TUES (ITALIAN) MON (MEXICAN)

FRI (DATE NIGHT) THUR (OTHER CUISINE) WED (CHRISTMAS)
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Ham and Potato Soup

v ENJOY A NIGHT OUT
OR EAT LEFTOVERS!

Beef Stroganoff

Cheesy Potatoes
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Bread Bowl Recipe

Honey Glazed Carrots

WEEKLY MEAL PLAN #181

DESSERT

Christmas Trifle

TIP OF THE WEEK:

Merry Christmas!! It's Christmas
this week and we are indulging
in our Christmas Trifle for dessert.
If you prefer, you can easily
serve these individually. Simply
layer the ingredients in single
serve glasses or bowls. Clear
plastic 9 oz cups work perfect.
Need to make this in advance?
I wouldn't recommend
assembling too far in advance,
but you can do the following in
preparation:

- Cake: Make up to 2 daysin
advance and store in a Ziploc.
- Pudding: Make 1-2 days in
advance and store in an air-
tight container in the fridge.
Give it a good stir before
layering.

- Crush the oreos and chop the
peppermints 1-2 days in
advance, keep in separate air
airtight containers.

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


https://lilluna.com/
https://lilluna.com/cafe-rio-shredded-chicken/
https://lilluna.com/sun-dried-tomato-fettuccine/
https://lilluna.com/honey-glazed-ham/
https://lilluna.com/cheesy-ham-and-potato-soup/
https://lilluna.com/beef-stroganoff-recipe/
https://lilluna.com/cheese-quesadilla/
https://lilluna.com/garlic-bread-recipe/
https://lilluna.com/crockpot-cheesy-potatoes/
https://lilluna.com/bread-bowl-recipe/
https://lilluna.com/honey-glazed-carrots/
https://lilluna.com/christmas-trifle/
https://lilluna.com/

