
MENU for the Week of APRIL 27, 2020

monday 
Quick Chicken Posole

tuesday 
Lamb Loin with Spicy Harissa 
Peppers, Eggplant, and Israeli 

Couscous

wednesday 
Pan-Fried Trout with White Beans, 

Bacon, and Rosemary

thursday 
Cloud Eggs with Spinach Salad

friday 
Grilled Pork Chops with Sweet-

and-Sour Onions
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Monday  : 
Quick Chicken Posole

Tuesday  : 
Lamb Loin with Spicy 
Harissa Peppers, 
Eggplant, & Couscous

Wednesday  : 
Pan-Fried Trout with 
White Beans, Bacon, 
and Rosemary

Thursday  : 
Cloud Eggs with 
Spinach Salad

Friday  : 
Grilled Pork Chops 
with Sweet-and-Sour 
Onions

S H O P P I N G  L I S T

FRESH PRODUCE 

  1 Braeburn or similar apple  

  3 lemons    

  2 medium limes    

  8 oz. baby spinach (about 6 cups)  

  1 small eggplant  

  1 red bell pepper  

  1 yellow bell pepper

 1 head green cabbage (optional)  

  1 small bunch radishes  
(optional)  

  1 avocado (optional)  

  4 medium red onions    

  2 large white onions (about  
11 oz.)  

  1 medium yellow onion  

  1 bulb garlic        

  1 small bunch fresh cilantro    

  1 small bunch fresh rosemary  

  1 small bunch fresh flat-leaf parsley  

  1 small bunch fresh thyme  

MEAT, EGGS & DAIRY

  Four 3/4-inch-thick bone-in pork loin 
chops (13/4 to 2 lb.)  

  11/2 lb. boneless, skinless chicken 
breasts  

  Eight 3/4-inch-thick lamb loin chops 
(about 4 oz. each)  

  Four 6-oz. skin-on trout fillets  

  9 slices bacon    

  4 large eggs  

  4 tsp. unsalted butter  

  Greek yogurt, for serving  

OTHER GROCERIES

  73/4 cups homemade or lower-salt 
chicken broth      

  1 cup Israeli couscous (about 5 oz., 
or substitute rice or orzo)  

  Two 15-oz. cans white or yellow 
hominy  

  One 19-oz. can cannellini beans  

  1/2 cup toasted sliced almonds 
(about 2 oz.)  

  1/3 cup coarsely chopped candied 
pecans  

  3 Tbs. dry white wine  

  2 Tbs. harissa paste (or substitute 
pesto  

PANTRY STAPLES

  3/4 cup extra-virgin olive oil      
  

  2 Tbs. vegetable oil  

  1/2 cup red wine vinegar  

  11/2 tsp. white wine vinegar  

  1/4 cup all-purpose flour  

  1 Tbs. granulated sugar  

  1 Tbs. ancho chile powder  

  1 Tbs. honey  

  3 tsp. ground cumin    

  2 tsp. smoked paprika  

  1/4 tsp. smoked paprika  

  1/4 tsp. dried oregano  

  Flaky sea salt   

  Kosher salt        

  Black peppercorns          

Side-dish ingredients are not included in the shopping list.



Make it Tonight Easy Dinner Download
www.FineCooking.com

monday
Quick Chicken Posole

Active/total time: 25 minutes 
Serves 6

This speedy version of the classic Mexican chicken 
and hominy stew hits all the right notes. Serve with 
tortilla chips, if you like. 

1 Tbs. ancho chile powder 

1 tsp. ground cumin 

1/4 tsp. smoked paprika 

1/4 tsp. dried oregano 

Kosher salt and freshly ground black pepper 

11/2 lb. boneless, skinless chicken breasts 

2 Tbs. vegetable oil 

1 medium yellow onion, halved and thinly sliced 
lengthwise 

2 tsp. finely chopped garlic 

Two 15-oz. cans white or yellow hominy, drained 
and rinsed 

6 cups homemade or lower-salt chicken broth 

1/4 cup chopped fresh cilantro; more for serving 

Your choice of the following garnishes:  
shredded green cabbage, thinly sliced or  
julienned radishes, diced avocado 

1 medium lime, cut into wedges 

Mix the chile powder, cumin, paprika, oregano,  
1/2 tsp. salt, and 1/4 tsp. black pepper in a small bowl. 
Pat the chicken dry and season generously with the 
spice mixture.

In a heavy-duty 5-quart pot, heat the oil over 
medium-high heat. Add the chicken and brown 
well on both sides, 3 to 4 minutes per side. Add the 
onion and garlic and cook, stirring, until fragrant, 
about 30 seconds. Stir in the hominy and chicken 
broth and bring to a boil. Turn the heat down, cover, 
and simmer until the chicken is cooked through, 
about 10 minutes.

Remove the chicken and shred it or cut it into 
chunks. Return it to the pot, stir in the cilantro, and 
season to taste with salt. Divide the posole among 
bowls and top with the garnishes and additional 
cilantro. Serve with the lime wedges.

—Barb Freda, Fine Cooking #130

nutrition information (per serving): Calories 320; 
Calories from Fat 90; Protein 30g; Carbohydrates 
27g; Fat 10g; Saturated Fat 2g; Monounsaturated 
Fat 4g; Polyunsaturated Fat 3.5g; Sodium 730mg; 
Cholesterol 65mg; Fiber 5g 

ON THE SIDE: BAKED TORTILLA CHIPS

Cut corn tortillas into wedges, 
brush with vegetable oil, and 
sprinkle with salt. Spread them 
in one layer on a baking sheet, 
and bake at 400°F, rotating the 
pan once, until crisp and golden, 
about 12 minutes. 
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tuesdaytuesday
Lamb Loin with Spicy Harissa 
Peppers, Eggplant, and Israeli 
Couscous

Active/total time: 20 minutes
Serves 4

To keep midweek meals interesting, I lean on 
spicy seasonings, crunchy toppings, and vibrant 
vegetables—with some carbs thrown in. You can 
vary this dish many ways—with orzo, say, instead of 
Israeli couscous; or with pesto instead of harissa.

8 3/4-inch-thick lamb loin chops  
(about 4 oz. each)

2 tsp. ground cumin

Sea salt flakes and freshly ground black pepper

1 Tbs. extra-virgin olive oil; more as needed

4 cups thinly sliced white onion (about 10.5 oz.)

1 cup thinly sliced red bell pepper (about 5 oz.)

3/4 cup thinly sliced yellow bell pepper  
(about 4 oz.)

1 small eggplant, peeled and cut lengthwise into 
1/4-inch strips (about 8.5 oz.)

1 clove garlic, minced

2 Tbs. harissa paste

1 1/3 cups lower-salt chicken stock

2 tsp. smoked paprika

1 cup Israeli couscous, preferably whole wheat 
(about 5 oz.)

1/2 cup toasted sliced almonds (about 2 oz.)

1/4 cup lemon juice (from about 2 lemons)

1/3 cup lightly packed, coarsely chopped fresh 
cilantro

Whole-milk Greek yogurt, for serving

Season the lamb on both sides with 3/4 tsp. cumin, 
11/4 tsp. salt, and 1/2 tsp. pepper. Heat 1 Tbs. of the 
oil in a large ovenproof skillet, preferably cast iron, 
over medium-high heat. When the oil is hot, sear 
the lamb in 2 batches, about 3 minutes on the first 
side and 2 minutes on the other, until browned and 
cooked medium rare. Transfer the lamb from the 
pan to a plate, and set aside, tented with foil.

Lower the heat to medium low, and add more 
oil to the pan if it is dry. Add the onion and 1/4 tsp. 
salt. Cook, stirring occasionally, until the onion is 
golden and softened, scraping up the bits from 
the bottom of the pan, about 5 minutes. Add the 
peppers, eggplant, garlic, 1/2 tsp. salt, and a few 
grinds of pepper, and stir to combine. Cover and 
cook until the vegetables are just softened, stirring 
occasionally, about 6 minutes. Meanwhile, stir the 
harissa into the chicken stock.

Add the smoked paprika and the remaining 11/4 tsp. 
cumin to the pan, and cook for about 30 seconds 
before stirring in the harissa-stock mixture and the 
couscous. Bring to a boil over medium-high heat, 
then cover, lower the heat to medium low, and 
simmer for 10 minutes. Fluff the couscous with a 
fork, and nestle the lamb back into the pan. Sprinkle 
with the almonds, drizzle with the lemon juice, and 
garnish with the cilantro. Serve with Greek yogurt on 
the side.

—Rukmini Iyer, Fine Cooking #158

nutrition information (per serving): Calories 550; 
Calories from fat 170; Protein 38g; Carbohydrates 
57g; Fat 19g; Saturated Fat 4g; Monounsaturated 
Fat 10g; Polyunsaturated Fat 3g; Sodium 1350mg; 
Cholesterol 80mg; Fiber 9g
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wednesday
Pan-Fried Trout with White 
Beans, Bacon, and Rosemary

Active/total time: 30 minutes 
Serves 4

Bacon and rosemary lend slow-cooked flavor to 
canned cannellini beans, making them a speedy 
but special accompaniment for tender trout fillets. 
Make sure to have your fishmonger remove the fine 
pin bones from the fish. 

3 slices bacon 

1 small red onion, finely chopped

2 medium cloves garlic, finely chopped 

1 tsp. finely chopped fresh rosemary 

3 Tbs. dry white wine 

One 15-oz. can cannellini beans, drained and 
rinsed 

1/4 cup lower-salt chicken broth 

Four 6-oz. skin-on trout fillets, pin bones  
removed 

Kosher salt and freshly ground black pepper 

1/4 cup all-purpose flour 

4 tsp. extra-virgin olive oil 

4 tsp. unsalted butter 

2 Tbs. chopped fresh flat-leaf parsley 

Lemon wedges, for serving 

In a 10- to 12-inch skillet, cook the bacon over 
medium heat, turning once or twice, until crisp, 6 to 
8 minutes. Transfer to a paper-towel-lined plate, let 
cool, and then coarsely crumble.

Discard all but 2 Tbs. of the bacon fat from the 
skillet. Add the onion to the skillet, and cook, stirring 
occasionally, until soft, about 3 minutes. Add the 
garlic and rosemary and cook, stirring, for 1 minute. 
Add the wine and cook until the pan is nearly dry, 
about 1 minute. Add the beans, broth, and bacon 
and cook, stirring occasionally, for 5 minutes to let 
the flavors meld. Keep warm.

Meanwhile, season the trout with salt and pepper, 
and dredge in the flour. Heat 2 tsp. each of the 
oil and butter in a 12-inch nonstick skillet over 
medium-high heat until the foam from the butter 
subsides. Add 2 of the trout fillets flesh side down 
and cook until golden, about 2 minutes. Flip and 
cook 2 minutes more. Transfer to a plate and keep 
warm. Repeat with the remaining oil, butter, and 
trout.

Season the beans generously with salt and pepper 
and stir in the parsley. Serve the trout with the 
beans and lemon wedges for squeezing.

—Laraine Perri, Fine Cooking #125

nutrition information (per serving): Calories 450; 
Calories from Fat 170; Protein 39g; Carbohydrates 
26g; Fat 19g; Saturated Fat 6g; Monounsaturated 
Fat 8g; Polyunsaturated Fat 4g; Sodium 590mg; 
Cholesterol 105mg; Fiber 6g 

ON THE SIDE: CRUSTY BREAD
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thursdaythursday
Cloud Eggs with Spinach 
Salad

Active/total time: 15 minutes 
Serves 4

Cloud eggs—basically a nest of baked egg whites 
cradling the yolk—became an Instagram thing for 
good reason: the dish is fun to make and delicious 
to eat. This version pairs them with a tasty salad 
studded with bacon for a breakfast-for-dinner feel.

1 medium lime

1 Tbs. honey

11/2 tsp. white wine vinegar

1 small clove garlic, minced

1 Tbs. extra-virgin olive oil; more as needed

Kosher salt and freshly ground black pepper

4 large eggs

8 oz. baby spinach (about 6 cups)

1/3 cup coarsely chopped candied pecans

1/4 lb. bacon (about 6 slices), cooked until crisp 
and chopped

1 Braeburn or similar apple, cut into 1/4-inch dice 
(about 1 cup)

Zest and juice the lime into a small bowl. Whisk in 
the honey, vinegar, and garlic, and then slowly add 
the oil while whisking. Season to taste with salt and 
pepper.

Position a rack in the center of the oven and heat to 
425°F. Line a rimmed baking sheet with a silicone 
baking mat or lightly oiled parchment.

Separate the eggs, putting the whites into the bowl 
of a stand mixer fitted with a whisk attachment 
and the yolks into four separate small bowls. Whisk 
the whites on medium-high speed until they reach 
stiff peaks, 2 to 3 minutes. Gently scoop the whites 
onto the prepared baking sheet into four cloudlike 
shapes, and season lightly with salt. Using the back 
of a spoon, gently create small wells for the yolks. 
Bake the whites for 31/2 minutes, then gently add 
one yolk into the well of each white. Sprinkle each 
yolk with a pinch of salt and bake until the whites 
are light golden brown and the yolks are not quite 
set, about 3 minutes.

While the eggs are baking, toss the spinach with 
just enough of the vinaigrette to lightly coat, then 
divide the spinach among four plates. Top with the 
pecans, bacon, and apple. Gently place the eggs 
over the salads, sprinkle with pepper, and serve 
immediately.

—William Stewart, Fine Cooking #152
 
nutrition information (per serving): Calories 320; 
Calories from Fat 170; Protein 12g; Carbohydrates 
28g; Fat 18g; Saturated Fat 4g; Monounsaturated 
Fat 9g; Polyunsaturated Fat 3.5g; Sodium 560mg; 
Cholesterol 195mg; Fiber 3.5g
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friday
Grilled Pork Chops with 
Sweet-and-Sour Onions

Active/total time: 25 minutes 
Serves 4

Grilled sweet and sour onions liven up simply grilled 
pork chops. The addition of fresh thyme to both 
the onions and the chops ties the dish together.  

4 3/4-inch-thick bone-in pork loin chops  
(13/4 to 2 lb.)

1/4 cup extra-virgin olive oil

1 Tbs. chopped fresh thyme

Kosher salt and freshly ground black pepper

11/2 lb. red onions (about 3 medium), peeled and 
cut into 1/4- to 1/2-inch-thick disks

1/2 cup red wine vinegar

1 Tbs. granulated sugar

Prepare a medium-high fire on a gas or charcoal 
grill. In a medium bowl, toss the pork chops with 
1 Tbs. of the oil, half of the thyme, 1 tsp. salt, and 
1/2 tsp. pepper. Put the onions on a large plate and 
sprinkle with 2 Tbs. of the oil and 11/2 tsp. salt. In 
a small bowl, whisk the vinegar, sugar, and the 
remaining thyme.

Grill the onions, covered, flipping once, until crisp-
tender, 5 to 6 minutes per side. Return to the plate. 
Grill the pork, covered, flipping once, until firm to 
the touch and just cooked through, 3 to 4 minutes 
per side.

Transfer the pork to a large platter, brush with  
some of the vinegar mixture and tent loosely with 
foil. Heat the remaining 1 Tbs. oil in a large skillet 
over medium-high heat until it’s shimmering hot. 
Add the onions and the remaining vinegar mixture 
and cook, stirring, until they absorb all of the liquid 
and take on a browned, glazed appearance,  
3 to 4 minutes. Serve the pork chops with the 
onions.

—Tony Rosenfeld

nutrition information (per serving):  Calories 370; 
Calories from Fat 190: Protein 25g; Carbohydrates 
21g; Fat 21g; Saturated Fat 4.5g; Monounsaturated 
Fat 13g; Polyunsaturated Fat 2.5g; Sodium 760mg; 
Cholesterol 60mg; Fiber 3g

ON THE SIDE: GRILLED SWEET POTATO FRIES
 
Prepare a medium-high (400°F to 475°F) gas or 
charcoal grill fire. Cut four 6-oz. sweet potatoes 
into 1/2-inch-thick wedges, lengthwise. Blanch the 
sweet potatoes in boiling water until just tender, 
about 6 minutes. Drain well. In a large bowl, 
combine 3 Tbs. oil, 2 Tbs. fresh lime juice, 1/2 tsp. 
ground cumin, pinch of cayenne, and 1 tsp. salt. 
Add the potatoes and toss to coat. Grill, turning 
occasionally, until dark grill marks form on each 
side, 6 to 8 minutes. Return the potatoes to the 
bowl and toss with any leftover dressing. Season 
with salt and serve.


