Weekly Meal Plan
This week’s meal plan is by

Cheryl at TidyMom.net
Cheryl’s blog, TidyMom, is about her daily adventures as a wife and mom of two daughters (Hollywood and Sunshine) with a
“wee bit” of a tidiness obsession!
She loves to bake, create, and dreams of becoming a better photographer. You’ll find that one
day she is talking about her favorite laundry products or decorating her new office, and the
next day she’s posting a favorite recipe with pictures, or entering a picture on a weekly photography challenge. There are so many great baking and organizing blogs out there, Cheryl
is just writing about what she likes and what works for her and her family. She enjoys sharing
what she loves. Being TIDY is her obsession, but baking, photography and just being a Mom
is her passion!
TidyMom and her family live just a spec west of St. Louis and often shares her trips to local
business, events, attractions, and places to see. Visit Tidy Mom here.

Monday
Simple Garlic Noodles & Shrimp
You can find more photos on Tidymom’s site here.
Ingredients
1 Prepared Packaged Noodles like Lipton Creamy Garlic Shells
2-3 handfuls of frozen boiled shrimp (popcorn size)**
Garlic salt to taste
**you could also make this using packaged grilled chicken strips in
place of shrimp.

Directions

I just microwave a package of Garlic Shells. Sometimes I use Rice A Roni’s Angle hair Garlic Pasta,
but I only had the shell noodles this week.

1. Mix the noodles according to the package, but set the timer for 2
minutes less than what it calls for.
2. While the noodles are cooking in the microwave take 2-3 handfuls of frozen shrimp (I buy the kind with the tails already off)
and thaw in a bowl of cold water.
3. When the microwave goes off, do not remove the noodles from the microwave. Drain the shrimp and add to the noodles
and stir, close the microwave and continue cooking for the remaining 2 mins.
4. Let shrimp and noodles sit for a few mins before removing from microwave.
5. When I take them out I sprinkle with a little garlic salt and serve.
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Tuesday
Garlic Ranch Chicken Pizza
You can find more about this recipe on Tidymom’s site here.
Ingredients
1 pizza crust
1/2 cup ranch dressing
1 tomato,sliced and diced
1/4 cup green onion, chopped
1 cup shredded mozzarella cheese
1 cup shredded cheddar cheese
1/4 Parmesan cheese
8 ounces boneless skinless chicken breast halves, diced
1 Tbsp. Olive Oil
garlic (to taste)
bacon bits (optional)
1 teaspoon salt & pepper (to taste)

Next time, instead of picking up the phone for delivery - give this a try!

Directions
1. Preheat oven to 425 degrees.
2. I used my Pampered Chef pizza stone and heated it in the oven before putting the pizza on it.
3. Put pizza crust on stone, drizzle with olive oil and spread over crust with brush.
4. Saute chicken in skillet with olive oil and garlic (I used 1tsp of the jarred minced garlic).
5. Spread Ranch dressing over crust.
6. Sprinkle with cooked chicken, cheeses, tomatoes, green onions and bacon bits.
7. Place in oven for 20 mins. or until cheese is melted. Let rest for several minutes, then cut and serve.

Wednsday
Slow Cooker Beef
You can find more about this recipe on Tidymom’s site here.
Ingredients
2 pound Chuck roast***
(there’s only 3 of us, so I don’t need a very big roast)
1 Cup Country Bob’s All Purpose Sauce (or your favorite BBQ sauce)
1/2 cup Italian Dressing
2 Tbsp C&H Brown Sugar
2 Tbsp Worcestershire sauce

**You can also make this using chicken breasts.

Directions
1. In a small bowl mix Country Bob’s All Purpose Sauce, dressing sugar and Worcestershire sauce.
2. Place the roast in slow cooker.
3. Pour sauce mix over roast.
4. Cook on low for 8 hours.
5. Remove roast and place on platter or cutting board
6. Shred roast with knife and fork, then return to sauce
7. Serve on hoagie rolls or your favorite buns.
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Thursday
Spaghetti
Ingredients
1 pound box spaghetti noodles
1 jar of your favorite Spaghetti sauce (we actually like Great Value Traditional Pasta Sauce)
1 8oz can Hunts Roasted Garlic Tomato Sauce
1 pound ground beef
Parmesan cheese to taste
Directions
1. Brown grown beef in dutch oven.
2. While meat is browning - cook spaghetti noodles according to the box.
3. Drain grease from meat
4. add sauces to meat and simmer for 15-20 on low.
5. Serve over cooked spaghetti, season with Parmesan cheese

Friday
Chicken & Veggie Mac & Cheese
This recipe is from www.kraftrecipes.com
Ingredients
1 pkg. (7-1/4 oz.) KRAFT Macaroni & Cheese Dinner
1 pkg. (10 oz.) frozen mixed vegetables
1/4 cup fat-free milk
2 tsp. butter
1/2 lb. boneless skinless chicken breasts, cooked, chopped (about 1 cup)
1/8 tsp. garlic powder

Directions
1. Cook macaroni in large saucepan as directed on package, adding the vegetables to the boiling water along with the macaroni. Drain; return to pan.
2. Add Cheese Sauce Mix and remaining ingredients; mix well. Reduce heat to low; cook 1 to 2 min. or until heated through,
stirring occasionally.
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Grocery List
Simple Garlic Noodles & Shrimp
1 Prepared Packaged Noodles like Lipton Creamy
Garlic Shells
frozen boiled shrimp (popcorn size)**
Garlic salt to taste
**you could also make this using packaged grilled
chicken strips in place of shrimp.

Garlic Ranch Chicken Pizza
1 pizza crust
olive oil
ranch dressing
1 tomato,sliced and diced
green onion, chopped
shredded mozzarella cheese
shredded cheddar cheese
Parmesan cheese
8 ounces boneless skinless chicken breast halves
garlic (to taste)
bacon bits (optional)

Slow Cooker Beef

Chicken & Veggie Mac & Cheese
1 pkg. (7-1/4 oz.) KRAFT Macaroni & Cheese Dinner
1 pkg. (10 oz.) frozen mixed vegetables
fat-free milk
butter
1/2 lb. boneless skinless chicken breasts
garlic powder

Other items needed

2 pound Chuck roast
Country Bob’s All Purpose Sauce (or your favorite
BBQ sauce)
Italian Dressing
Brown Sugar
Worcestershire sauce

Spaghetti
1 pound box spaghetti noodles
1 jar of your favorite Spaghetti sauce (we actually
like Great Value Traditional Pasta Sauce)
1 8oz can Hunts Roasted Garlic Tomato Sauce
1 pound ground beef
Parmesan cheese to taste
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