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· FEED SOURDOUGH STARTER 


URGENT GROCERIES:
Lemon
Garlic 
Butternut squash
Cilantro
Avocado
Sriracha
Tiny pasta
Tortilla chips
Baby oatmeal
PARM
PECANS

MAYBES:
Rice flour
CALABRIAN CHILI PASTE/SPREAD 

PRODUCE TO USE:
· Garlic
· Onions
· Shallots
· Lime
· Potato
· Sweet potatoes
· Carrots
· Carrot tops
· Pears
· Cabbage
· Habanero
· Arugula

UPCOMING: 
1. Carrot top pesto 
2. Dry thyme?
3. Habanero hot sauce (can!)
4. FREEZE Chocolate pear scones
5. BISCUITS
6. Lentil and escarole soup (NYTCOOKING)
7. Chipotle squash chili (cookie+kate) ✅
8. SALMON!!!
9. Egg salad??
10. Drop meatballs and spaghetti (NYTCOOKING)
11. Brothy beans/baked beans (AR)
12. Shrimp + grits (delish) ✅
13. Chimichurri fish grain bowl (budget bytes) ✅✅ (salmon)
14. PUMPKIN PIE ✅✅
15. THANKSGIVING: PECAN PIES ✅

IDEAS: 
1. Sourdough bread
2. Bread pudding
3. Corn tortillas
4. Flour tortillas
5. Egg custard tarts (easy Asian) 
6. FUDGY brownies
7. Moroccan orange cake
8. Potato Kugel (AR): https://cooking.nytimes.com/recipes/1020959-crispy-potato-kugel
9. Greek lemon potatoes (nyt)
10. Dollar dumplings +dipping sauce (Easy Asian)
11. Chana saag (budget bytes)
12. Cream of cabbage soup (DL)
13. Scallion pancakes (Easy Asian)
14. Kimchi pancake (Easy Asian)
15. Korean potatoes: https://www.seriouseats.com/recipes/2020/02/korean-soy-glazed-potatoes-gamja-bokkeum-recipe.html 
16. Gnocchi
17. Steam buns
18. SHORT RIB OR PORK ROAST
19. Pizza: salad pizza, fancy trash pizza
20. JOLLOF RICE Jollof Rice Recipe - NYT Cooking 
21. Maqluba (Jerusalem)
22. Hummus dinner bowls with ground beef and tomatoes (epicurious)
23. Tom+mozz+arugula sandwich
24. ‘spinach pie’ sub greek yogurt (budget bytes)
25. Brazilian collard greens (NYT)

MAKE AGAIN:
1. Breakfast burritos✅✅✅✅
2. Spaghetti pie ✅✅
3. Banana ice cream ✅
4. King Arthur pizza ✅
5. Dry-fried green beans (Easy Asian) ✅
6. Quesadilla ✅✅
7. Montreal style bagels ✅
8. FALAFEL: https://cookieandkate.com/crispy-falafel-recipe/ ✅
9. Migas tacos (nytcooking) ✅
10. Smashed potatoes ✅✅✅
11. Sourdough crackers ✅✅✅
12. Breakfast potato egg hash ✅
13. Spicy mushroom ragu w/ramen (Easy Asian) ✅✅
14. Flour tortillas ✅
15. Salt boiled potatoes (POV) ✅✅
16. Sweet potato fries ✅ 
17. Nachos ✅✅
18. Hummus/chickpea wraps ✅✅✅
19. The Stew (AR) ✅✅✅✅
20. Instant pot chicken tacos (nyt) ✅
21. DATE BALLS ✅
22. RATATOUILLE (BA) ✅✅
23. STEAK CORN GRAIN BOWL (epicurious)(LOVE)✅
24. freezer burritos ✅✅
25. Meatloaf ✅✅
26. Roasted tomato and white bean stew (nytcooking) ✅
27. ITHACA S’mores ✅✅✅✅
28. One-Skillet Lemony Chicken with Fennel and Tomatoes (Basically) ✅
29. CHOPPED SALAD (nyt) ✅
30. Caramelized shallot pasta sauce (nyt)✅
31. John’s Sloppy Joe! ✅
32. OATMILK CHOCOLATE PUDDING (nyt) ✅ ✅
33. Roasted tomato vinaigrette ✅
34. Apple cake (epicurious) ✅
35. Curry carrot squash soup!!! (Email) ✅
36. Apple sauce ✅
37. GRANOLA ✅✅✅
38. Brown butter lentil sweet potato salad  (nytcooking) ✅
39. Butternut squash pasta w/bacon and parm (nytcooking)✅
40. Vegan Squash pasta bake ✅✅✅✅
41. Okonomiyaki (budget bytes) ✅✅✅
42. Chicken corn goat cheese tacos ✅
43. maple glazed SALMON (nytcooking) ✅
44. twice baked potatoes (nytcooking) ✅
45. Thai meatball soup (nytcooking) ✅
46. Miso claypot chicken (Easy Asian) ✅✅✅✅
47. Sweet potato kale BUDDHA BOWL (epicurious) ✅
48. Crispy mushroom farro (AR) ✅✅
49. French toast + bacon ✅✅
50. Sweet potato black bean burgers (cookie+kate) ✅✅✅
51. Sesame noodles (nyt) ✅✅
52. Pappa al pomodoro ✅✅✅
53. MUJADARA (POV) ✅✅✅
54. BRUSSELS SPROUTS fried rice/farro + peas,shallot BACON ✅✅
55. Biscuits ✅✅✅
56. soup+grilled cheese/frozen main ✅✅✅✅✅✅✅✅✅✅✅✅✅✅
57. Quiche Lorraine (nytcooking) ✅✅
58. Taiwanese turkey rice (epicurious) ✅✅
59. Spicy creamy slaw (epicurious) ✅
60. Corn bread (AR newsletter) ✅✅✅✅
61. Dal + wild rice ✅✅
62. Quiches ✅✅✅✅✅✅
63. SAUSAGE + GREENS + BEANS PASTA (epicurious) ✅✅✅
64. Cheeseburgers ✅✅
65. Bagel + cream cheese ✅✅✅✅✅✅✅✅✅
66. Black bean soup (basically) ✅
67. Pasta pomodoro ✅✅✅✅✅✅
68. Gochujang Cauliflower/smashed beans (HETTY-to Asia with love) ✅✅
69. Fried chicken biscuit/sandwich ✅✅✅✅
70. Rapini sausage pasta bake (smitten kitchen) ✅✅
71. Skillet refried beans w/ avocado (nytcooking) ✅
72. PANCAKES ✅✅✅
73. Cold noodle salad w/peanut sauce (nytcooking) ✅
74. Sweet potato/black bean tacos ✅✅✅✅
75. Beet burgers (nyt) ✅✅✅✅
76. Midnight Pasta With Garlic, Anchovy, Capers and Red Pepper by DAVID ✅✅✅
77. Chipotle Chicken taco (nytcooking) ✅
78. BLUEBERRY MUFFINS (nyt) ✅✅✅✅
79. SWEET POTATO BEBINCA (nyt) ✅✅
80. Hot honey chicken sandwich (nytcooking) ✅
81. Avo cucumber salad (nytcooking) ✅
82. Creamy vegan tofu noodles (nytcooking) ✅
83. Chocolate chunk shortbread  cookies (AR) ✅
84. Mapo tofu (woks of life) ✅
85. Thai lettuce cups (101 Asian) ✅
86. One pot Beet orzo (Anna Jones) ✅
87. Colcannon (nytcooking) ✅
88. Chicken shawarma (nytcooking) ✅✅✅✅✅
89. Roasted tom+anchovy pasta! (AR) ✅✅✅
90. BLT ✅✅✅✅
91. Roasted tomato soup (Epicurious) ✅✅✅
92. Tomato melon chorizo salad (mighty salads) ✅
93. Corn chowder (BA) ✅
94. Tomato pie (BA) (epicurious) ✅✅✅
95. Breakfast tacos ✅✅✅✅✅✅✅✅
96. Collard black bean salad (neighborhood) ✅✅
97. Cauliflower chickpea tacos (2 peas in their pod) ✅✅✅
98. Mushroom Rajas tacos (epicurious) ✅
99. Potato leek soup (AR) ✅
100. Chipotle Shrimp Tacos (BA) ✅✅✅✅✅
101. Roasted carrots w/farro chickpea tahini (LOVE REAL FOOD) ✅
102. Dutch baby! ✅✅✅✅
103. Thai roast chicken w/cabbage (bon appetit) ✅✅
104. Rigatoni alla vodka (delish) ✅
105. pesto pasta w/veg + beans ✅✅✅✅✅✅✅✅✅✅✅✅✅
106. Chickpea salad sandwich ✅✅✅✅✅
107. Herby faro with squash (NYTCOOKING) ✅
108. pork/mushroom congee (BA) ✅✅✅✅
109. ROAST CHICKEN (basically) ✅✅✅
110. Salmon and collards (epicurious) ✅✅
111. Beans and greens polenta (epicurous) ✅✅✅✅✅
112. Mcaloo sandwich (POV) ✅✅
113. Roast chicken thighs w/garlicky yogurt (Nyt) ✅
114. Creamy cauliflower pasta (nytcooking) ✅✅✅
115. BUTTERNUT SQUASH SANDWICHES (epicurious) ✅✅✅✅
116. Black pepper beef + cabbage stir fry (NYTCOOKING) ✅
117. Salmon w/ scallion brown butter (NYTCOOKING) ✅
118. Rice + smothered cabbage soup (food52) ✅✅✅✅✅✅
119. ‘Peanut butter chicken’ ✅✅✅
120. Banana bread! ✅✅✅✅✅✅✅✅✅✅
121. Broccoli chickpea wraps w/hummus (C+K) (add raisins/pine nuts) ✅
122. Favorite broccoli salad (cookie + Kate) ✅
123. Miso butter pasta w/butternut squash (NYTCOOKING) ✅
124. Fried rice ✅✅✅✅✅✅
125. yogurt ranch (basically or BA) ✅✅✅✅✅✅
126. SCHMALTZ FRIED EGG + GREENS + YOGURT + TOAST (AR) ✅✅✅✅✅✅✅✅
127. Anchovy butter SALMON!!! (Nytcooking) ✅
128. Turnip mashed potatoes ✅✅✅✅✅
129. Spanish tortilla (epicurious) ✅✅✅✅✅
130. HOT DOGS + SLAW ✅✅✅✅✅✅✅✅✅✅
131. Lemony white bean ESCAROLE (AR)✅
132. SHRIMP COCKTAIL (AR) ✅

REMINDER NOT NEEDED:
1. Bacon egg cheese biscuit
2. Tortilla soup (AR)
3. Roast tomatoes
4. Rajas empanadas  (POV)
5. Deborah Madison's Fragrant Onion Tart by JULIA
6. Corn pudding (epicurious)
7. Grain bowl: farro, pickles, chickpeas, roasted turnips, tahini dressing, herbz
8. Pizza (using pizza kit): spinach artichoke pizza, mushroom/onion/olive w/ranch pizza
9. Broccoli cheddar soup (add potato+cauliflower): https://cooking.nytimes.com/recipes/1019106-broccoli-and-cheddar-soup?smid=ck-recipe-iOS-share
10. Gooey butter cake (CT-LIVE)
11. Brussels sprouts+celery slaw
12. Zucchini fries
13. Brioche (AR-nytcooking)
14. Make chimichurri (nytcooking-MB)
15. 1/2 batch Orange marmalade (AR)
16. Butternut/pinto bean/goat cheese squash tacos+CHIPOTLE CREAM
17. Levain copycat cookies
18. kimchi Potato salad
19. sarson ka saag (POV)
20. Korean meatballs! https://cooking.nytimes.com/recipes/1018031-korean-meatballs-and-noodles
21. Pickled green beans
22. Gochujang slow roast chicken + potatoes (BA)
23. CARNITAS
24. Jicama slaw 
25. Jicama/sweet potato fries
26. STEAK FAJITAS
27. Acorn squash/zucchini/white bean/AVOCADO grain bowl w/green goddess dressing
28. Leek and mushroom cottage pie (nyt)
29. 🍕 🎉: 1. Kimchi, mozz, egg, sesame seeds, scallions. 2. Cheddar, smashed potatoes, bacon, sour cream, scallions, hot sauce 
30. Arroz con pollo (epicurious)
31. GUMBO (nyt)
32. Tonkotsu ramen (Serious Eats)
33. Strawberry popsicles (epicurious)
34. SPRING VEGGIE PASTA: scallions, garlic scapes, fava beans, snow peas, zucchini, parsley, hard cheese, lemon
35. ANCHOVY GREEN DIP (nytcooking)
36. XMAS IN JULY: ham, mashed potatoes, baked peas, salad, biscuits, caramelized onion
37. Ham+cheddar croquettes
38. cucumber popsicles
39. Zucchini bread (nyt)
40. Blueberry scones (nyt)
41. PASTA W/ ZUCCHINI (AR NYT)
42. Mango lassi
43. Grain bowl: Corn, radish, pickled onion, cucumber, beans, feta, yogurt ranch
44. Peach crisp
45. Baba ganoush (cookie+kate)
46. Kielbasa-cabbage stir fry (BA)
47. Roasted squash (easy Asian)
48. Eggplant w/tahini yogurt (epicurious)
49. Crispy Bean Cakes With Harissa, Lemon and Herbs (NYT)
50. Pound cake (nytcooking)
51. ITHACA Pork chop: AR Fennel rubbed pork chop for 2: parsley, fennel, lemon + green beans w/lemon+garlic + mashed turnips+potatoes
52. ITHACA Tacos: chicken thigh/onion/poblano/jalapeño seasoned filling w/ sour cream+lettuce+toms on flour tortilla + side salad: lettuce+fennel+parsley
53. ITHACA Taco salad
54. Quinoa w/carrot squash stew +chickpeaks (epicurious)
55. crawfish étouffée (NYTCOOKING)✅✅
56. Apple bok choy salad (epicurious)
57. Warm Chickpea Bowls with Lemony Yogurt (BA)
58. TAILGATE CHILI
59. Squash/corn/black bean tacos w/slaw
60. Broccoli colcannon (nytcooking)
61. Roasted shishito
62. ROPA VIEJA (NYTcooking)
63. Cumin cauliflower + lentils salad (neighborhood)
64. Daikon salad (POV)
65. SRIRACHA HOT SAUCE!!!
66. CHOPPED CAULIFLOWER SALAD (POV)
67. Brisket potato tacos
68. RUTABAGA FARRO SALAD (nytcooking)
69. THANKSGIVING!!!
70. Turnip gratin (nytcooking)
71. Pickled beets
72. Beet grain bowl: mixed grains/farro, vinegar beets, chickpeas, feta/goat cheese, mint, arugula, vinaigrette
73. Cheesy butternut squash polenta (epicurious)
74. Celeriac sandwich
75. VEGAN Mac and cheese (cookie+kate)
76. Chicken salad wraps + sweet potato fries
77. Sheet Pan kielbasa w/cabbage+beans (nytcooking)
78. Bolognese (nytcooking)
79. White bean burgers (nytcooking) ✅
80. Hummus bowl w/yogurt naans
81. Spaghetti squash mole enchiladas
82. Sweet potato blue mac and cheese
83. Skyline chili dip
84. Skyline chili cheese coneys
85. Zucchini/potato/black bean tacos
86. Rapini frittata (BA)
87. CRAB CAKES ✅✅
88. Swiss chard tahini dip (BA)
89. Roasted tomato grain salad: cucumber + corn + chickpeas + scallions + feta + grains + tomato vinaigrette? + dried parsley/basil
90. Mushroom ‘risotto’ orzo 
91. Sichuanese celery and beef (101 Asian)
92. Niçoise salad (ba)
93. grilled lamb + toms (Nothing Fancy)
94. Kabocha grain salad: farro w/onion and garlic + kabocha roasted w/maple syrup? + arugula + white beans? + goat cheese + mustardy vinaigrette 
95. Poblano corn black bean tacos
96. Sweet corn pudding (NYT)
97. MEXICAN CORN SALAD
98. Baked spaghetti squash (NYT)
99. ANNIVERSARY STEAK!!!! wedge salad, Mashed potatoes, Garlic anchovy walnut green beans
100. Egg cheese sandwich ✅✅✅✅
101. Pesto chicken salad sandwich 
102. Tomato pie: tomato oil, roasted garlic, tom sauce, mozz, basil
103. mushroom tofu cream, nutritional yeast, fried mushrooms + caramelized leeks, truffle oil
104. Pickled beets, roast garlic lemon tahini (dill?) sauce, feta, aleppo, sumac, arugula/mint/cilantro, walnuts
105. Cilantro tofu sauce, chili vinegar, cilantro, sesame seeds
106. Beet chickpea farro bowls
107. Bok choy kimchi!!!!
108. MOSTLY APPLE CAKE (snacking cakes)
109. TACOS!!!!! Veggie etc
110. AMY KLOBUCHAR HOT DISH!!!!!
111. BBQ BUTTERNUT SQUASH/black bean tacos w/ trash ranch and cabbage ✅
112. Tuna melt/sandwich/wrap/salad ✅✅✅✅
113. Caesar salad ✅✅✅✅✅✅
114. Sheet pan Bimbimbahp (nytcooking)
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< ﬁLiz X ©

Here is the chicken recipe— copied
from a messy email from my mom
lol

So here is basically what | do:
In a blender put

one half cup peanut butter

'i can stewed or other tomatoes
half cup or more cilantro'

two cloves garlic

teaspoon ginger

teaspoon cayenne pepper

salt and pepper

(i have put in curry before as well or
instead of ginger)

Then | pour over chicken in a bowl
that can go in the oven--you can
do dark meat like thighs or breasts
(breasts don't cook as long). Also if
you want to make it hotter, add
some more cayenne or red pepper
flakes. Also if you want more sauce,
[put two can tomatoes and a bit
more peanut butter. You can add a
bit of water or chicken broth also .
Should be a thick consistency, a bit
like pasta sauce, can be chunky!

Cook for around 30 or 40 minutes
for breasts and maybe 40 or 45 for
dark meat or something with a
bone. You can check to make sure
that the meat is cooked by cutting
into it. Cook at 350.

I've made it without cilantro when |
don’t have it or cooking for

@ Message Liz... @




