Molly Mormon’s Easy-Cheesy 3 Steps to Home Storage!
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Step 1: Make a list – What foods did you fix last week?
Monday –Baked chicken, rice pilaf, steamed veggies

Tuesday –Spicy Black Beans & Rice, salad

Wednesday –Spaghetti, salad & French bread

Thursday –Broiled fish, dill potatoes, candied carrots

Friday –Chili dogs, baked tots & green beans

What other favorites does your family have?

	Tuna, Mac & Peas

Soft tacos, refried beans, Spanish rice)

Kielbasa, beans & rice

Mac & cheese

Chili
	Chicken Pasta salad

Pizza Casserole

Ramen noodles

Cranberry chicken salad


Step 2: Ask yourself, “What dishes can I make with non-perishable (or canned) foods or non-perishable substitutes?”


	Baked chicken
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steamed veggies
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Salad
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French bread

Broiled fish
	dill potatoes
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Chili dogs

baked tots
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Soft tacos
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Kielbasa, beans & rice


[image: image9]Mac & cheese


[image: image10]Chili


[image: image11]Chicken Pasta salad

Pizza Casserole
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Step 3: Make a shopping list!

Now’s the fun part! Choose a dish (or dishes!) that you want to “store”, and add the items to your regular shopping list. You’ll buy these and store them away!  Do this each week until you have a full week’s worth of meals.
Voilà!  Food Storage!
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