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Welcome To Your FeedAFamily Delivery & Your Week In Meals. 

We aim to provide all the ingredients needed to provide 4 servings per meal throughout a five-

day period. This being our goal, it is not a guarantee, and you may have to substitute items 

throughout the menus with items already in your pantry. Please review all ingredients against 

the allergies in your family. The information provided below is a guide to assist your household 

in managing the food that has been donated to the max extent possible.  

 

Your Week in Meals: 
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The fruits and snacks in your delivery may differ and are intended to be 

substituted 

 

 

 

 

 

 

 

 

 

 
 



Sloppy Joes (Serves 4) 

INGREDIENTS 

• 1 pound ground Turkey 

• 1 medium onion, finely chopped 
(optional)  

• 2 cloves garlic, minced (optional) 

• Coarse salt and ground pepper 

(optional) 

• 1 can (15 ounces) sloppy joe sauce 

• 4 hamburger buns, split and toasted 

DIRECTIONS 
1. Brown 1lb of ground turkey in skillet   
2. Add optional ingredients as desired 
3. Stir in Sloppy Joe sauce and serve on 
bun. 
 

 
 

 

Loaded Nachos 

(Serves 4) 
 
INGREDIENTS 
2 tsp. olive oil 
3/4lb Chicken or Beef 
1 small onion, chopped 
1 (15-ounce) can Black Beans, rinsed 
8 oz. Tortilla chips 

10 oz. sharp Cheddar or pepper Jack cheese, grated (about 2.5 cups) 
1/2 small head iceberg lettuce, shredded 
3/4 Cup Fresh salsa 
 
DIRECTIONS 
1. Preheat oven to 400°F. Line a large rimmed baking sheet with parchment paper. 
2. Heat oil in a large skillet over medium heat. Add chicken or beef, onion, and cook, breaking meet into 
pieces with a wooden spoon, until browned, 6 to 8 minutes. Stir in beans and cook until warm, 2 to 4 
minutes. 
3. Spread chips on prepared pan. Spoon chorizo mixture over chips and sprinkle with cheese. Bake until 
the cheese is melted and chips are toasted, 10 to 12 minutes. 
4. Serve topped with lettuce, salsa (optional jalapeños, and sour cream). 



Tuna Melt 
(Serves 4) 
INGREDIENTS 
• 1 (6.4 oz.) Pouch or 2 (2.6 oz.) Pouches or 2 (5 
oz.) Cans - Chunk Light or Albacore White Tuna (if 
using cans, chunked and drained) 
• 2 Tbsp. chopped onions 
• 2 Tbsp. mayonnaise 
• 1 Tbsp. finely chopped celery or pickle relish 
• 4 Gluten Free English Muffins/Bread 
• 4 slices cheese (cheddar, American, pepper jack 
or mozzarella) 
 

DIRECTIONS 
1. In a medium bowl, combine tuna, mayonnaise, onion and celery; mix well. 

 
2. Toast choice of gluten free bread in oven until golden brown. 

 
3. Spread tuna mixture over each half of bread and top with a half slice of cheese each. 

 
4. Return to oven until cheese is melted. 

 

 

 

 CHICKEN AND BROCCOLI MAC N CHEESE 
(Serves 4) 

INGREDIENTS 

• 1 lb. boneless skinless chicken breasts, cut into bite-size  
pieces 
• 1 cup each milk and water 
• 1 pkg (14 oz.) macaroni and cheese 
• 1 pkg (10 oz.) frozen broccoli florets, thawed 
 

DIRECTIONS 

1. Cook and stir chicken in large nonstick skillet on medium heat 8 to 10 minutes or until done.  

2. Add milk, water and macaroni; stir. Bring to boil; cover. Simmer on medium-low heat 8 to 10 

minutes or until macaroni is tender, stirring occasionally.  

3. Stir in cheese sauce and broccoli; cook and stir 5 minutes or until heated through. 

 
 



SHEPHERD’S PIE 
(Serves 6) 
INGREDIENTS 
• 1 lb. lean ground turkey 
• 4 cups frozen peas and carrots 
• 1 cup beef gravy 
• 2 cups prepared frozen mashed potatoes 
• 4 oz. (1/2 of 8 oz. pkg.) cream cheese, cubed 
• 2 cloves garlic, minced 
• 1 cup shredded cheese, divided 
 
 

 
DIRECTIONS 
1. Heat oven to 375°F. 
2. Brown meat in large skillet; drain. Return meat to skillet. Add peas and carrots and gravy; mix 
well. 
3. Spook into 9-inch square baking dish sprayed with cooking spray. 
4. Mix potatoes, cream cheese, garlic and ½ cup cheddar until blended; spoon over meat mixture. 
Sprinkle with remaining cheddar. 
5. Bake 20 minutes or until heated through 
 

Zest Up Those Veggies 
 

Salt + Pepper + Butter 
Any veggie! 
 
Garlic + Butter 
Green Beans, Broccoli, Spinach, Zucchini 
 
Parmesan Cheese + Lemon Juice 
Green Beans, Broccoli, Cauliflower, 
Zucchini 
 
 

Chile Flake + Honey + Lemon Juice 
Cauliflower, Broccoli, Spinach 
 
Cinnamon + Butter 
Carrots, Sweet Potatoes, Butternut Squash 
 
Mrs. Dash 
Any veggies! 
 
Cajun Seasoning 
Corn, Zucchini, Spinach 



 

 



 

 

 




