
Notes:
1 - First, whether to use yellow or white corn tortill�s, the choice is tot�lly up to you! I �lso recommend buyin� these in bulk (for cost
efficiency), since they l�st for � while in the refri�er�tor or freezer. However, we will only need �bout 10 tortill�s, so if you don’t w�nt
to buy in bulk, � 10 to 12-tortill� b�� should work just fine!

2 - I love �ettin� two different types of k�le for diverse textures - I typic�lly �et 1 bunch of dino (or l�cin�to) k�le �nd 1 bunch of the
common curly k�le.

3 - If you w�nt to s�ve time, buy pre-peeled ��rlic. I would typic�lly steer you �w�y from it, but since we’re �oin� to cook it in olive
oil, the pre-p�ck��ed t�ste will b�rely come throu�h if you choose it. 

4 - I �ener�lly h�ve Greek yo�urt �s �n essenti�l in my refri�er�tor (which I deb�ted on whether or not I’d include it in the essenti�l
in�redients l�st week) - however, if it’s not �n essenti�l in your household, I’d recommend buyin� one of the sin�le-servin�
cont�iners for this week. 

Shelf-St�ble Goods
Quino� (340�)
1 c�n of Bl�ck Be�ns (425�)
Corn Tortill�s¹
1 c�n of Tom�to P�ste (170�)
Option�l: 1 c�n of White Be�ns
(425�)

Produce
K�le (2 bunches)²
Rom�ine (3 he�rts)
J�l�peños (3-4)
Cil�ntro (1 bunch)
Red Onion (1)
Yukon Gold Pot�toes (8)
Limes (3)
Lemons (2)
Sh�llot (2)
2-3 G�rlic Bulbs³
Asp�r��us (1 bunch) 
Cherry Tom�toes (340�)

D�iry & E��s
1 pint of Buttermilk (473 mL)
4-6 e��s
Pl�in Greek yo�urt (150 �
cont�iner)⁴

Cheeses
1 round of Cotij� (283�)
P�rmi�i�no Re��i�no (170�)

Su��ested Proteins
S�lmon Fillets (2)
Boneless-Skinless Chicken
Bre�sts (3-4)
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