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MENU PLANNER SHOPPING LIST for the week of August 3 - August 9, 2008

PRODUCE

1 mango

1 pineapple

3 ears fresh corn

1 pint cherry tomatoes

1 red bell pepper

One 16-ounce package coleslaw mix
1 cup shredded cabbage

1 bunch radishes

One 8-ounce package cremini mushrooms
1/4 cup chopped mint

1/4 cup basil leaves

3/4 cup lightly packed cilantro leaves

FISH AND SEAFOOD
1 pound peeled and deveined large shrimp
Four 6-ounce pieces halibut fillet

MEAT AND POULTRY
4 center-cut pork chops on the bone
1 pound boneless chicken breast

1 1/4 pounds deli-sliced fresh roast turkey breast

YOUR EVERY DAY ITEMS

BAKERY

4 large challah or kaiser rolls

GROCERY

1 cup store-bought Asian-style salad dressing
1 tablespoon green curry paste

1 tablespoon fish sauce

One 13.5-ounce can plus 1/2 cup plus 3
tablespoons unsweetened coconut milk

4 ounces salsa verde

8 ounces coconut milk

1/2 cup sesame seeds

1 1/4 cups toasted shelled pumpkin seeds
2 teaspoons ground coriander

1 to 2 teaspoons Jamaican jerk seasoning
1/2 cup cornmeal

1 package active dry yeast

Potato chips, for serving

Ingredients below are from the Every Day kitchen (rachaelraymag.com/kitchen]:

1 lime plus 2 tablespoons lime juice
7 cloves garlic

2 onions

8 ounces cream cheese

8 tablespoons unsalted butter

1 tablespoon extra-virgin olive oll
1/4 cup vegetable oil

2 ounces red wine vinegar

1 pound bow-tie pasta

1 1/2 cups white rice

1 1/2 cups jamsmine rice

One 14.5-ounce can plus 4 ounces chicken broth
2 chipotle chiles in adobo sauce plus

1 teaspoon sauce

Two 15-ounce cans black beans plus

One 15.5-ounce can black beans

Salt and pepper

3 1/4 cups flour, plus more for dusting

1/4 cup sugar plus 1 teaspoon sugar

2 cups frozen baby peas



