3 Dinnerg Mini Menu #Y4 - Heat Wave Edition!

Grocery List
Romaine Lettuce

Rotisserie Chicken
Ranch Dressing
Cucumber
Roma Tomatoes x2
Flour Tortillas
Watermelon
Slider Bung
8-90z Turkey Lunchmeat
Apple x1
Honey Mustard
Cheddar Slices
Pasta (penne, rotini,
bowtie, etc)
Caesar Dressing
Parmesan Cheese

Chopped Chicken Salad Wraps

1/2 head romaine lettuce,
chopped
2 Roma tomatoes, diced
1/2 cucumber, diced

1

In a bowl, mix lettuce, tomato,
cucumber, and dressing. We don't
want the lettuce super wet, g0
start small on the dressing.

@Ilowdoughfamily

1/% cup ranch or Caegar 2. 9p0(?n lettuce rpixture onto
dressing tortillas. Top with shredded
flour tortillag chicken, then roll up and serve
2 cups shredded rotisserie cold or at room temperature.
chicken . 3. Serve with watermelon slices!
Watermelon Slices
Chicken Caecar Pasta Salad 4. Boil pasta in water until tender.

8 0z pasta (penne, rotini, or
bowties)
2 cups shredded rotisserie
chicken
1/2 head romaine lettuce,
chopped
1/4 cup Caesar dressing (or
to taste)
1/4 cup parmesan cheege
Optional: Slider Buns

Drain well and place in ice bath to
cool down quickly.

2. Inalarge bowl, combine chilled

pasta, chicken, parmesan, and
lettuce. Add Caesar dressing and
tose gently to coat. Once again,
we don't want to drown the
galad, o start small on dressing
and add more if needed.

3. Serve thig with garlic bread using

leftover glider bung!

Turkey, Apple & Cheddar Sliders

6-12 glider bung or small dinner rollg

8-90z sliced deli turkey
1 apple, thinly sliced
Cheddar cheege slices
Honey Mustard or Mayo
1/2 Cucumber, sliced
Ranch dressing

1. Slice each slider bun in half using a serrated knife. On the
bottom half of each bun, top with 1-2 slices turkey (folded),
glice or two of apple, half a piece of cheese (folded), and

gpread some honey mustard or mayo on the top half of the

bun.

2. Serve these sliders cold/room temperature, or you can lightly
toast them in the air fryer. (I do 350 degrees for about 2-3
minutes).
3. Plate each slider next to sliced cucumbers and ranch dressing.
Throw some watermelon on there too!




