
           
 

 
Week of :  4/14  

Day  Meal 
Sunday 

 
Spring Veal and Leek Stew 

 
Monday  Leftovers 
Tuesday Turkey Sliders 

 
Wednesday Leftovers 
Thursday Grilled Chicken with Greek Pasta 

Salad 
Friday  Leftovers 

Saturday U Pick Quick Fix! 
         
 
 
 

 
Grocery List 

 

Produce Dry/Canned Goods 
Salad fixings  2 leeks  1 lb. cellantani, shell, or elbow 

pasta 
Garlic 1 bunch tarragon 1 can chickpeas  
1 onion 8 oz. cremini 

mushrooms 
Greek salad dressing  

6 sundried 
tomatoes  

1 bunch 
asparagus 

 

1 cucumber  
Grape 
tomatoes 

Kalamata olives 
(1/2 cup)   

 

Meat   

1 lb. ground turkey Dairy 
Bone-in chicken breasts  6-8 oz. Feta cheese 
1 lb. veal cubes   
  

Frozen Foods  

   

Bakery Misc. 
Slider buns 1 bottle white 

wine 
 

   

 

                                Menu  



           

 

 
 

Spring Veal and Leek Stew 
Ingredients 

- 1 lb. veal cubes 
- 1 tsp. olive oil 
- 1 tsp. butter 
- 1 Tbsp. fresh tarragon 
- 6 oz. cremini mushrooms, sliced  
- 1 cup frozen peas 

- ½ bunch of asparagus, cut into 2 inch 
pieces 
- 1 leek, halved, washed and sliced  
- ½ cup white wine 
- 1 tbsp. cornstarch + 1 tbsp. water 
- salt and pepper to taste 

Recipe= 4 servings 
- Heat olive oil and butter in a Dutch oven over medium heat 
- Season veal with salt and pepper, then brown in the Dutch oven 
- Add the leeks and tarragon to the pot 
- Add wine, asparagus, and mushrooms and simmer 10 minutes over very low heat 
- Combine cornstarch and water in a small bowl 
- Add peas and cornstarch mixture, and simmer another 5-10 minutes until thickened 
and vegetables are crisp tender 
- Season to taste with salt and pepper  
- Serve with a good bread 

Turkey Sliders 
Ingredients 

 - 1 lb. ground turkey 
- ½ onion, finely minced 
- 1 tsp. hot sauce 
- 1 tsp. Worcestershire sauce 
 

- salt and pepper to taste 
- ¼ cup parmesan cheese  
- slider buns  
- toppings of choice 

Recipe = 4-servings 

- Heat grill to medium  
- Combine turkey, onion, hot sauce, Worcestershire sauce, parmesan, and some salt 
and pepper 
- Mix to combine and then form slider patties 
- Grill each slider for 3-4 minutes per side 
- Serve on buns with favorite toppings 
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Grilled Chicken  
Ingredients 

 - 2 lbs. bone-in chicken (about 4 large 
pieces of chicken) 
 

- Greek salad dressing (see recipe if you 
want to make homemade) 
- salt and pepper 

Recipe = 4- 6 servings 

 - Marinate chicken in Greek dressing for at least 1 hour and up to overnight 
- Heat grill to medium 
- Season chicken with salt and pepper, then grill 30-45 minutes until no longer pink 
in the middle.   
 

Greek Pasta Salad 
Ingredients 

 - 1 lb. cellantani or other favorite pasta 
- ½ cup kalamata olives, chopped 
- 6-10 sundried tomatoes, sliced 
- 1 cup cucumbers, diced 
- 1 cup grape tomatoes, halved 
 

- ½ cup Greek salad dressing 
- ½ cup feta cheese, crumbled 
- salt and pepper 

Recipe = 4- 6 servings 

 - Bring a pot of salted water to a boil and cook pasta according to package directions 
- Meanwhile, chop veggies  
- Drain and rinse pasta when cooked, and allow to cool slightly  
- Combine pasta and vegetables in a large bowl, then pour dressing on top 
- Season with salt and pepper if desired 
- Allow to cool in the refrigerator  
- Just before serving, add any additional dressing if desired and sprinkle with feta 
cheese Greek Salad Dressing 

Ingredients 
 -  ½ cup Olive oil 
- 1 Lemon, juiced 
- 1 tsp. oregano 
 

- 3 Tbsp. vinegar  
- salt and pepper to taste 
- ½ tsp. sugar 

Recipe = 4- 6 servings 

 - Wisk together all ingredients  
- Store in an airtight container and keep refrigerated  



           

 

 
 
 
                        
 

Grilled Eggplant “Pizza” 
Ingredients 

- 1 large eggplant, sliced into ¼ inch thick 
rounds 
- 2 large tomatoes, sliced into ¼ inch 
thick rounds 
- ½ cup ricotta cheese 

- ½ cup basil, chopped 
- ¼ cup olive oil 
- 1 clove garlic, minced 
- salt and pepper to taste 
 

Recipe = 4 servings 
- Pre-heat grill to medium 
- Meanwhile, sprinkle eggplant with salt and allow to sit for 15 minutes to allow the 
water to come out of the eggplant 
- Blot the eggplant dry with a paper towel 
- Combine the garlic and olive oil 
- Brush the eggplant slices and tomato slices with the olive oil and garlic mixture 
- Make sure the grill is oiled as well to prevent sticking 
- Grill the eggplant and tomato slices until soft (tomatoes will be done first) 
- Place 1 slice of tomato on top of each slice of eggplant, then top with basil and a few 
dollops of ricotta  
- Serve!  

Portobello, Spinach, and Red Pepper Melts 
Ingredients 

- 4 thick slices Italian or other good 
bread 
- 2 Portobello mushrooms, stems and gills 
removed, and sliced into ¼ inch thick 
slices 
- 2 red peppers, sliced into ¼ inch thick 
slices 

 - 2 cups spinach, roughly chopped 
- 1 clove garlic, minced 
- ¼ cup mayo 
- 4 oz. gouda cheese, sliced thin 
- 1 tsp. olive oil 
- non-stick cooking spray 
 

Recipe = 4 servings 
- Pre-heat broiler and line a baking sheet with aluminum foil sprayed with non-stick 
spray 
- Heat olive oil in a skillet over medium heat 
- Saute mushrooms, peppers, and crisp tender 
- Add spinach to skillet and sauté until wilted 
- Remove from heat 
- In a small bowl, combine mayo and garlic 
- Spread 1 tbsp. of mayo on each slice of bread 
- Top with the vegetables and then the cheese 
- Broil until cheese has melted and is golden brown  

                 

          U Pick ,Quick Fix! 


