
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! ***
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Weekly Meals:

Week of April 12, 2021:

Meal How-To's:
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Home made chicken
nuggets, mac and cheese
and veggies
Slow Cooker - Chicken
Enchilada Soup
Takeout Pizza

Slow Cooker Pulled Pork
Breakfast for Dinner -
French Toast & Bacon
Stir Fry
Leftover Night

Homemade chicken nuggets, mac & cheese and veggies - A comfort
meal for sure! I get boxed mac and cheese and toss a veggie on the
side. For the nuggets, cut up chicken into bite size chunks and roll in
flour, dip in egg and coat in bread crumbs. Then fry in shallow oil on
stovetop in a skillet. They can stay warm in the oven on a cookie sheet
with a cooling rack on it to keep air flowing, as you do more batches.

Slow Cooker Chicken Enchilada Soup - This recipe is in the Slow
Cooker Cookbook and can be found HERE.

Takout Pizza - You've made pizza at home for the last 3 weeks! It's time
to enjoy some takeout pizza this week!

Slow Cooker Pulled Pork- This recipe is in the Slow Cooker Cookbook
from the November ShuffleBox and can be found HERE! 

Breakfast for Dinner - Make some French Toast for easy dinner and
add some bacon on the side for a full dinner meal. I like to serve a little
fruit for dessert!

Stir Fry - I like to use brown rice, leftover veggies and chicken with
some bottled stir fry sauce (La Choy Teriyaki is my absolute fave!). Stir
fry all the ingredients together and serve over rice.

https://www.supermomshuffle.com/simple-slow-cooker-chicken-enchilada-soup/
https://www.supermomshuffle.com/wp-content/uploads/2021/04/Slow-Cooker-Pulled-Pork-compressed.pdf
https://www.supermomshuffle.com/wp-content/uploads/2021/04/Slow-Cooker-Pulled-Pork-compressed.pdf


Grocery List:
Week of April 12, 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:
thick sliced bread
{French Toast}
buns {SC - Pulled Pork}

Beef/Poultry/Pork:
4-6 chicken breasts
{Chicken Nuggets}
4 chicken breasts {SC -
Chick Ench Soup}
bacon {French Toast}
chicken {Stir Fry}
4-6 pound pork
shoulder {SC - Pulled
Pork}

Produce:
veggie of choice {Chicken Nuggets}
mixed veggies {Stir Fry}
3 yellow onions {SC - Pulled Pork}

Deli:

Frozen Foods:

Other Items:

12 oz bag frozen
corn {SC - Chick
Ench Soup}

Dairy:
Eggs {Chicken
Nuggets & French
Toast}
shredded cheddar
{SC - Chick Ench
Soup}
sour cream {SC -
Chick Ench Soup}
milk {French Toast}
sour cream {SC -
Chili}
3 cups cottage
cheese {Lasagna}
eggs {Lasagna}
grated parmesean
cheese (.5 cup + for
toppings) {Lasagna}
2 lbs mozerella
cheese
slices{Lasagna}

Dry Goods:
panko breadding {Chicken
Nuggets}
flour {Chicken Nuggets}
mac and cheese mix
{Chicken Nuggets}
1 packet taco seasoning
mix {SC - Chick Ench Soup}
maple syrup {French
Toast}
rice (White or brown) {Stir
Fry}
stir fry sauce {Stir Fry}
2 12-oz cans dr. pepper
{SC - Pulled Pork}
brown sugar {SC - Pulled
Pork}
chips {SC - Pulled Pork}

Canned Goods:
1 19-oz can
enchilada sauce {SC
- Chick Ench Soup}
1 29-oz can tomato
sauce {SC - Chick
Ench Soup}
2 cans black beans
{SC - Chick Ench
Soup}
1 can chipotle
peppers in adobo
sauce {SC - Pulled
Pork}



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
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