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To Do Easy Grilled Salmon 
with Grilled Veggies

Crock Pot Carne 
Guisada 

LO Carolina Style 
Pulled Pork 
for Pulled 
Pork 
Sandwiches 
with coleslaw

LO (serve as 
sandwiches 
again or with 
cornbread 
and coleslaw)

Portobella Mushroom 
Burgers with Sweet 
Potato Fries 

Chickpea 
Tacos 

Options: For the grilled 
veggies, thinly slice 
zucchini, summer 
squash and eggplant. 
Place in a zip top bag 
with balsamic vinegar 
and olive oil and let 
marinate in the fridge 
for at least a half 
hour. Grill about 5 
minutes on each 
side. 

I serve mine as is, 
not over rice. The 
potatoes are enough 
carbs and it’s filling 
on its own. 

If you don’t 
have a lot left 
over, make 
into tacos 
using some of 
the corn 
tortillas you’ll 
be buying for 
Monday’s 
tacos and add 
avocado. 

Opt for store 
bought 
cornbread to 
save time and 
keep the oven 
off. Otherwise 
try this 
cornbread 
recipe for a 
guilt free 
treat! 

Buy packaged sweet 
potato fries (we love 
the Alexia Foods line) 
to save time, or try 
thinly slicing two 
sweet potatoes into 
rounds, brush with 
olive oil, sprinkle with 
salt and grill, about 2 
minutes on each 
side. 

Replace the 
cabbage with 
iceberg or 
hearts of 
romaine if 
desired. 

Prep: Make marinade for 
salmon.

Cut beef, tomatoes 
and potatoes the 
night before or early 
morning. 

Cut toppings 
for 
sandwiches, 
any of your 
choosing 

Make 
cornbread the 
night before 
or in the 
morning if 
making your 
own. 

Prepare mushrooms. 
If you have a burger 
lover, try using 
Portobella 
mushrooms as the 
bun! 

Cut and shred 
cabbage/
lettuce 

Slice vegetables Make the Aji Picante 
if you want it for a 
topping. I use half of 
a jalapeño to make it 
kid friendly 

Make 
coleslaw, 
enough for 
tonight and 
tomorrow 
night. 

Cut up desired 
toppings

Place vegetables in 
balsamic marinade 

Place salmon in 
marinade at least a 
half hour before 
cooking (see recipe 
for marinade 
options). 
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