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INTRODUCTION


Meal planning is an easy way to enjoy your favorite foods while reducing waste and saving money. And when you are also a solo cook, meal planning allows you to focus on the dishes and menus that suit your personal tastes. Of course, planning your meals for the week ahead can feel daunting at first, especially when many recipes out there aren’t designed to feed just one person. A recipe that yields six servings is overwhelming for any one cook, not to mention the idea of eating that same meal for another 5 days.


The good news is that The Ultimate Meal Planning for One Cookbook is here to help! In this book, you’ll find 140 delicious recipes that yield one or two servings each (or more, for some treats and snacks)—perfect for the solo chef. Organized into chapters by course, there are easy and flavorful options for every meal (and meal plan!). For example, on Monday morning, you can make a hearty Ham and Cheddar Breakfast Bake, which makes another portion to enjoy later in the week. For lunch, you can whip up a batch of creamy Soba Noodles with Peanut Sauce, which are ready in less than 20 minutes. At snack time, make a perfect-for-one portion of Pimento Cheese Spread to pair with whole-grain crackers or celery sticks. For dinner, sweet and tangy Honey Mustard–Roasted Chicken Legs, which you prepped ahead on Sunday, will be out of the oven just as Saffron Rice finishes steaming. For a sweet ending to the day, pull one (or two) portions of Freeze and Bake Chocolate Chip Cookies from the freezer for ooey-gooey chocolate chip cookie bliss in less than 15 minutes.


But before you start planning and cooking these recipes, you’ll want to look at the first two chapters on meal planning. In Chapter 1, you’ll learn more about meal planning itself, including how it differs from meal prepping, what to include on your shopping lists, and tips to make cooking for one a breeze. Then, in Chapter 2, you’ll discover eight sample weekly meal plans created with recipes in this book. Each plan is complete with a shopping list and tips for prep you can do to make day-of cooking easier. These plans even factor in going out to eat one or two times each week, so you won’t need to worry about missing out on your favorite restaurants or upcoming occasions. Whether you use the plans as written, give them some personal touches, or simply return to them for reference when creating your own plans, you will be able to step into the kitchen with confidence.


When you have delicious recipes and helpful tips and guides on hand, meal planning and cooking for one is easy—and can even be fun! Whether you want to stick to a budget, minimize the time you spend in the kitchen, or indulge in your favorite foods without having mountains of leftovers, The Ultimate Meal Planning for One Cookbook is for you. Enjoy!










CHAPTER 1 MEAL PLANNING FOR ONE





Meal Planning versus Meal Prepping


How to Create a Meal Plan


How to Cook for One


Preparing to Cook for One





Meal planning for one is the process of creating a weekly menu built around your own food preferences and cooking goals using recipes that yield one to two servings each. People choose to meal plan for a variety of reasons. For some, it is a way to ease decision fatigue at the end of a long day, while others plan as a way to prevent food waste and stay on budget. In addition, cooking for one is often faster and easier than cooking from recipes designed to feed four or more, so you can spend less time in the kitchen and more time enjoying your creations! Creating a weekly meal plan for one will help you meet your personal goals—whatever they may be.


This chapter has all the information you need to successfully start meal planning like a pro. You will find tips on how to create crave-worthy weekly meal plans; how to construct a weekly grocery list that includes shopping for your own refrigerator, freezer, and pantry; ways to prep and store foods for the week; and how to prepare ingredients for longer storage. You will also find lists of pantry staples and kitchen tools that will help make planning and cooking throughout the week easier, as well as information about food safety. With all the right information, you will have a solid foundation to start building your meal plans each week and cooking dishes you will love!





Meal Planning versus Meal Prepping


You have likely heard the term “meal prepping” at some point in your experiences with cooking. So what is the difference between meal planning and meal prepping? In meal prepping, you are cooking larger batches of food that are divided into multiple portions to eat throughout the week. For example, when meal prepping, you might be cooking five meals of roasted chicken breast and mixed vegetables on Sunday, dividing them into pre-portioned containers, and eating those meals Monday through Friday.


With meal planning, you are working out a weekly menu for breakfasts, lunches, snacks, dinners, and desserts that is made up of some single-serving meals and some cook-once, eat-twice options so you can plan for leftovers and don’t have to cook every meal every day. The majority of the recipes in this book make no more than two servings, the exceptions being some make-ahead, cook-when-ready-to-eat items like Freeze and Bake Chocolate Chip Cookies, where you’d only be cooking one serving at a time but might have more servings prepared in advance to cook later. Meal planning offers more variety and flexibility than meal prepping, where you are eating foods that have been batch cooked in advance.


With meal planning, the extent of the “prep work” is preparing ingredients so they’re ready or easier to use: You might be marinating meat the day before cooking, cutting lots of vegetables at once to use later in the week, or even mixing the ingredients for entire dishes together and storing them to cook when you want to eat.








How to Create a Meal Plan


Sitting down to create your very first meal plan may feel a little intimidating. Where do you start? What steps do you need to take? This section will walk you through each step for creating a meal plan from start to finish. To help you along, there are also 8 weeks of sample meal plans and shopping and prep lists provided in Chapter 2, which you can use as templates each week or use for the first few weeks while you get comfortable with the process of meal planning for one.




Step One: Planning with Your Schedule in Mind


The best way to start a meal plan is to look at your schedule for the week. Between work and personal activities, there will be days when you have more time to be in the kitchen creating delicious meals and other days when you will need something tasty that takes just a few minutes to get ready. Also note: You may not want to plan every meal each day. For example, if you are not a big breakfast eater or snacker or you do not eat desserts every day, you can skip planning these meals. The beauty of meal planning for one is that you are only taking your needs and desires into consideration. No need to plan for meals or snacks you do not want or enjoy!


With this information, you can decide on the number of meals you will want for the week for breakfasts, lunches, dinners, snacks, and desserts. Look at your weekly schedule and your preferences and make note of the following:




	Which days will you have time to spend in the kitchen?


	Which days will you need faster meals or leftovers?


	Which days will you have plans or not be cooking?





Remember, your meal plan is not inflexible. You can make impromptu plans and simply shift a meal to another day or eliminate it as needed. You can also swap meals from day to day as your cravings change. Your meal plan does not dictate your schedule; your schedule dictates your meal plan.







Step Two: Checking Your Refrigerator, Freezer, and Pantry


Keeping track of the food and supplies you have in your kitchen will help you reduce food waste, keep you from overbuying the same ingredients you already have, and ultimately save you money. It will also make your weekly meal planning faster and easier because you will readily be able to see what items you have on hand. Some people create spreadsheets to track their kitchen inventory, while others use good old pen and paper. Whatever tracking strategy you choose, be sure to update your inventory weekly so you know what you have available.


For the first week of meal planning, you will want to create your inventory by sorting through your pantry, freezer, and refrigerator and making a detailed list of what you have and in what quantities. It is also handy to make note of spices you have on hand as well as dry goods like flour, sugar, and other baking staples. Organizing your inventory by category is one of the best ways to keep track of what you have. It can be divided as follows:




	Fresh fruit and vegetables


	Fresh meat


	Fresh dairy and eggs


	Frozen fruit and vegetables


	Frozen meat


	Baking supplies


	Spices and herbs


	Grains and cereals


	Canned goods


	Condiments, dressings, and marinades


	Oil and vinegar





The first inventory will take the longest, but it is worth the investment in time to make your planning fast and easy down the road. This is also an excellent time to toss out any expired, old, or spoiled items and organize your pantry, freezer, and refrigerator so you are starting your meal planning for one journey fresh!








Step Three: Selecting Recipes


Now that you know how many meals (and which kinds of meals) you need for which days, how long you will have to prepare these recipes each day, and what items you have in your kitchen, you can start to select the recipes. The best advice for meal planning for one is this: Pick meals you enjoy and want to eat. The easiest way to stick to a weekly meal plan is to make meals you love! With that in mind, here are a few notes to consider when selecting recipes for the week:




	Select recipes that allow you to utilize the same ingredients—such as meats, vegetables, and dairy—for more than one meal during the week so you have less food to carry over or preserve and store.


	Consider meals made from planned leftovers from recipes that make two portions for lunches and dinners on very busy days.


	Remember to leave yourself the flexibility to make changes to your meal plan as your schedule or cravings change.





These tips will help you narrow things down when you’re browsing through recipes provided later in this book as well as any recipes you find online or through recommendations and are considering trying out.







Step Four: Creating a Grocery List


You know your schedule, you have a kitchen inventory, and you have selected your weekly menu. Now it is time to make your grocery list. This list will include any fresh and pantry items you need to create your meals for the week. Here are some tips for creating a grocery list:




	Read each recipe thoroughly and make note of any ingredients you do not have in your inventory, along with the amount needed.


	Check weekly grocery store ads or circulars for sales or specials so you can shop in a budget-friendly way.


	Organize your shopping list with your local grocery store’s layout in mind so you can stop in each department one time to maximize efficiency.


	Note items that can be purchased from the bulk section, such as grains, nuts, dried fruit, and seeds, so you can buy them in smaller quantities.


	Consider buying frozen fruits and vegetables, which are picked and frozen at the height of the season and prepared or chopped, so you can use them right away and save time on busy days.





Fresh and Pantry Staples


To further guide you as you make your shopping list, keep in mind that there are some staple items you will want to have on hand at any given time as well as some fresh items that you will want to stock up on from week to week to make cooking easier. These include:


Pantry Staples




	Almond extract


	Baking powder


	Baking soda


	Beans (canned and dried)


	Broth (chicken, seafood, and vegetable)


	Canned vegetables


	Cocoa powder (Dutch processed)


	Confectioners’ sugar


	Cornstarch


	Flour (all-purpose)


	Granulated sugar


	Herbs (dried)



	Dried bay leaf


	Dried oregano


	Dried rosemary


	Dried tarragon


	Dried thyme






	Honey


	Ketchup


	Light brown sugar


	Lentils (dried)


	Maple syrup


	Nuts and nut butters


	Olive oil


	Pasta (dried)


	Pickles


	Polenta (dried)


	Pure vanilla extract


	Rice


	Rolled oats


	Vegetable oil


	Vinegar





Freezer Items




	Frozen chicken


	Frozen fruit


	Frozen mussels


	Frozen shrimp


	Frozen vegetables


	Frozen whitefish





Spices (Dried and Ground)




	Cayenne pepper


	Chili powder


	Crushed red pepper flakes


	Freshly cracked black pepper


	Garlic powder


	Ground cinnamon


	Ground cloves


	Ground coriander


	Ground cumin


	Ground fennel


	Ground ginger


	Ground nutmeg


	Onion powder


	Paprika


	Salt


	Sea salt


	Smoked paprika


	Sweet paprika





Dairy




	Butter (salted and unsalted)


	Cheddar cheese (block or shredded)


	Greek yogurt (2% and full-fat)


	Milk (whole or 2%, or alternative dairy-free milk)


	Parmesan cheese (grated)


	Ricotta cheese (whole or part-skim)





Fresh Proteins




	Eggs





Fresh Produce




	Apples


	Asparagus


	Avocados


	Bananas


	Berries


	Carrots


	Citrus fruit


	Cucumbers


	Garlic


	Green onions


	Lettuce


	Mushrooms


	Onions


	Potatoes


	Sweet potatoes


	Tomatoes


	Zucchini





It may help to create a shopping template in a spreadsheet or other tracking app so each week you can easily plug in the ingredients you need to purchase. This way you can also save previous shopping lists and quickly copy them if you are re-creating favorite weekly meal plans, and you can look back on previous shopping trips to see how long ago an item was purchased and estimate when you’ll need to restock it.







Step Five: Shopping, Prepping, and Storing


It’s the final step of the meal planning for one process! You have your list, and you are ready to get shopping and get your items ready for the week ahead. It is important to stick to your shopping list and avoid impulse purchases, which can lead to overspending and food waste. When you shop, try to shop the perimeter of the store first, where the fresher items are sold, then shop the center section to find dry goods, pastas, canned items, and other grains and spices.


From your shopping list, you will know what ingredients and quantities you need and when it makes sense to stick to those amounts. Cooking for one means you often buy ingredients in smaller quantities, but sometimes items sold in larger quantities have better prices. For example, a two-pack of chicken breasts may be less cost-effective than the family pack of six chicken breasts. It makes more sense to buy the bigger pack at the better price even though it is more than you need. Do not hesitate to take advantage of sales for items like meat, seafood, firm cheese, vegetables, and grains, as they can easily be prepared for longer storage.


Preparing your ingredients before storing them is another great habit to get into when meal planning. Not only will it make cooking easier, but it will also help you avoid stress around timing. After all, timing is important, and you can easily overcook one ingredient because you are busy chopping the next! Take a few minutes to wash and chop the vegetables you will be using for the week and store them in airtight containers in your refrigerator or freezer (more on storage later in this section) so you can measure out what you need as you cook. Meats used in the first few days of your meal plan can be seasoned or marinated—and cut, if required—before storage. Avoid seasoning meat more than 3 days in advance of cooking, however, as it can change the texture of the meat and dry it out. Additionally, be sure to follow safety recommendations when prepping so you can ensure your food stays fresh and safe. These include:




	Washing vegetables and fruits


	Using separate cutting boards, bowls, and containers for raw meat, fish, and seafood to avoid cross contamination with uncooked foods


	Cleaning your counters and any needed appliances before and after preparing food, using a recommended kitchen disinfectant


	Washing your hands with warm soapy water before, during, and after prep, especially after handling raw meat, fish, and seafood and raw flour





Once you’ve done the shopping and prepping, you’ll want to store your ingredients to maximize their shelf life. Here are some tips to make sure your food stays fresh and is stored safely.


Tips for Refrigerating




	Keep fresh meats and fish on the lowest shelf in the coldest part of your refrigerator. Place them on a plate or in a leakproof container to avoid any leaks or runoff.


	Store fresh fruit, vegetables, and salad greens in airtight containers in the refrigerator with paper towels to absorb excess moisture.


	Store washed-and-chopped root vegetables like onions, carrots, and celery in the produce drawer of the refrigerator in a resealable bag or container for up to 1 week.


	Double wrap fresh block cheeses in wax or parchment paper and then store them in the coldest part of the refrigerator to prevent them from drying out or developing mold.


	Store any leftovers in the refrigerator within 30 minutes of cooking and reheat leftovers to an internal temperature of 165°F or until leftovers are hot and steamy.





Tips for Freezing




	Vacuum seal meat in individual portions or wrap in freezer paper or plastic wrap and store in an airtight container. (Will stay fresh for up to 3 months, depending on the meat being stored.)


	Freeze extra vegetables in airtight bags so you can easily measure out what you need for future recipes. (Will stay fresh for up to 3 months.)


	Freeze grains, rice, beans, and flour in airtight bags or containers. (Will last for up to 1 year.)


	Freeze block and shredded firm cheeses like Cheddar, Parmesan, and Swiss wrapped in plastic wrap and stored in a freezer bag. (Will last for up to 8 months. Avoid freezing creamy cheeses like Brie, ricotta, and cream cheese.)





Additional Storage and Safety Tips




	Label ingredients you plan to store with the name of the item and date purchased and add these items to your inventory.


	Store dry goods like flour, oats, and other grains in airtight containers in a dry, dark place at room temperature. (Will last for up to 6 months.)





Using all these tips for shopping, prepping, and safely storing your ingredients will set you up for success as you jump into the next part of meal planning: cooking those tasty recipes for one!











How to Cook for One


Cooking for one is generally easier, faster, and less messy than cooking larger recipes, but there are a few special considerations that will make it even easier and faster! This section covers different aspects of cooking for one, such as how scaled-down recipes cook differently and what additional tools you need to be successful.




Key Differences in Cooking for One


Recipes for one use fewer ingredients than recipes that feed four or more, and smaller quantities mean less prep work. You will spend less time chopping, grating, and generally preparing ingredients since you will be using less for each recipe. You will also do less washing up as you will usually be using fewer bowls, dishes, and other equipment.


Another difference to be aware of is cooking times. Smaller pots and pans with smaller quantities mean quicker cooking times for most recipes. When you are using a smaller pan, it will heat a bit more quickly, and baked items that use smaller pans generally cook more quickly. It is important to use the right-sized pans when cooking for one. Larger pans can cause smaller-quantity recipes to quickly become dry, overcooked, and even burned. You’ll explore this more later in this chapter and find a helpful list of pan sizes and other cooking accessories to have on hand when cooking for one.







Tips for Success


The most important way to ensure success in the kitchen is to read the recipe from start to finish before you begin cooking. When you read through, make note of ingredients that are divided and used at different points in the recipe. Be sure to preheat the oven in advance, if called for, and have the right-sized pots and pans cleaned and ready for use. Also, make note of ingredients that need to come to room temperature before cooking so you can have them ready. You should also have all your tools available and prepared per the recipe’s instructions so you are not scrambling to find the right spatula or pan during cooking.


Finally, take your time with cooking. Rushing will inevitably lead to mistakes or missed steps. Cooking for one may be easier and faster in general, but that does not mean you should forgo savoring the time spent making a delicious meal! Reread each step of the recipe as you go and pay attention to cooking times as well as how the food looks and smells as you prepare it. Appliances may vary in how they heat, so watch foods that are sautéed or simmered and adjust the heat as needed. For the oven, invest in an oven thermometer to check that it is heating to the proper temperature so your baked goods come out right every time. These small steps will help make your cooking and baking more successful.







Kitchen Tools


As mentioned previously in this chapter, when you are cooking for one, you need to have the right-sized pots, pans, and tools. Cooking with smaller pots, pans, and dishes will ensure your recipes work as they should. Using pots and dishes that are too large will affect cooking times and potentially result in dishes that are overcooked, dry, or unappetizing. The following is a list of the basic pots, pans, dishes, and other kitchen tools used to make the recipes in this book. You may already have some of these in your kitchen, and anything you are missing can be purchased in most home goods retailers or online.




	¼ rimmed sheet pan


	½ rimmed sheet pan


	1-quart saucepan with lid


	1-quart baking dish


	2-quart saucepan with lid


	6" baking or au gratin dish


	5" × 3" mini-loaf pan


	Six-cup muffin pan


	2 (4" × 2") cake pans


	6" pie dish


	8" ovenproof skillet with lid


	8" nonstick skillet


	9" × 5" loaf pan


	Baking parchment or silicone baking mats


	Blender


	Chef’s knife


	Cooling rack


	Digital instant-read thermometer


	Digital scale


	Hand mixer


	Measuring cups


	Measuring spoons


	Mixing bowls


	Paring knife


	Serrated knife


	Silicone or rubber spatula


	Spatula


	Tongs


	Whisk


	Wooden spoons














Preparing to Cook for One


Armed with the basics of cooking and meal planning for one as well as the ingredients and tools now stocked in your kitchen, you’re ready to start cooking! But before diving in, be sure to check out the next chapter for examples of meal plans. These will be your guide in crafting weekly plans that you can be excited about.













CHAPTER 2 SAMPLE MEAL PLANS





Week 1: Meal Plan


Week 2: Meal Plan


Week 3: Meal Plan


Week 4: Meal Plan


Week 5: Meal Plan


Week 6: Meal Plan


Week 7: Meal Plan


Week 8: Meal Plan





Meal planning for one can seem like a challenge if you have never done it before, but with a bit of guidance, it is a snap! This chapter has 8 weeks of sample meal plans, shopping lists, and suggested optional prep to get you off to a good start. These meal plans are examples that you can follow for your first weeks of planning or that you can use as suggestions for creating your own plans. Be sure to check your pantry, refrigerator, and freezer before shopping with the corresponding grocery lists to ensure you do not already have the ingredients on hand. Also, be sure to read the ingredient lists for the recipes to be sure you have the spices and pantry staples required. Take time to review the optional prep lists as well; these can be easily adapted for your own unique meal plans.


These plans are set up to use as much of the purchased groceries as possible over 1–2 weeks. They note if a recipe makes more than one portion and later where that second portion is used that week or in the week that follows. If you have leftover fresh meat and produce, it is best to freeze them for later use. Some days on the meal plans also note the option of eating out. If you choose to do this, you will want to revise the corresponding grocery list to cut the ingredients needed for the meals listed on those dates. With these samples as your guide, you can easily start developing your own custom meal plans!





WEEK 1: MEAL PLAN



	 


	Breakfast


	Lunch


	Snack


	Dinner


	Dessert







	Sunday


	Ham and Cheddar Breakfast Bake*


	Creamy Asparagus Soup


	Pimento Cheese Spread


	
Coconut Curry Shrimp


Saffron Rice



	Freeze and Bake Chocolate Chip Cookies*







	Monday


	Ham and Cheddar Scones*


	Italian Rotini Salad*


	Chunky Guacamole


	
Honey Mustard–Roasted Chicken Legs


Traditional Potato Salad*



	Freeze and Bake Chocolate Chip Cookies**







	Tuesday


	Ham and Cheddar Breakfast Bake**


	
Chickpea Masala*


Saffron Rice



	Pimento Cheese Spread


	
Creamy Smoked Salmon Pasta


or Dine Out



	Mixed-Berry Crumble







	Wednesday


	Peach, Granola, and Yogurt Breakfast Parfait


	Italian Rotini Salad**


	Creamy Fruit Dip*


	Summer Vegetable Flatbread


	Chocolate Mug Cake







	Thursday


	Loaded Avocado Toast with Smoked Salmon


	
Peach-Glazed Pork Chop*


Traditional Potato Salad**



	Creamy Fruit Dip**


	Ravioli Lasagna*


	Lemon Blueberry Pound Cake*







	Friday


	Ham and Cheddar Scones**


	
Chickpea Masala**


Saffron Rice



	Chunky Guacamole


	
Peach-Glazed Pork Chop**


Roasted Asparagus with Lemon and Parmesan



	Lemon Blueberry Pound Cake**







	Saturday


	Fluffy Buttermilk Pancakes with Bourbon Maple Syrup


	Ravioli Lasagna**


	Toasted Ravioli


	
Braised Beef Short Rib


Whipped Yukon Gold Potato with Chives


or Dine Out



	
Fresh Peach Cupcakes*


(freeze 3 cupcakes)









*Prep-Ahead Recipe


**Planned Leftovers





WEEK 1: Shopping List


Deli




	8 ounces Canadian bacon


	1 (8-ounce) wedge Parmesan cheese





Bakery




	1 loaf whole-grain bread





Meat and Seafood




	1 (8-ounce) package smoked salmon


	1 (8-ounce) bone-in English beef short rib


	2 (6-ounce) boneless pork chops


	2 (4-ounce) chicken legs





Produce




	2 bunches asparagus


	2 large avocados


	1 medium lemon


	1 medium lime


	3 medium peaches


	1 small red onion


	1 (6-ounce) russet potato


	1 (6-ounce) Yukon Gold potato


	1 (6-ounce) container fresh blueberries


	1 (0.5-ounce) container fresh basil


	1 medium zucchini


	1 bunch celery


	1 (12-ounce) container cherry tomatoes


	1 English cucumber


	1 bunch fresh cilantro


	1 (about 2") piece fresh ginger


	2 small yellow onions


	1 bulb garlic


	1 (16-ounce) container fresh strawberries


	1 medium Roma tomato


	1 medium red bell pepper





Baking Needs




	1 (12-ounce) bag semisweet chocolate chips


	1 (1.75-ounce) jar Italian seasoning


	1 (1.8-ounce) jar garam masala


	1 (3.4-ounce) jar Montreal steak seasoning


	1 (2.3-ounce) jar everything bagel seasoning


	1 (2-ounce) container dried mustard powder


	1 (0.35-ounce) jar freeze-dried dill


	1 (0.35-ounce) jar freeze-dried chives


	1 (0.06-ounce) jar saffron





Freezer




	1 (24-ounce) bag frozen large cheese ravioli


	1 (16-ounce) bag frozen mixed berries


	1 (16-ounce) bag frozen peeled and deveined large shrimp


	1 (28-ounce) bag frozen hash brown potatoes





Dairy/Eggs




	1 pint half-and-half


	1 pint buttermilk


	1 pint heavy whipping cream


	1 (8-ounce) package cream cheese


	1 (8-ounce) bag shredded Cheddar cheese


	
1 (8-ounce) bag shredded mozzarella cheese


	1 (5.3-ounce) container plain 2% Greek yogurt


	1 (8-ounce) container whole milk ricotta cheese


	1 pound salted butter


	1 pound unsalted butter


	1 dozen large eggs





Bulk Foods




	½ cup granola cereal


	¼ cup sliced almonds





Canned and Jarred Foods




	1 (6-ounce) jar pitted black olives


	1 (4-ounce) tube tomato paste


	1 (15-ounce) can chickpeas


	1 (4-ounce) jar diced pimentos


	1 (4-ounce) jar Thai red curry paste


	1 (8-ounce) jar dill pickle relish


	1 (5-ounce) bottle hot sauce


	1 (15-ounce) can crushed tomatoes


	1 (32-ounce) container low-sodium vegetable broth


	1 (32-ounce) container low-sodium beef broth


	1 (6.5-ounce) jar basil pesto


	1 (10-ounce) jar apricot jam


	1 (12-ounce) jar honey


	1 (12.5-ounce) bottle red wine vinegar


	1 (7.5-ounce) jar Dijon mustard


	1 (15-ounce) can full-fat coconut milk


	1 (15.5-ounce) jar marinara sauce


	1 (8-ounce) jar mayonnaise


	1 (5-ounce) bottle Worcestershire sauce


	1 (8-ounce) bottle yellow mustard





Dry Goods




	1 (16-ounce) box dried rotini pasta


	1 (16-ounce) box dried fettuccine pasta


	1 (16-ounce) bag medium-grain white rice


	1 (8-ounce) box panko bread crumbs





Alcohol




	1 (750ml) bottle dry white wine


	1 (750ml) bottle bourbon


	1 (750ml) bottle brandy
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