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Casserole

Crockpot Baked

Potato Soup

v

ENJOY A NIGHT OUT
OR EAT LEFTOVERS!

WEEKLY MEAL PLAN #129

Orange Cranberry Bread

French Bread

with Bacon

DESSERT

) A

Yule Log

TIP OF THE WEEK:

Our very favorite type of
cooked potato is here this
week! When you don't want
to spend the whole day in the
kitchen, make your
twice-baked potatoes ahead
of time! Follow the recipe as
written, except for baking a
second time. Place the filled
potatoes in a covered
contfainer and store them in
the fridge for 1-2 days. When
you are ready to use, place
the potatoes on a baking
sheet. Bake at 400°F for 15-20
minutes or until hot and the
cheese is bubbly.

Click on the photos for recipes
or search on lilluna.com


https://lilluna.com/
https://lilluna.com/honey-glazed-ham/
https://lilluna.com/ham-and-cheese-sliders/
https://lilluna.com/christmas-breakfast-casserole/
https://lilluna.com/crock-pot-baked-potato-soup/
https://lilluna.com/delicious-chicken-marinade/
https://lilluna.com/twice-baked-potatoes/
https://lilluna.com/candied-sweet-potatoes/
https://lilluna.com/orange-cranberry-bread/
https://lilluna.com/french-bread-recipe/
https://lilluna.com/green-bean-casserole-with-bacon/
https://lilluna.com/

