What’s for Dinner Week #2
Ad dates: Sunday 1/10/16 through Saturday 1/16/16

Crockpot Meatloaf
I use 2 lbs. of a combination of ground beef and ground pork. I add salt, pepper, 2 eggs, about ¾ cup of bread crumbs, dried or fresh parsley, a couple of cloves of fresh minced garlic, some ketchup, and some Worcestershire sauce. (You can always sub the garlic for chopped onion.) Mix it all up with your hands and press the mixture into the bottom of the crock. You don’t need to add anything else. No water or oil is necessary. If you have the time, turn on to low. If you have less time, turn the crockpot on to high. Cook until the meat pulls away from the sides of the crock. About 3 hours on high or 4 hours on low.
Sides great with meat loaf are baked or mashed potatoes and your favorite veggie.

Sale Items: 80% lean ground beef $2.99/lb
Breakfast for Dinner
I love breakfast for dinner! Here are two recipes. One for homemade waffles and one for homemade pancakes.
Waffle Recipe:

2 eggs 

2 cups milk or buttermilk

1 tsp soda

½ tsp salt

2 cups flour

2 tsp baking powder

6 Tbsp oil

Whisk all ingredients together and set aside until your waffle iron is heated.

Pancake Recipe: (from Allrecipes magazine)

1-1/4 cups flour

½ tsp salt

1 Tbsp baking powder

1-1/4 tsp sugar

1 egg

1 cup milk

½ Tbsp butter melted

Sift dry ingredients, beat together egg & milk & add to flour mixture, mix in butter. Refrigerate for an hour or overnight for best results.

I love fried potatoes with my breakfast for dinner and either bacon, ham or sausage. Fruit in the pancakes and waffles makes a great addition. Also consider French toast if you have some leftover bread.
Sale Items: Smithfield Bacon-$2.99 ea, Cumberland Gap ham steaks-BOGO, Bob Evans sausage-2 for $7

Scalloped Potatoes and Ham
Peel and thinly slice about 3 to 4 lbs of potatoes and a small onion, place in the bottom of a casserole dish.
Melt 2 sticks of butter in a saucepan, when melted add enough flour to the butter to make a thick paste. Whisk vigorously for about a minute (it will look quite dry). Slowly add milk into the mixture, whisking as you go along. Keep adding milk until it becomes a smooth and silky sauce. Remove from heat and pour over the potatoes and onions. Mix in cubed ham and fresh or dried parsley. Salt and pepper to taste. Cover with foil and bake at 350 degrees for 1-1/2 to two hours or until potatoes are tender. Peas or corn are good sides for this dish.

Sale Items: Russer Deli Ham $4.99/lb

Chuck Roast in the Crockpot
Salt and pepper the roast then brown it in a skillet on the stove before putting it in the crockpot. Add the roast, a large chunked onion and a large portabella mushroom plus a beef bouillon cube to the crock. Add water to cover the bottom of the crock and slow cook on low for at least 5 hours or on high for 4 hours. It will fall apart when tender and done. I love a winter squash like butternut or buttercup and some warm blueberry muffins with this dish.
Sale Items: Boneless Chuck Roast - $3.99/lb

Taco Night
Get your favorite taco fixings together!
Meat or meatless. Beef or chicken. 
Lettuce, tomatoes, cheese, green onions, avocado, sour cream, refried beans, salsa, black beans, black olives. 
Soft tacos, hard tacos or tortilla chips. 
For something different lightly fry the soft taco tortillas in a frying pan in vegetable oil until lightly browned. While still hot, gently bend them into a taco shape and when cool fill and enjoy!
Sale Items: 80% lean ground beef $2.99/lb
 Friday Night Fish and Chips
I love perch fillets for this but they can be hard to find sometimes. Tilapia is a good substitute however and is easy to find in stores. To make it easy and healthier I grab my favorite oven fry breading and bake the coated fillets in the oven. Also baked or fry steak fries or a healthier sweet potato fry as a great side. Add coleslaw and you have Friday night fish and chips!
Leftover Night
Take the night off from cooking and enjoy those leftovers!

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 with a healthier appetite.
