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Recipe Ideas and Prep Instructions

GRILLED CHICKEN BREAST

This grilled chicken breast is juicy, simple, and full of fresh
lemon herb flavor — perfect for salads, rice, wraps, or
easy weeknight dinners.

MONDAY

TACO CASSEROLE

This crowd-pleasing casserole combines all the best
flavors of tacos with layers of seasoned ground beef,
beans, corn, cheese, and crunchy tortilla chips, topped
with your favorite taco toppings

TUESDAY

FALAFEL

Make the best authentic falafel from scratch with
chickpeas, herbs, and spices — just like my family used
to serve in our Lebanese restaurant!

WEDNESDAY

OVEN BAKED SALMON

Make the best baked salmon in just 25 minutes. It is
tender and flaky, with a lemon-garlic flavor, and perfect
with veggies, grains, salads, and more!

THURSDAY

CHICKEN CAESAR SALAD

Make restaurant-quality chicken Caesar salad with
delicious baked or grilled chicken, crisp romaine,
parmesan, creamy dressing, & crunchy garlic croutons.

FRIDAY

SHAKSHUKA

This recipe combines poached eggs with a spiced
tomato sauce, onions, and peppers — it's sure to
become your new favorite way to enjoy eggs.



https://www.alphafoodie.com/grilled-chicken-breast/
https://www.alphafoodie.com/fluffy-perfect-jasmine-rice/
https://www.alphafoodie.com/taco-casserole-recipe/
https://www.alphafoodie.com/taco-casserole-recipe/
https://www.alphafoodie.com/authentic-falafel-recipe/
https://www.alphafoodie.com/oven-baked-salmon/
https://www.alphafoodie.com/chicken-caesar-salad-recipe/
https://www.alphafoodie.com/how-to-make-croutons/
https://www.alphafoodie.com/healthy-easy-shakshuka/

