Menu for week of July 27, 2010
Defrost all dinners in refrigerator the night before the day you plan to eat it.  Reheating times will vary depending on portion size.  

Italian meat lasagna

Arugula and caprese salad 
Reheating instructions:

Lasagna – re-heat at 325 degrees for 15 minutes (take out of refrigerator 30 minutes prior to re-heating)

Caprese salad – drizzle with olive oil and balsamic vinegar and serve
Grilled swordfish with pineapple-jalapeno salsa

Cuban corn salad with crème fraiche 
Sugar snap peas with lime and mint
Reheating instructions:

Swordfish  – cook on barbecue; top with salsa and serve (salsa can be re-heated or served at room temp)
Corn salad  – re-heat on stovetop or serve at room temperature
Sugar snap peas - re-heat on stovetop or serve at room temperature
Pecan crusted salmon with honey Dijon glaze

Steamed broccoli

Potato salad with fresh herbs and asiago cheese
Reheating instructions:

Salmon – drizzle with a little olive oil and reheat in oven at 325 degrees for 10 minutes or until warm

Potatoes – serve at room temperature
Broccoli – reheat in microwave

Pork tenderloin with ancho chile-bourbon sauce
Baked polenta 
Stuffed roasted red peppers
Reheating instructions:

Pork tenderloin – cook on barbecue; serve sauce on side or brush on when pork is almost done
Polenta  – re-heat in oven or on stovetop

Red peppers  – re-heat in oven at 325 degrees until warm; drizzle with olive oil to moisten
Tri-tip fajitas with roasted peppers and red onion with fire roasted salsa

Black beans with cotija cheese 

Reheating instructions:

Tri-tip – cook on grill; slice for fajitas

Peppers – cook on grill

Black beans – serve at room temperature or warm in microwave
