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Total

Multiplier 6 6 6 6 3 4 2 3
Total Servings 36 48 36 12 loaves 15 24 16 9 211

Protiens
Ground Beef 9lbs 7.5lbs 6lbs 3lbs 25.5
Ground Pork 3lbs 3
Ground Veal 3lbs 3
Salmon 8lbs 8
Boneless Skinless Chicken Breasts 16 5 21
Produce
Medium Onions 6 6 3c 6 1 21
Monterey Jack cheese, grated 6lbs 6
Garlic Cloves 8 12 16 8 44
Low‐fat Cream Cheese 18oz 4oz 22
Cauliflower heads 6 6
Fresh Ginger ‐ chopped 1/4c 1/4c
Cilantro ‐ finely chopped 3c 3c
Lemon Juice 1c 1c
Misc
Ketchup 1.5c 1.5c
Breadcrumbs 3c 3c
Sauces
Soy Sauce 2c .5c .5c 3c
Freezer
6oz can of Orange Juice Concentrate 2 cans 2
Spices, Oils, Baking
Taco Seasoning 6pkgs 5pkgs 11pkgs
Vegetable Oil x
Brown Sugar 3T 3T
RED PEPPER!! ‐ ground 1.5t 1.5t
Chili Powder 2T 2T
Cumin 2T 2T
Thyme 2T 2T
Ginger ‐ ground 2t 2t
Red pepper sauce? 2t 2t
Honey 1.5c 1.5c
Canned Goods
6‐8oz can green chile salsa 6 6
Corn Tortillas 72 72
Flour Tortillas ‐ fajita size 36 36
15oz ‐ can mild red chile enchilada sauce 6 6
15oz ‐ can medium green enchilada sauce 6 2 8
Medium Salsa 6c 6c
4oz can diced green chiles 6 6 6 18
15oz ‐ can Black Beans 6 6
16oz ‐ can Stewed Tomoatoes (mexstyle) 6 6
Milk, Eggs, Butter
sour cream 2c 1.5c 3.5c
Milk 2c 2c 4c
Eggs 6 6
butter .75c .75c
Alcohol
Amber Beer 24oz 24oz
*garlic press
*stock on all oils: canola, evoo, vegetable

Saturday Morning Shopping List
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 Recipe:

6 C. Cauliflower (Approx. 2 Heads)
½ C. Fat Free Sour Cream
1/8 C. Fat Free Cream Cheese
1/8 C. Low Sodium Chicken Broth
Salt And Pepper To Taste

Optional:

¾ C. Fat Free Cheddar Cheese Or Parmesan Cheese
1 Tsp. Paprika

*Top with Low Sodium Molly Mc Butter or "I Can't Believe It's Not Butter Spray"

 Directions:

Pre Heat oven to 400 degrees. Trim hard stems and leaves from
cauliflower. Cut flowerets from stem (discard stem) and place in rolling boil
of salted water for 15 minutes until tender. DRAIN WELL.

Place hot cauliflower in food processor with large blade. Pulse the
cauliflower while adding fat free cream cheese, chicken broth and fat free
yogurt. Add salt and pepper to taste. Spoon the cauliflower mash into
oven-proof casserole dish sprayed with non stick cooking spray and if you
want, sprinkle the top with cheese.

Dash the top of casserole with paprika. Place in oven for 5 - 8 minutes until
cheese has melted. Serve hot and top with Molly Mc Butter or "I Can't
Believe It's Not Butter Spray."

Servings: 10 1/2 cup servings
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