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Week of:   August 24-29th 

	
	Meal
	Ingredients
	Sides

	#1 Monday
	Chicken Tacos

Put chicken and seasonings in crock pot and add ½ cup water. Cook on low for 6 hours or high 4.

Serve with shells and toppings. 
	1 lb boneless, skinless chicken breast

1 package taco seasoning (or make your own)

Corn tortillas 

Toppings: 

Cheese, sour cream, tomatoes, black olives, cilantro, lettuce, black beans
	Guacamole
Chips

	#2 Tuesday


	Grilled BBQ Bacon Cheddar Burgers

Grill burgers, baste with BBQ sauce.

Fry Bacon. 

Top burger with bacon and extra toppings. Yum! 
	1-1.5 lb hamburger

BBQ sauce

6 slices Bacon

6 slices Sharp Cheddar

Buns or lettuce 

toppings- red onion, lettuce, tomato, mustard, mayo etc.
	Corn on the Cob

Steamed Frozen Veggies

Chips



	#3 Wednesday
	Baked Salmon
	1 Salmon Fillet (2 lb)

2 TB butter

¼ cup chicken broth

2 TB lemon juice

½ tsp pepper

½ tsp dried tarragon
	Broccoli and Carrots

Side Salad



	#4 Thursday
	Homemade Reuben Sandwich

Heat skillet to medium. Butter both sides of the bread. Layer beef, saurkraut, cheese and bread. Cook- turning once until toasted and cheese is melted.

Add dressing. Serve!
	GF Bread

1 lb corned beef

1 14.5 oz can saurkraut

Swiss cheese

Thousand Island Dressing
	Raw veggies and ranch dressing

Baked French Fries

	#5 Friday
	Eat Out or Leftovers
	
	

	#6 Saturday
	Chicken with provolone wrapped in bacon
	4 boneless, skinless chicken breast

4 slices provolone cheese

8 strips bacon
	Green Beans

Corn


