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Getting It Together

As this meal planner will be customized to your specific families tastes it will require some assistance.

Very simply make new word documents and title them Breakfast Lunch and Snack List, House hold Staples, and finally for every dinner your family loves to eat create a separate document with the title of the meal i.e. Spaghetti with Meat Balls and list all the ingredients required for that dinner, including garlic bread and parmesan cheese. 

You may wish to hand write this out over a couple of days before creating your documents.  This will allow you to go back to it and add things as you remember them, just keep your list and a pen handy.  

Breakfast, Lunch and Snacks 

Under each title list every option you can think of for that mealtime.

When it comes to Lunch don’t forget what you pack in the kids lunch bags.

Household Staples

This page refers to anything you would pick up that is not considered food or a meal, i.e. bath soap, shampoo, household cleaners you get the idea.

Dinners 

You should have a title and the ingredients that you require for the recipe.  If you wish to type out the directions in the hopes that one day your kids may choose to cook it on their own, go for it.  (If you don’t see that in the future save your time)

Putting it to good use

To use the meal planner your whole family must keep track of anything that runs low throughout the week and write it down on the shopping list.  

When it comes time to do your meal plan choose the meals for the week. 

Move meal pages to the front of your binder look through the ingredients to ensure you have all of what you will need.

Double-check you household staple items, Shampoo, T.P. ect..

Go shopping!

Keep up the good work
Add to your meals to keep a variety and circulate old ones your family tires of, have a second binder to keep these or seasonal ones in.

Find recipes from my emails (tried and true), the library, find great websites and get creative.  The more you cook the better your kitchen muscle develops!

