Dinner Menus

	Potato
	Rice
	Pasta
	Bread
	Tortillas/Chips

	*Baked Potato Bar
	18
	*Haystacks
	12
	*Stroganoff
	12
	Pizza
	12
	*Tuna ‘n Chips
	6

	*Steak
	12
	*Fishsticks
	8
	Lasagne/Ziti
	6
	*Soup & Sandwich
	12
	*Quesadillas
	8

	Ham
	6
	*BBQ Chicken
	6
	*Spaghetti
	12
	Turkey Soup
	1
	*Nachos
	8

	Roast Beef
	6
	BBQ Ribs
	8
	*Chicken Broccoli Pepper
	12
	Chili & Cornbread
	4
	*Tacos
	8

	Turkey
	1
	Shish Kebabs
	4
	*Bacon Peas Peppers
	12
	Corn Chowder
	2
	*Taco Salad
	6

	Stew
	4
	Fried Chicken
	6
	Chicken Ramen Salad
	2
	*Cream of Broccoli Soup
	4
	Navajo Taco
	4

	*Hamburger/Fries
	6
	Adobo
	6
	
	
	Chicken Pie Savory Crust
	2
	Chicken Enchilada
	4

	Split Pea Soup
	2
	Beef Roll-Ups
	2
	Lentil Bolognese Sauce
	
	Beef-Barley Soup
	2
	Taco Soup
	2

	*Potato-Cheese Soup
	4
	*Pork Chops
	2
	Cowboy Casserole
	
	Melon Chicken Salad
	2
	
	

	
	
	
	
	
	
	Minestrone
	2
	
	

	
	
	Meatballs
	
	
	
	Lentil Soup
	2
	
	

	
	
	Sesame Chicken
	
	
	
	*Mac ‘n Cheese (Hot Dog)
	4
	
	

	
	
	Stir Fry/Fried Rice
	
	
	
	*Mac ‘n Cheese (Hamburger)
	4
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	Chicken Crescent Rolls
	
	
	

	
	
	
	
	
	
	Chicken Ham Mushroom Pie
	
	
	

	
	
	
	
	
	
	Turkey & Dressing Dinner
	
	
	

	
	
	
	
	
	
	Light Chicken Divan
	
	
	

	
	
	
	
	
	
	*Scrambled Eggs
	
	
	

	
	
	
	
	
	
	Chicken Divan Crepes
	
	
	

	total 59
	total 54
	total 56
	total 53
	total 46


Grand total dinners planned:  268 

(annual total)

Approximately 5 dinners per week planned.  Remainder includes eating out (eat out/order in/parties) leftovers, or frozen/prepared foods.  This menu sheet is for planning and food storage purposes to estimate amounts needed for normal and average dinner meals prepared each week.

Allow 2 different vegetables for each meal.  Generally, also allow for a bread or starch of some sort (breads, rice, pasta, tortillas, potatoes, fries, chips, etc.).  

* Simple and fairly quick to prepare.

