
  MENU 1 

 

 

 Taco Soup – see recipe 

Corn Bread 

   

 

Spiral Ham 

Scalloped Potatoes - see recipe 

Dinner Rolls 

Applesauce 

Salad 

 

 

Breakfast Meal: 

Waffles w/syrup 

Bacon 

Eggs 

Grits 

 

 

Turkey Tacos w/lettuce, tomato and cheese 

Tortilla Chips w/ Salsa 

Applesauce 

Cinnamon Rolls 

 

 

Sloppy Jo’s 

Baked Sweet Potato Fries 

Pickles  

 

 

Pizza 

Bread Sticks/Marinara for dipping 

Salad 

Brownies 

 
 

 

 



Grocery List 
Deli 

Spiral ham – have the deli slice enough to 

feed your family 

Baking 

corn meal mix 
brownie mix 
 
 
 
*sugar 

Produce  

lettuce (for tacos and salad) 
tomato (for tacos and salad) 
potatoes 
 
 

Meats 

2 lbs. hamburger (Taco Soup) 
1 lb. ground turkey (turkey  
Bacon 
 
 
 

Bread 
dinner rolls 
hamburger buns 
 
 

Frozen  
waffles 
bag of sweet potato fries 
frozen bread sticks 
pizzas 

Cans/Dry Goods 

1 or 2 cans Rotel                            pickles 

2-28 oz. cans diced tomatoes         marinara 

1 can pinto beans                                sauce 

1 can white kidney beans 

1 can whole kernel corn 

1 pkg. Taco Seasoning 

1 pkg. dry Ranch Seasoning  

1 large jar of Applesauce 

Grits 

Salad dressing 

Dairy    

eggs 
cheese   
Pillsbury Cinnamon Rolls 
 
 
 
*milk 
*butter 

Cookies/Crackers 

 
Other 

Tortilla chips 
Flour tortillas 
1 (2lb) pkg. Mexican Flavored Processed 
Cheese Spread (like Velveeta) 
 
*tea bags   *toilet paper 

 



Recipes: 
 
Taco Soup   
(this recipe came from a friend of mine who is in our homechool association) 
Ingredients: 
2 lbs. hamburger  
1-2 cans of Rotel (I use 1, so it’s not too hot) 
2-28 oz. cans petite diced tomatoes 
1 can Pinto beans  
1 can white kidney beans 
1 can whole kernel corn 
1 package Taco Seasoning 
1 Package Dry Ranch Seasoning 
 
Directions: 

1. Dump it all together!  That’s it!!   
 
You can add a little chicken stock to make it a bit more “soupy” if it’s too 
thick for your tastes.   

 
 
Scalloped Potatoes 
Ingredients: 
10 medium potatoes (about 4 pounds), peeled and thinly sliced 
1 (2-pound) package Mexican-flavored processed cheese spread, cut into 1-inch 
cubes 
 
Directions: 
 Preheat oven to 375°F. Coat a 9" x 13" baking dish with cooking spray. 
    
Place one-third of the cheese cubes in the bottom of the prepared baking dish. 
Cover with half the potatoes then layer another one-third of the cheese cubes 
over the potatoes. Top with remaining potatoes and cheese.  
   
Cover tightly with aluminum foil and bake 1 hour, or until potatoes are tender and 
cheese is melted.  
   
Remove foil and return dish to oven for 6 to 8 minutes, or until top is golden. 
Cover tightly with aluminum foil and bake 1 hour, or until potatoes are tender and 
cheese is melted.  
 
Serves: 9  
 
Cooking Time: 1 hr 15 min  
 
This recipe is from Mr. Food. 

http://www.mrfood.com/Potatoes-Rice/Easy-Bake-Scalloped-Potatoes-1624

