5-Day Menu Plan with
Recipes & Tips

Family Time!!

5-Day Menu Plan for Family Together Time
https://www.nextonmylist.com

Day 1

Menu

Recipes

Tips

Breakfast

● Breakfast PizzaDouble this recipe

Breakfast Pizza -Double
the Recipe. Recipe Included

Tips:
At the end of this
day, you will put an
egg dish into the
crockpot overnight.

● Fresh fruit
(cantaloupe),
blueberries, grapes)
● 2 pounds of bacon
( you may need more
or less)

Comments

Day 1

Lunch

Menu
● Set up a build your own
sandwich station. Use
at least two meats like
smoked turkey and
ham, maybe have
some sliced summer
sausage too.
● Bread or buns of your
choice and some
American Cheese
slices
● Lettuce, mayo,
mustard, pickles are a
must for us
● Choice of sodas and
water and for us. We
will most likely have
beer available too.

Recipes

Tips
Tip: For all lunches,
you have to adapt
and make
adjustments based
on the season, if you
are the beach or
cuddled up on the
couch watching a
movie!

Comments

Day 1
Dinner

Menu
● New York Strips on the
grill. I buy nice thick
steaks that are close to
a pound each.
● Roasted Asparagus or
cauliﬂower on the grill
Use a vegetable pan
drizzle olive oil and
garlic salt over the
vegetables. Asparagus
will cook in 10 min,
cauliﬂower will take
about 15 minutes.
● Potatoes- Get small
potatoes and boil them
with a couple of sweet
onions earlier in the
day. Then put them in a
crockpot and keep
warm until dinner.
● Make a lettuce salad
with cucumbers &
tomatoes, add
dressing

Recipes

Tips

Tip: Make Crock-Pot Egg
Dish for Morning:

Tip: Make a lot of
potatoes and onions
(double). You are
going to fry the
left-overs for
tomorrow’s dinner.

● 12 eggs
● ¾ cup milk
● Sauteed onion &
1 green pepper
● 1 lb of browned
sausage, but feel
free to use ham or
cooked bacon
● Cook on low for
8-10 hours.
● Sprinkle with
cheese before
serving
● Optional:
○ Broccoli
○ Zucchini
( I found I need a crock
pot that can be turned to
warm instead of staying
on low) Recipe Included

Comments

Day 2
Breakfast

Everyone is going to be
complaining that they
ate too much yesterday,
but they’ll get over it.

Day 2
Lunch

Menu

Recipes

● Fresh Fruit
● Egg Dish from
Crock Pot
● Toasted
English Muﬃns
● Bacon

Menu
● Patty Melts
with
Sourdough
Bread.
● Chips
● Hot dogs and
macaroni and
cheese for the
little guys

Tips

Comments

Tip: Sometime today
boil about 5 pounds of
red potatoes and 1
dozen hard-boiled eggs.
When they are cool, put
them in the fridge.
You are going to be
making potato salad
tomorrow. See recipe
below day 5

Recipes
Patty Melt
recipe included

Tips
Tip: Look at recipe on
how to prepare the
ribs for tonight. You
can put them in the
oven now.
Recipe included
Tip: Before bed, you
need to assemble
Overnight French Toast
Recipe included after
Potato Salad

Comments

Day 2
Dinner

Menu
●

●

●

●
●
https://www.nextonmylist.com

BBQ RibsThere are so
many ways to
make ribs, but
here is how I
do it. I keep it
simple, but
they are
wonderful.
Plan on about
½ rack or more
for each adult.
Hopefully, you
will have
leftovers for
tomorrow’s
lunch.
Corn on the
cob.
Fried potatoes-

Recipes
Recipe for BBQ Ribs
below Day 5
Before bed you need to
assemble Overnight
French Toast - See
recipe below day 5 and
after Potato Salad

Tips

Comments

Corn:
If you have an Instant
Pot, give it a try. I am
going to try this
summer for the ﬁrst
time. I make mine on
the stove top in a big
pot. I get someone
else to shuck the
corn. Cover the corn
with cold water and
bring to a boil. Once
boiling, the corn will
be done in about 5
minutes. I do not add
salt or butter to the
water. I read one time
that it makes the corn
tough. I serve it with a
whole stick of butter
on a plate to roll the
corn in.

Potatoes:
Add about 2 Tbsp of
corn oil and ½ stick of
butter to a large fry
pan. If you have cast
iron use it here. Slice
up the cold potatoes
and onions. Add salt
and pepper. Fry over
medium-high heat.
Turn occasionally
until they look
browned and smell
wonderful.

Day 3

Menu

Breakfast

Over -Night French Toast

Day 3

Menu

Lunch

Recipes
Take out of the fridge.

Uncover and bake at
300 for 30 minutes or
more. Cut in spears
and invert on a
platter to serve.

● Cold BBQ Ribs
and Cold Corn
on the Cob. We
will likely be
heading for a
beach by noon.
● The little guys
will be eating
sandwiches
with apples and
carrots. (Their
mother makes
me give them
fruit and
vegetables)

Recipes
● Before you
head out for
the day, see
the easy bean
recipe for
dinner below.
It is simple to
throw in the
crockpot.
See Recipe for Beans

Tips

Comments

Make Potato Salad:
Recipe Included

Tips
● If you are home
and want to
heat things in
the microwave
that is perfectly
ﬁne.
● If you have
never had cold
ribs and corn,
you won’t
believe how
delicious it is.

Comments

Day 3
Dinner
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Menu

Recipes

● Cheeseburgers Bean Recipe Included
and Brats● Another night to
grill.
● This is pretty
self-explanatory
.

Tips
Don’t forget
Cheese, pickles
● Potato Salad
● Baked Beans
● Potato chips
for the little
guys.
●

Comments

Day 4
Breakfast

Day 4
Lunch

Day 4
Dinner

Menu

Recipes

● Egg
SandwichesFresh bagels,
scrambled
eggs, cheese,
bacon or ham
● Fresh Fruit
● Bacon ( 2 lb)

●

Menu

Recipes

● Repeat the
Sandwich Bar
or
● Throw some
chicken wings
on the grill and
serve with
Ranch dressing
and other
dipping sauces

Comments

Make extra
Bacon

Tips

Comments

● You may have
beans and
potato salad
that need
eating too.

Menu
● Taco Pie
● Hot Cheesy
Hamburger Dip
● Tortilla Chips

Tips

Recipes
●

Recipes for Taco
Pie & Hot
Cheesy Dip
included

Tips

Comments
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Day 5
Breakfast

Menu

Menu

Lunch

● Lavash OR
leftover Taco
Pie

Day 5

Menu
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Tips

Comments

Recipes

Tips

Comments

● Pancakes
● Fresh Fruit
● ? BaconMaybe fry
some slices of
ham

Day 5

Dinner

Recipes

● Jambalaya
Pasta: This is
my own.

● Buy at least 2
large Lavash
crusts. Cover
with slices of
Havarti Cheese
● Bake at 350º
until cheese is
melted

Recipes
Recipe for Jambalaya
included

● You can add
peppers,
onions, olives,
pesto, etc

Tips

Comments

10 Favorit Famil Recipe
Breakfast Pizza Breakfast Pizza - Double
(Day 1)

●
●
●
●
●
●
●
●

1 lb sausage browned
1 pkg Pillsbury crescent rolls
10 eggs
¼ cup milk
½ tsp salt
1 cup frozen hash browns
1 cup cheddar cheese
2 T Parmesan cheese

Unroll crescent rolls and press in a 9x13 pan. Spoon sausage over crust, sprinkle frozen hash
browns (thawed), sprinkle shredded Cheddar cheese over hash browns. Beat together eggs, milk,
salt and pour over top. Sprinkle on Parmesan. Bake at 375 for 25 to 30 minutes and serve.
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Crock Pot Egg
Dish
** Make the evening
of Day 1 to serve on
Day 2

Crock-Pot Egg Dish
●
●
●
●
●
●
●
●

12 eggs
¾ cup milk
Sauteed onion and
1 green pepper
1 lb of browned sausage, but feel free to use ham or cooked bacon
Cook on low for 8-10 hours. (Use a crock pot that has a warm setting)
Sprinkle with cheese before serving
Optional:
○ Broccoli & Zucchini
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BBQ Ribs
(Day 2)

BBQ Ribs
● Place the ribs (5 lbs) on a large broiler pan or two sturdy cookie sheets. Rub both sides
generously with a rib rub on both sides. Honestly, I use Famous Dave’s.
● Wrap the pans tightly and bake at 300º for about 2 hours. They should be fork tender.
● This is tricky- have help. Keeping them on the pan, drain off all the fat. OR carefully move
the ribs to another foil-lined pan without the fat.
● Brush a light coating of BBQ sauce on the top of the ribs and cover with foil. You want
them to be at room temp before you move them to the grill.
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Patty Melts
Day 2

Patty Melt Sandwiches:
● You can make the hamburger patties on the grill.
● Fry some onions and place on one side of a piece of bread.
● Add a cooked beef patty, American cheese, add the second piece of bread and butter the
outside of both sides.
● Grill in a pan ﬂipping once and both sides are brown.
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Homemade Potato Salad: Make your potato salad in the morning so it will be ready for dinner.

Potato Salad: My potato salad recipe is handed down and I get tons of compliments on it.
Day 3 :

The problem is I don’t measure all the ingredients, so I’ll do my best.
1. Peel and dice 5lbs cooked and cooled potatoes into a large bowl.
2. Chop up all 12 eggs and throw them in.
3. Chop about 3 thin slices of onion. You don’t want too much onion
4. Put a full quart of Miracle Whip in a separate bowl.
5. Add about 2 tsp of apple cider vinegar and 2 tsp granulated sugar
6. Add a couple of squirts of mustard
7. Add about ½ cup of milk & mix. Taste it and it should be tangy. Add more milk if you think
the consistency is not right
8. Salt and Pepper
9. Mix dressing with potatoes, eggs, and onion. Add more salt and pepper.
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Overnight
French Toast for
Day 3 (Make it
before bed on
Day 2)

Overnight French Toast
● 1 cup butter
● 2 cups brown sugar
● 2 tsp cinnamon
● Bread slices (I use French Bread)
● 6 eggs
● 1 ½ cups milk
● dash of salt
Melt the butter. Add brown sugar and cinnamon. Mix well. Pour into 9 x 13 pan. Cover with two layers
of bread slices. ( Or use French bread, and cut it about the thickness of two slices of bread)
Beat eggs and milk. Add a dash of salt. Pour over bread slices. Cover and let stand in fridge overnight.
Uncover and bake at 300 for 30 minutes or more. Cut in spears and invert on a platter to serve.
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Best Ever Beans
& Sausage
(Day 3)

There are so many wonderful baked beans recipes, but here is the one I use:

Best Ever Beans and Sausage

1 ½ pounds bulk hot pork sausage ( I use Jimmy Dean’s) You can use hamburger too.
1 medium green pepper, chopped
1 small onion chopped
1 can ( 31 ounces) pork and beans
1 can each (16 ounces) kidney beans, great northern beans, black-eyed peas, pinto beans, black
beans – all rinsed and drained
1 ½ cups ketchup
¾ cup packed brown sugar
2 tsp ground mustard
Brown sausage, drain. Add green pepper and onion, garlic. Saute until tender. Drain.
Put everything into a crockpot and turn in on low for the day. https://www.nextonmylist.com

Taco Pie
(Day 4)

Taco Pie: I use a large cookie sheet for a crowd but you can use a couple of pie plates as well
●
●
●
●
●
●
●
●
●

Pat and seal 2 packages of crescent rolls
Crush a layer of crushed Dorito Taco Chips
Brown 2 lbs of hamburger
Mix browned hamburger with 1 cup of sour cream and 1 package of taco seasoning and ¾
cup of water. Simmer to reduce the water.
Layer hamburger mixture over the chips
Cover with at about 8 ounces of cheddar or mozzarella cheese
Top with a layer of more crushed Dorito Chips
Bake at 350º until crust is browned.
Serve with hot sauce, lettuce, tomatoes, sour cream, olives, etc
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Hot Cheesy
Hamburger Dip
Day 4

Hot Cheesy Hamburger Dip - Delicious
●
●
●
●
●
●
●
●

Almost everyone has a version of this dip, but here is the one I use.
Brown 2 lbs of hamburger and put in a crockpot
Add 2 lbs of Deluxe American Cheese ( this is important, not Velveeta)
I can of diced green chilies
2 cans of Rotel tomatoes and green chilies
1 Tbsp of chili powder
Set on low and cook for about 2 hours
Serve with tortilla chips
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Jambalaya Pasta Jambalaya Pasta: This is my own, so I am sharing the recipe.
Day 5
● 2 pounds chicken breasts- cut into bite-sized pieces
● 1 pound of spicy andouille sausage
● 1 pound of medium size shrimp ( peeled and deveined)
● 1 large onion diced
● 1 large green pepper chopped
● 3 cans diced tomatoes
● The Essence of Emeril ( or other Cajun seasonings)
● 16 ounces of bowtie pasta
1. Slice sausage and brown in a LARGE pan. When sausage starts to brown, remove and set
aside.
2. Saute the onion and peppers. - Remove from pan and set aside
3. Add 1 Tbsp of oil to the pan and cook the chicken. Sprinkle chicken with Essence of Emeril
4. Add back sausage and onion/pepper mixture.
5. Add tomatoes and 2 more tsp of Essence of Emeril (less or omit if you don’t want it spicy)
6. Cook on medium heat and add shrimp. All is done when the shrimp are pink
7. Serve over cooked pasta and sprinkle with parmesan cheese
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