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Recipe description

++
Category 

Recipe name

Ingredient Select

+
400g Chicken

1 pinch Salt

2 Tomatoes

Image select

Save

Recipes 

1 Salad

5 Tomatoes

200g Cheese

300g Chicken

1kilo Potatoes

3 Onions

2 Garlic Toes

50g Diced Ham

50ml Sour cream 

500g Flour 

500g Noodles 

400g pumpkin 

200g beef


Roast Potatoes

Mediteranian Salad

Indian Noodle soup

Döner

Pumpkin pie

+
+

+

Clear all

Shopping List

11.10. 12.10. 15.10. 16.10.13.10. 14.10.Today

Nutrition

Fat
Calories

Salt


Fibers
Carbs

Protein

Shopping List

+++ + + + +

Meal Plan

Den Salat und die Tomaten 
klein schneiden

Die Kartoffeln vor kochen

Hähnchen anbraten, mit 
Zwiebeln und Knoblauch

... 

5 Tomatoes

200g Cheese

300g Chicken

1kilo Potatoes

3 Onions

2 Garlic Toes

50g Diced Ham

50ml Sour cream 
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