Week of
RALEY’S Bundiastic MEAL PLANNER Apr.
Easy, quick and tasty ideas for dinner this week. 26
O We've solved the what's for dinner dilemma for you every week with our brands.
Your list, your recipes...now you're cooking!
Shopping List © Mediterranean Ahi Salad R o ot i brasa
Raley's Black Angus Beef Chuck Roast 84 Prep: 15 minutes Cook: 3 fo 4 minutes Serves: 2

R Everyday Bonelass Skinless Sear 2 thawad Full Circle Ahi Fillsts on both sides in a small amount of oil ower
Chicken Breasts 2 high heat. Remove from skifiet and set aside. Place Raley's Fresh Spinach
into 2 satad bowls, Top with du:ad tomatoes, e cooked red potatoes and

Rale*,rs Gari:nanzo Beans. Cut ahi into strips and lay over salad. Drizzie with

Raley's Franch Bread/Opticnal (Bakery) 1,2, 8.4
Raley's Fine Produce Romaina Lattuce,

Red potatoes 1% b, Raley's Balsamic Vinaigrette and top with ptied Raley's Kalamata Olive wedges
arny onions, green onions, if wou like
Raley's tomatoes (packaged), i g !

Raley's bagged babw camots 1,2, 3. 4
Arty Spinach Leaves 1

© Saucy Chicken and Pasta
Prep: 10 minutes Cook: 20 mindes Serves: 4

Raley's Shradded Cheddar Chease 2, 4

Sunnyside Farms Sour Cream 2, § 1. Melt butter in a large nonstick

: 1 7 1  tbsp. Sunnyside Farms Butter skillat, Add chicken and cook ovar
Raley's Dijon Muestard

e 1 to 1% R Everyday boneless, medium-high untl browned on a
Raley's Chill Seasoning Wix 4 skinless chicken breasts, cut jas,

into bite-size strips

Raley's Balsamic Vinaigrette 1 (10.5-0z.) can Raley's 2, Stir togetner soup, chaesa, sour
Raley’s Condensed Cream of Cream of Mushroom Soup crearm, water, talian seasoning and
Mushroom Soup a Y cup Raley's Shredded green onions; pour aver chicken,
s I Cheddar Cheese (preferably sharp) Cover and cook over low heat for

Raley's Beaf Broth 3, 4 %  cup Sunnyside Farms Sour Cream () it o

O Raley's Garbanzo Beans 3 1:4- ::P ::::;'s —— i 3. Cut asparagus into 1-inch pieces
Raley's Diced Fire Roasted Tomatoes 4 2 gr';;n anlons. sliced v and add to skillet. Coak unt

Ll

Raley's Chill Beans 4 1 [12-o0z.) package Raley's asparagus is hot, Serve cver pasta,

Raley's Kalamata Ofives 1 Steam-in-the-Bag Asparagus Spears
Hot cooked Raley's Pasta, any variety 1G] 50

Raley's Pasta { any vanety g Hufet)

Raley's Steam-in-the-Bag Asparagus Spears 2

GSauory Pot Roast

Frozen Full Circle ARl Fliets 1 m ””M&S am_“l 3 n'm's Braey

1. Preheal oven o 350°F
" 2. Season roast kghthy with salt,
and liperally with pe nd Italian

W Daking

Raley's Seasonad Southwest Vegetable Blend
(Frozen item, there are several vaneties) &

Poppy Ceflars Zin or Cab (or other red wine ) 3 1 large R.al.a.».yr‘s Black A.ﬁgus Beef : _J
Neiribers raateh Foracints 1t facis Boneless Chuck Roast 52as0ning. Flace in a shalk
Raley's Sea Salt, Pepper dish along with vegetables

and Italian Seasoning 3. \Whisk together brath, wine, flour

large onion, cut into 8 wedges
Ib. small red potatoes, quartered
large carrots, peeled and cut into
1/2-inch thick slices hours or until roast s very tender,
cup Raley's Beef Broth

cup Poppy Cellars Zin or Cab (red w]nai

thsp. flour
thsp. Raley's Dijon Mustard

and must

yes, Cover and bake for 3

d and pour over meat and

wveael

@ Pot Roast & Two Bean Chili
Prap: 10 minutes Cook: 25 mingtes
3""'“' 4'”5 1. Stir togethear af Ingredients except toppings in a large saucepan
and bring to a boil

1 {15-0z. :|. can Flﬂ!w s Chili Beans
1 (14 1/2-0z.) can Raley's Diced Fire Roasted Tomatoes 2. Reduce haat and simmer, covered, for 20 minutes
1 (12-oz.) package Raley's Seasoned Southwest Vegetable Blend, thawed 3. [adle into bowls and top with sour cream, oh
1 (1.25-0z.) packet Raley's Chili Seasoning Mix anions, if you like,
O % cup Raley's Beef Broth
114-2 cups leftover pot roast cubes Mo porservg: 580 caores 20 g e, 15 0ot 5. 5, 53  catotyorte |

Sunnyside Farms Sour Cream, Raley's Shredded Cheddar Cheese
and sliced green onions (optional toppings)
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