @rcisis (1 cup) sour aream (Q cup EQmToge f)or tacos)
tacos, but you can make roasted, salted cashews (2 cups) qurfme(sgfngrc 66562 = S)p
hOme’mdade |f y()u prefer mOYOﬂPOiSG H CUp) UTTter CUpP + SP

| ‘anch dressing (2 cups) cream cheese (11 ounces)

heavy whipping cream (1 cup)

ritos corn chips (1 cup)

pecans (1/4 cup chopped)



