
A: Watermelon Radish wi th  But t er  & Sal t
M: Ins tan t  Pot  Coq au Vin Rosé,  Peas & Carro t  S tew

A: Chickpea Feta Salad
M: Smoked Salmon, Cardamom f la tbread,  Ind ian Rai ta

tuesday

wednesday

thursday
A: Cucumber in  crème fra îche  dress ing
M: Lamb Pis tach io  Arugula Pat t i es  wi th  Quinoa

A: Boi led Leeks wi th  Vina igre t t e
M:  Ins tan t  Pot  Spaghe t t i  

friday

monday

A: Asparagus,  sh iso & Blue Pota to  Salad
M: Sof t  bo i led eggs 

Fr
en

ch
 F

oo
die

 F
am

ily
 M

en
u

www.frenchfoodiebaby.com

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

This week's fruit selection : Strawberries, cherries, grapes

https://frenchfoodiebaby.com/for-love-of-peas-in-pod/
https://frenchfoodiebaby.com/an-herbed-chickpea-feta-salad-and/
https://www.thevanillabeanblog.com/2012/07/cardamom-flatbread.html
https://food52.com/recipes/77877-ottolenghi-s-lamb-pistachio-patties-with-sumac-yogurt-saucehttps:/food52.com/recipes/77877-ottolenghi-s-lamb-pistachio-patties-with-sumac-yogurt-sauce
https://frenchfoodiebaby.com/homemade-foods-to-make-not-buy/
https://www.thekitchn.com/instant-pot-spaghetti-264230
https://www.thekitchn.com/instant-pot-spaghetti-264230
https://frenchfoodiebaby.com/asparagus-lavender-salad-a-bad-day-an-anniversary/
https://frenchfoodiebaby.com/artichoke-bottoms-parsley/
http://frenchfoodiebaby.com/

