
Saint Brigid Catholic School 
Team Name: Eight is Enough

Entrée:  Mexican Pizza  (12 – 1 cup servings)

Sides:  �Hawaiian Smoothie (11 – ½ cup servings)

Drink:  Skim Milk (1 cup serving)
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S H O P P I N G  L I S T  F O R  M E A L

Produce Amount Dairy Amount

Cherry Tomatoes 2 cups Cheddar Cheese, light 3 cups shredded

Cilantro ¾ cup diced Cream Cheese, low fat 8 oz

Cucumber ¼ cup Sour Cream ½ cup

Garlic 2 cloves Vanilla Yogurt, low fat 2 cups

Lettuce, iceberg 2 cups Skim Milk Desired amount

Olives ¼ cup

Pineapple, fresh 1 ½ cups

Salsa ½ cup

Spinach, fresh 1 cup shredded

Strawberries, fresh 1 ½ cups

Tomato 1 medium

Fats/Oils Amount Seasonings Amount

Cinnamon dash

Honey 2 Tbls

Taco Seasoning, low sodium 2 Tbls

Grains Amount Meat/Poultry Amount

Tortilla, whole wheat 8 tortillas Refried Beans 16 oz
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