
WEEKLY SHOPPING
LIST

SUNDAY
P A P P A R D E L L E  W I T H  C O R N ,  C H E R R Y

T O M A T O E S ,  A N D  P A R M E S A N

MONDAY
B U R R A T A  C A P R E S E

TUESDAY
T A C O S  W I T H  R O A S T E D  S W E E T

P O T A T O E S ,  P O B L A N O ,  A N D  C O R N

WEDNESDAY
J A L A P E N O  P O P P E R  B L A C K  B E A N  B U R G E R S

THURSDAY
M E D I T E R R A N E A N  T O R T E L L I N I  S A L A D

DESSERT
A P R I C O T ,  C H E R R Y ,  A N D  A L M O N D  C A K E

4 jalapenos, cut in half lengthwise and seeded
2 (15 oz) cans black beans, rinsed

2 large eggs
5 tbsp olive oil

1 tsp ground cumin
¼ tsp salt

⅛ tsp cayenne pepper
1 cup panko bread crumbs

1 red bell pepper, seeded and finely chopped
¼ cup minced cilantro

1 shallot, minced
4 oz cream cheese, softened

6 oz cheddar cheese
 

2 tbsp olive oil
3 garlic cloves, minced

1 large sweet potato, peeled and cut into ½-inch cubes
1 poblano pepper, stemmed seeded and cut into ½-inch cubes

1 large onion, peeled and cut into ½-inch cubes
2 ears corn kernels

1 ½ tsp ground cumin
1 ½ tsp ground coriander

1 tsp salt
½ tsp black pepper

2 cups cooked black beans
6 oz cotija cheese, crumbled

12 (6-inch) corn tortillas
 

For the cinnamon topping
4 tbsp unsalted butter

½ cup sugar
2 tsp ground cinnamon

2 large eggs, lightly beaten
For the cake

6 tbsp unsalted butter, room temperature
1 cup sugar
2 large eggs

finely grated zest of 1 small lemon
1 tsp vanilla extract

¼ tsp almond extract
1¾ cups + 2 tbsp self-rising flour

⅔ cup sour cream
⅓ cup almond meal

2 large fresh apricots, halved and pitted
1 cup cherries, pitted and halved

 

4 tbsp butter
5 garlic cloves, minced

kernels from 4 ears of corn
1 pint cherry tomatoes, halved

1 tbsp Calabrian chili paste (plus more to taste)
salt and black pepper, to taste

2 lb fresh pappardelle pasta
2.5 oz grated Parmigiano-Reggiano cheese

4 oz mascarpone cheese
 

3 tbsp pine nuts
⅓ cup packed fresh basil leaves, coarsely chopped

1½ tsp lemon juice
½ tsp fine sea salt

¼ cup extra virgin olive oil
1 whole burrata, about 8 oz

2 large or 4 small ripe peaches, pitted and cut into wedges
1 lb ripe heirloom tomatoes, cut into wedges

flaky sea salt
balsamic syrup

 

For the pasta
1 lb tortellini

1 red onion, thinly sliced
1 pint cherry tomatoes, halved
1 cucumber, seeded and diced

1 green bell pepper, diced
4 oz feta cheese, crumbled

For the dressing
⅓ cup red wine vinegar
2 tsp fresh lemon juice

1 tsp sugar
2 tsp dried oregano

½ tsp red pepper flakes
½ cup extra virgin olive oil

salt and black pepper, to taste
 


