What’s for Dinner Week #1

Ad dates: Sunday 1/3/16 through Saturday 1/9/16

Based on Family Size of 4

Chicken Alfredo

Barilla Pasta




10 for $10



$1.00

Boneless Skinless Chicken Breast

3 lbs @ $1.69/lb


$5.07
Butter





$2.69 w/coupon and $20 purchase
$1.35
Best Yet Parmesan Cheese


$3.89




$1.00
Heavy Cream




$1.79




$1.79
*Add Broccoli




1 lb. @ $2.99/lb.


$2.99
* Add Ciabatta Rolls



$1.99/4



$1.99

Total Cost






$10.21 or $2.55 per serving
Total Cost with Veggies and Rolls



$15.19 or $3.79 per serving
Recipe:
4 chicken breasts

2 sticks of butter

1 cup of parmesan cheese

1 cup heavy cream

Salt and pepper chicken breasts to taste before cooking. Sear chicken breasts in 2 tablespoons of olive oil cooking each breast until internal temperature reaches at least 180 degrees approximately 15 to 20 minutes. In the last 5 minutes of cooking add a tablespoon of butter to the pan. This adds richness and color. Remove from heat.
While chicken is cooking, cook pasta of choice (angel hair, spaghetti, ziti, penne). 
For alfredo sauce melt butter in a medium saucepan, add parmesan cheese with a whisk then add heavy cream. Cook until bubbly and slightly thickened.
Pour sauce over pasta and lay sliced chicken over the top. Garnish with fresh parsley.

Variations: Add steamed broccoli or other veggies such as yellow or zucchini squash, red or green bell peppers.

For my vegetarian friends omit the chicken and enjoy just the veggies.

Pork Chops with Mushrooms, Green Salad and Rice
4 bone-in pork chops



2 lbs @ $2.49/lb


$4.98

Sliced fresh mushrooms


1 pack @ 2 for $4.00


$2.00

Dole Classic Salad Mix


1 bag @ 2 for $4.00


$2.00

Rice–a–Roni




1 box @ 4 for $5.00


$1.25
Total Cost






$10.23 or $2.55 per serving

Recipe:

Pan sear the 4 chops in a stainless steel frying pan with a couple of tablespoons of oil (I prefer stainless over cast iron for this recipe). Make sure the pan is hot so you get a nice sizzle. Brown on both sides for at least 5 minutes per side. After the 10 minutes, keeping the chops in the pan, add sliced mushrooms and 2 tablespoons of butter. Cook for another 5 minutes or so until the mushrooms are softened. I cover the pan with a lid to keep the moisture in while everything fries. Remove the mushrooms and chops to a dish to rest while you deglaze the pan. To deglaze the pan just add 3 or 4 tablespoons of water to the empty pan and scrape all of the browned bits off of the bottom with a spatula. If you like you could substitute a few tablespoons of the water with wine. Sprinkle a tablespoon of flour over the liquid as it cooks to thicken it, stirring it with a whisk to prevent clumping.
Add the chops and mushrooms back into the pan with the gravy to coat them. Turn down heat to low and cover until ready to serve. Spoon mushrooms and gravy over pork chops when ready to serve.

I like rice with my pork chops that’s why I chose a rice mix as a side dish and a side salad with your favorite dressing rounds out the meal.

________________________________________________________________________
Deli Night – Grilled Sandwiches and Fries

Freihofer or Stroehmann Breads
BOGO
@ 3.98
 (save 1 loaf for breakfast)
$1.99
Lorraine Swiss



¼ lb @$5.99/lb


$1.49

Old World Deli Ham



1 lb @4.99



$4.99

Ore-ida Frozen French Fries







$3.39

(Or try frozen Red Robin onion rings for 50 cents more)

Total Cost






$11.86
or $2.96 per serving

Recipe:

Butter the outsides of the slices of bread then add the meat and cheese to the middle (I like a little BBQ sauce on my sandwich). Toast on both sides in a skillet until brown and cheese is melted. I cover the sandwich while cooking to make the cheese melt faster.
French fries or onion rings cook to manufacturer’s directions.

Add a side of blue cheese, BBQ, or ketchup as a dip for the fries. Have fun with the sandwiches and add tomato or onion or even avocado.
Chicken Thigh and Cheesy Rice Casserole with a Side of Carrots
Chicken thighs



2 lbs @ 99 cents/lb


$1.98

1 Can of cream of mushroom soup






$1.39

1 Can of cream of celery soup






$1.39

1 Can cheddar cheese soup







$1.89

Milk





$2.99/ gallon



$.50

Rice





$4.39




$1.00

Carrots





2 – 2lb bags for $4


$2.00

Total Cost






$10.15 or $2.54 per serving

Recipe:

This recipe is not exact because most of the time I just dump everything into a casserole dish and let it bake. The original recipe came from my great aunt and has been lost since I received it.

In a bowl combine the 3 soups and milk to fill each soup can. Add 2 cups of raw long grain rice like Uncle Ben’s. Add pepper or an herb like parsley if you wish. Pour the mixture into a casserole dish and add the thighs to the top of the mixture. The thighs will not be completely submerged and that is ok. You can also use chicken breast or chicken legs but I prefer the thighs for their tenderness.

Bake for at least an hour covered with foil until the chicken is tender and the rice has absorbed the liquid and it’s all nice and bubbly.

Boil the carrots to your preferred doneness. Drain the cooking water and return back to the cooking pot. Add half a stick of butter and a ½ cup of brown sugar. Stir to mix in and melt everything together. Cover to keep warm and serve with the casserole.

________________________________________________________________________
Kielbasa and Cabbage
Kielbasa



BOGO @ $5.49



$2.75
Fresh Cabbage



Average wt. 2.75lbs @ 59 cents/lb

$1.62

2 Carrots









$.50

1 small onion



(hopefully you have one on hand in your pantry)

Total Cost






$4.87 or $1.21 per serving

Recipe:

Heat a few tablespoons of olive oil in a frying pan (any kind of pan will do). Slice the cabbage and onion thinly and using a potato peeler grate the carrots into long strips. Chunk up the kielbasa and add everything to the heated pan. Sauté everything adding a few tablespoons of water if things start to get dry. Cover and let cook down stirring frequently on medium heat until the veggies have softened and are caramelizing and the sausage has some color. Add salt and pepper to taste. I also add fresh or dried parsley for color and taste.
________________________________________________________________________
Chicken Noodle Soup

Chicken thighs


1.5 lb @ 99 cents/lb



$1.49
Carrots




2 - 2lb bags for $4.00



$1.00

Celery




$2.49/ bunch




$1.00

Onion




.3 lbs @ $1.49/lb



$.45

Noodles



½ bag @ $1.50 per bag


$.75
Chicken bouillon


Herb Ox brand @2.89



$.50

Total Cost






$5.19 or $1.30 per serving

Recipe:
In a large pot, sauté 1 sliced onion, 2 celery ribs including leaves, and 3 carrots in a few tablespoons of oil for about 1-2 minutes. Add chicken thighs skin on and brown them to get some color on them. Turn your heat down low and add 4 cups of water and bouillon to taste plus a few shakes of dried parsley. Let simmer for about an hour to an hour and a half. Remove chicken and let rest until cool enough to handle. While the chicken is cooling, add a half of the bag of the noodles. Pick apart the chicken tossing skin and bones and extra fat. Add the meat back into the soup. Cook everything the rest of the way until the noodles are tender. 

Enjoy your soup with a few crackers or a yummy slice of buttered bread and jam.

________________________________________________________________________
Garden Salad Topped with Chicken, Nuts and Blueberries

Leftover cold chicken


1 lb $1.69/lb




$1.69
Pecans or Walnuts


$6.99/lb




$1.50

Blueberries



2 - 6 oz packs for $6.00


$3.00


Salad Greens



2 for $4.00




$4.00

Sliced red onion


$1.99/lb




$.99
Crumbled gorgonzola cheese

$3.49





$3.49

Total Cost






$14.67 or $3.66 per serving

Slice everything up and toss with your favorite dressing. Enjoy!

Note: All of these figures are based on the store advertisement of Caledonia Marketplace grocery store, 3136 Main Street, Caledonia, NY. All of these recipe amounts are based approximately on 4 people and might have to be adjusted if you have teenagers you are feeding with a healthier appetite.
