Your Weekly Menu
Monday – Chicken Tortilla Soup
Tuesday – Shrimp Fried Rice
Wednesday – Baked Cornish Hens
Thursday – Sweet Potato Casserole
Friday – Tacos al Pastor

Monday's chicken soup is comforting and delicious. Although the recipe calls for making chicken stock
you can cut corners by using store bought. You can also use rotisserie chicken for this. I also use store
bought tortilla chips for this. Whatever you decide, you will enjoy this hearty soup.
Tuesday's shrimp fried rice requires one day old rice so you are going to have to make it a day ahead.
This will help the rice dry up in the fridge and will render you a better dish. Once you have all your
ingredients prepped this meal cooks very quickly. You can substitute the shrimp for ham, pork, beef or
chicken if you prefer.
Wednesday's Cornish hens require marinating but you can do this overnight. The longer they are in the
marinade the tastier they will be. If you have time to marinate them in the morning then go ahead and
do so. These are small and cook considerably faster than a whole chicken. They are also delicious and
fun to eat. Serve them with your favorite side.
Thursday's sweet potato casserole can be made a day ahead and then baked before dinner. This is a
great meal that will freeze very nicely. It is also delicious to pack into lunch boxes for school or the
office. If I have any of this left over I like freezing it in individual portions for days when I have no time to
cook.
Friday's tacos al pastor requires overnight marinating for the pork. These tacos are quite spectacular in
flavor but they do take some work. If you simply do not have time to deal with this I suggest you cook a
couple extra Cornish hens on Wednesday and make soft chicken tacos with them (okay . . soft Cornish
hen tacos).
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