
Grocery List (All items reflect prices and brands from Walmart) 

                     * reflects common pantry items not included in total price

Produce 

3 Bell Peppers 2 red & 1 yellow, 
$1.78/each 

1 pound red potatoes. $0.68 

6 medium sweet Onions,            
6 pack $3.27 

3 medium white onions, 
$.68/each 

1 bunch of Cilantro, $0.48 

1 Jalapeno. $0.07 

Head of green leaf lettuce, 
$1.48 

1 bunch radishes, $0.88 

1 cucumber $0.68 

3 Roma Tomatoes, $0.48 

Deli 

3lb. cooked rotisserie chicken 
$8.88 

Smoked provolone cheese, 4 
slices $2.37 

 

Meat 

32 oz. smoked turkey sausage, 
Hillshire Farm $3.48 

I lb. lean ground beef $5.68 

Frozen Foods 

Bag Mixed Vegetables, Great 
Value brand $0.98 

Pantry 

Brown Sugar* 

Cream of Chicken Soup, 
(10.75oz.) Campbell's $0.98 

3 Cans Great Northern Beans, 
(15.5oz.) Great Value brand 
$0.68/each 

1- 14oz. Can Chicken Broth, 
Great Value brand $0.68 

1- 4oz. can Green Chilies, Great 
Value brand $0.77 

Ketchup* 

Mustard* 

1-14oz can Beef Broth, Great 
Value Brand $0.78 

1-32 oz. container Beef Broth, 
Great Value brand $1.86 

Cooking Sherry* 

Olive Oil* 

Prepared Salad Dressing of 
choice for garden salad* 

Bakery 

6 pack Kaiser Rolls, $2.74 

French Bread $1.00 

Refrigerated 

Milk* 

Butter* 

Refrigerated Pie Crusts, Pillsbury 
brand $2.50 

Spices 

Cajun Seasoning* 

Garlic Powder* 

Herbs de Provence* or Poultry 
Seasoning

 

Grocery Cost: $51.12 



         5 Featured Recipes 
Weeknight Chicken Pot Pie 

Ingredients: 

 Refrigerated Pie Crusts, 2 pack 
 1/2 cooked rotisserie chicken, 

shredded 
 Mixed Veggies, 2 cups Frozen 
 1 (10.75oz.) can Cream of 

Chicken Soup 
 1 cup milk 
 ¼ teaspoon Herbs de Provence 

or Poultry seasoning 
 Salt & Pepper to taste 

 

 

 

Directions: Fit one pie crust into a 9 inch 
pie pan.   Combine soup, milk, 
vegetables, chicken, and seasoning into 
a large bowl. Pour on top of pie crust. Fit 
second crust on top and crimp edges 
together. Cut slits on top and bake at 
400 degrees for 45-50 minutes. Half way 
through cover edges of pie with foil if 
they are getting too brown. Makes 6-8 
servings .

 ---------------------------------------------------------------------------------------------------------------------------- 

Potato & Sausage One Skillet Dinner 

Ingredients: 

 1 lb. Red Potatoes, cubed 
 3 Tablespoons Water 
 32 oz. package smoked turkey 

sausage, sliced 
 1 white onion, sliced 
 1 Red Bell Pepper, sliced 
 1 Yellow Bell Pepper, sliced 
 2 tablespoons Olive Oil 
 ½ teaspoon garlic powder 
 ½ teaspoon Cajun Seasoning 

 

 

 

Directions: Cover potatoes and water in 
a microwave safe dish and microwave 
on high for 3 minutes or until tender, 
then drain. In a large skillet, heat olive oil 
and sauté sausage, onion, & bell 
peppers until tender. Add potatoes and 
brown for another 3-5 minutes. Makes 4 
servings.

 

 

 



 

White Bean Chicken Chili 

Ingredients: 

 ½ rotisserie chicken, shredded 
 3 - 15.5 oz. cans of Great 

Northern Beans 
 1 - 14.5 oz. can of Chicken Broth 
 1 med. White onion, chopped 
 1 tsp. garlic 
 1 - 4 oz. can of diced green 

chilies 
 handful of chopped cilantro 
 1 jalapeno, chopped and 

seeded (optional) 
 1 1/2 tsp of Oregano 
 1/4 tsp black pepper 
 1/4 tsp clove 
 1/4 tsp red pepper 
 2 tsp cumin 

 

 

 

 

 

Directions: Combine all ingredients in a 
large pot on the stove and simmer for a 
couple hours on low heat. You can also 
easily make this a slow cooker meal by 
setting it on low for around 4 hours. 
Garnish with sour cream and tortilla 
chips if desired. Makes 6-8 servings

----------------------------------------------------------------------------------------------------------------------------- 

 

Sloppy Joes & Garden Salad 

Ingredients: 

 1 ib. lean ground beef or turkey, if 
preferred 

 1/2 medium onion, chopped 
 1 red bell pepper, chopped 
 1/2 cup ketchup 
 1 teaspoon mustard 
 2 teaspoons brown sugar 
 ½ teaspoon garlic powder 
 4 sandwich rolls 
 Garden Salad {Chopped green 

leaf lettuce, radish, tomato, and 
cucumber}

 

 

Directions: Brown meat, onions, and bell 
pepper in a large skillet on the stove. 
Drain fat if necessary. Add ketchup, 
brown pepper, and mustard, and garlic 
powder.. Let simmer for 15 minutes. Add 
2 tablespoons of water if it becomes too 
thick.  Serve with side salad.  Makes 4 
servings



 

 

French Onion Soup 

Ingredients: 

 6 medium yellow sweet onions, 
thinly sliced 

 6 cups Beef Broth 
 2 tablespoons Butter 
 ½ cup Dry Cooking Sherry 
 2 teaspoons Poultry Seasonings or 

Herbs de Provence 
 Salt & Pepper to taste 
 4 slices Provolone or Swiss cheese 
 4 slices of French bread, toasted 
 Garden Salad {Chopped green 

leaf lettuce, tomato, radish, and 
cucumber} 

                                                      

 

 

 

 

 

Directions: In a large pan on the stove, 
heat butter on medium high heat and 
brown onions. (Tip: I used a mandolin 
vegetable slicer to easily slice onions in 
just a few minutes.) Add salt & pepper 
to taste and poultry seasoning. 
Caramelize onions for about 20 minutes 
until nice and brown. Add sherry and 
beef broth. Let simmer for another 20 
minutes. Heat broiler and place soup in 
four oven safe bowls on top of a cookie 
sheet. Place toasted bread on top of 
soup along with a slice of cheese. Heat 
for a few minutes in broiler until cheese is 
melted. Serve with side salad. (You 
could also do the same process in 
microwave.) Makes 4 servings. 

  

  

  


