
A: Hard Boi led Quai l  Eggs
M: Mushroom Raviol i ,  wi th  a  Greek Salad topp ing

A: Radishes wi th  bu t t er  & sal t
M: Homemade Pes to Fus i l i  pas ta  (soon on blog!)

tuesday

wednesday

thursday
A: Romaine  Le t tuce  wi th  Herbs and v ina igre t t e
M: This  easy and de l i c ious Black Dal  Makhani,  wi th  ins tan t
po t  Basmat i  r i ce

A: Boi led Leeks wi th  Vina igre t t e
M: Baked Pota to,  topped wi th  pes to  yogur t  dress ing,  sof t  6
minu te  egg and sau teed col lard greens

friday

monday

A: Cucumber in  creamy crème fra îche  dress ing
M: Lamb sausage,  s t eamed po ta toes  (wi th  bu t t t er  & sal t )
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www.frenchfoodiebaby.com

We serve our dinners in 4 courses: appetizer, main, cheese, fruit. 
This week's cheeses: Camembert, Iberico, Locarno Brie

This week's fruit selection : Apples, pears, grapes, passion fruit

https://frenchfoodiebaby.com/seeking-raw-simplicity-rediscovering/
https://www.latartinegourmande.com/2011/03/17/eggs-en-cocotte/
https://cookieandkate.com/quick-dal-makhani-recipe/
http://frenchfoodiebaby.com/

