
Here's What's
Cooking!

Hey, Supermoms, Hey! 

Sarah

Meal planning can be such a chore and
sometimes you want to shake up your

routine!
 

This is your FREE weekly menu plan
from Supermom Shuffle. Pick a few

recipes that you want to try, or make
them all, it's totally up to you!

 

A grocery list is included, and each
ingredient has which meal it goes with
noted beside it, to make your shopping

easier! Happy cooking and meal
planning!

Have an awesome week! Enjoy your cooking and meal
prep! And as always, just keep shuffling!

***You'll see that each week we have a planned pizza night of some
kind, and a planned "clean out the leftovers" night. I suggest doing
leftover night the night before garbage pick up, so that you can

clean out your fridge for the week! ***

www.supermomshuffle.com



Weekly Meals:

Week of March 28nd, 2021:

Meal How-To's:
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Easy Enchiladas
Pork Chops with Potatoes and Gravy
(Slow Cooker Cookbook)
Grilled Chicken with Rice and Veggies
Homemade Pizza- French Bread

Steaks & Baked
Potatoes
Chicken Noodle Soup
(Instant Pot)
Leftover Night

Easy Enchiladas - These are deconstructed and crazy easy. Mix cooked pieces
of chicken with 2 cans black beans and taco seasoning and 3/4 c. water and let
simmer together for a few minutes. In a baking dish, coat bottom with canned
enchilada sauce, pour in chicken filling, cover with enchilada sauce, then 2 cups
cheddar. Bake at 400 for 25 minutes. Serve with toasted tortillas. 
Pork Chops with Potatoes and Gravy - This is so simple it doesn't even need a
recipe! Take 4 potatoes, 4-6 thin sliced pork chops and 2 packets of homestyle
or pork gravy mix. (I like McCormick gravy mixes.) Slice the potatoes into
quarter inch rounds and lay on bottom of crock pot. Then lay pork chops on top
of the potatoes. Add salt and pepper to taste. Mix up the 2 packets of gravy
with 2 cups of water and stir until well combined. Pour over the potato and
pork mix and cook in slow cooker on low for 8 hours or high for 4 hours. The
pork falls apart and the potatoes are SO good!
Grilled Chicken with Rice & Veggies - Simple grilled chicken with Rice-A-Roni
Chicken Flavor Rice and the veggie of your choice! If I'm grilling the chicken, I
usually just grill up the veggies too! You can do a fil packet on the grill or simply
grill them on the grates. 
Homemade Pizza Night - French  Bread - Get a few French Bread loaves at the
bakery/deli and slice them in half, long ways. Top with sauce, cheese and the
toppings of your choice and bake in the oven at 400 for about 10-15 minutes!
Steak and Baked Potatoes - This meal is as easy as they come! Wrap some
potatoes in aluminum foil and throw them oven at 400* for about an hour. Steak
cooking times will vary per cut of meat and desired done-ness. But plan to light
the grill about 20 minutes after you put the potatoes in the oven. That gives the
grill time to warm up and the meat time to cook and rest afterward. Here is a
cooking guide from Omaha Steaks.

Chicken Noodle Soup (Instant-Pot Recipe) - I use the recipe on Spend with
Pennies that can be found HERE.

https://www.omahasteaks.com/steakcookingchart
https://www.spendwithpennies.com/instant-pot-chicken-noodle-soup/#wprm-recipe-container-145325


Grocery List:
Week of March 28nd, 2021:
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Pantry Staples:
Butter
Vegetable Oil
Olive Oil
Salt
Pepper
Dried Bay Leaves
Cinnamon
Cumin
Garlic Powder
Cayenne Pepper
Dry Parsley Flakes
Onion Powder
White Sugar
Brown Sugar
Dried Basil
Mayonaise
Mustard
Ketchup
White flour

Bakery Goods:
French bread loaves
{Home. Pizza}

Beef/Poultry/Pork:
2 cups cooked chicken {Easy
Enchiladas}
4 thin pork chips {SC - Pork
Chops }
4-6 chicken breast {Grilled
Chicken}
4-6 chicken breasts {Ch
Nood Soup}
Pizza toppings - pepperoni,
sausage, ham, bacon {Home
Pizza}
Steaks {Steak & Potatoes}

Produce:
1 yellow onion {Ch Noodle Soup}
3 large carrots {Ch Noodle Soup}
4-5 medium russet potatoes {SC - Pork Chops}
2 large celery stalks {Ch Noodle Soup}
4 large baking potatoes {Steaks & Potatoes}
pizza toppings - onions, peppers, olives {Home. Pizza}
Veggie of choice {SC- Grilled Chicken}

Canned Goods:
2 cans black beans {Easy
Enchiladas}
2 cans enchilada sauce
{Easy Enchiladas}
 pizza sauce {Home.
Pizza}
 2 32-oz chicken broth
{Ch Nood Soup}

Dairy:
1 bag shredded
cheese {Easy
Enchiladas}
sour cream {Easy
Enchiladas}
mozzerella cheese
{Home. Pizza} Dry Goods:

1 packet taco seasoning
{Easy Enchiladas}
tortillas {Easy Enchiladas}
Rice-A-Roni Chicken Rice
{Grilled Chicken}
egg noodles - dry or frozen
{Ch Nood Soup}
2 packets Homestyle or
Pork gravy mix {SC - Pork
Chops}

Deli:

Frozen Foods:
Frozen garlic cheesy
bread {Spaghetti}
Frozen diced has brown
potatoes {Burgers}

Other Items:



LEFTOVER GUIDE - HOW TO USE UP THOSE EXTRAS!

Veggies - Use leftover vegetables for all kinds of things! Put them
into a soup, a casserole or even an omlette! Add them to
quesadillas, tacos, pizzas or pasta. Reheat them in some chicken
broth and puree for a roasted vegetable soup that's a whole new
dish. Get creative and use those leftover veggies!

Bread - Leftover bread is the greatest! You can use it for toast the
next morning for breakfast, make croutons for a salad, toast it in
the oven and put it into a stuffing to serve alongside a lovely
roasted chicken. You can freeze it for a later time, grind it up for
bread crumbs or even use it as a base for pizzas!

Pasta - Keep uncooked pasta for another day. Keep a jar in the
pantry for small amounts of leftover dry pasta. Use it to add to
soups as needed. If you already have the pasta cooked, there are
tons of ways to use it up as well! Throw it in a bowl and put some
soup over it to instantly transform your soup into a noodle based
soup! Make a different pasta sauce to use up the rest of the cooked
pasta. You could also use the leftovers to make a pasta casserole
to put in the freezer for another day. It's also super yummy in an
omlette!

Cooked Chicken - There are a million ways to use cooked chicken!
Throw it into a pasta dish, put it in a soup, or top a baked potato
with it. I love to make a chicken sandwich for lunch as well. Cooked
chicken can also be cut up and added to stir fries and taco dishes
as well!

Coffee - Leftover coffee is one of my favorite things to use up!
Obviously you could just put it in the fridge and have ice coffee at a
later time. I always love to do that. But you can also add it to baked
goods that have chocolate for an extra kick of flavor. My favorite
way though is to pour it into ice cube trays and freeze it. Then you
have ice cubes for ice coffee or a protein shake that needs a kick!

Easy Leftover Makeovers:
Omelets
Pasta
Soup
Salad Toppers

Pizza Toppings
Quesadilla
Stir Fry
Nachos

www.supermomshuffle.com


