
SHOPPING LIST

APPETIZER & DINNER 
You may have some of these things at home. 
Just check them off your list!

BAKERY
 French Bread Baguette   $2.65

FOUND IN PUBLIX FINE CHEESE CASE
 Mozzarella   $4 to $6
 Burrata   $7.75
 Wedge of Brie    $3.65 wedge

PRODUCE
 Grape Tomatoes $4
 1 Anjou Pear   $2.19 lb
 Lemon  .69
 1 Large Zucchini   $2.75/lb
 1 Pint Strawberries   $4 and up

MISCELLANEOUS
 Olives (your choice / no pits)  $1.97
 Pepperoni Slices   $3.29 + up
 Olive Oil  $2.75 + up
 Small Jar Pesto  $3.31 + up
 Balsamic Vinegar   $3.87 + up
 Honey $4.50 + up
 Fig Jam (or Fig Paste near Cheese Case)
      (jam $6 / paste $5.53)

DESSERT SHOPPING LIST
The Beauty of these little “shot glass” desserts 
is that you can buy a small piece of cheesecake, 
rather than the whole cheesecake.

BAKERY
 Slice of NY Cheesecake  ($4.87 2 slices)

MISCELLANEOUS
 Box of graham crackers   $3.25 + up)
 Can of Pie Fruit Filling – Your choice (Ap-
ple / Cherry / Blueberry / pumpkin) 

 Small glasses to prepare desserts in
  

SANGRIA with fresh fruit
 Bottle of Sangria (chilled)  $6.63
 TripleSec or Cointreau  (hopefully you have)

 Can of Club Soda   .99
 1 Orange   $2.19/lb
 1 Peach   $1.87/lb
 1 Apple  price varies!

BONUS DESSERT

WHIPPED COFFEE

You’ll need INSTANT COFFEE, 
sugar or brown sugar,
and the milk beverage 

of your choice 
(milk/almond milk/oat milk)



Antipasto Kebabs 
Ultimately, it’s all about the assembly of your 
kebabs! 

You can add artichoke hearts, switch the 
cheese up to Feta, or hard cheeses, add a hot 
pepper for a bit of heat! 

 
 

 

You’ll need wooden skewers. Publix has long ones. You can break in half. 

 

INGREDIENTS 

Grape Tomatoes 

Olives (Your choice. I use green and black) 

Pepperoni Slices (Publix carries a FIG PEPPERONI in their fine cheeses case) or Salami 

Mozzarella (cut into cubes) 

 

DRESSING 

2 Tablespoons olive oil 

1 Tablespoon balsamic vinegar 

½ tsp dried oregano 

Salt (to taste) 

Pepper (to taste) 

6” small wooden Skewers (or break regular sized in half) 



Fig, Pear & Brie 
Sweet and savory, this quick and 
easy appetizer will please any 
palate! 

 

 

 

 

 
 

INGREDIENTS 

French Baguette (sliced into ½” thick slices) 

 

1 Brie  (you need not buy a whole brie, a wedge will be sufficient) AT ROOM TEMPERATURE. 

1 Anjou Pear 

Juice of ½ lemon 

1 Jar of fig jam (or fig paste near fine cheese case at publix) 

 

 

 



Strawberry Bruschetta 
Take advantage of strawberries of 
summer in this twist on a 
untraditional bruschetta. 

 

 

 

 

 
 

INGREDIENTS 

French Baguette (sliced into ½” thick slices) 

1 pint strawberries (hulled and chopped) 

¼ cup balsamic vinegar 

1 teaspoon honey 

 

Mint leaves (optional for garnish) 

 

IDEALLY MIX ALL INGREDIENTS (except bread of course) IN A SMALL BOWL AND LET SIT IN 
REFRIGERATOR, TOSSING OCCASIONALLY UNTIL WE ASSEMBLE). 

 

 

 

 



Dinner! 

ZOODLE NESTS with Pesto & 
Burrata 
If you don’t have a veggeti or other 
zoodle maker, you can buy store bought 
spiralized zucchini zoodles in the frozen 
section, or fresh zoodles in the produce 
section of most grocery stores. 

 

 

 

 

 
 

INGREDIENTS 

1 Large Zucchini (spiralized) 

1 Jar of store bought Pesto 

Burrata (sold in Publix in the fine cheese case or at Joseph’s Market) 

Drizzle of Olive Oil 

 

Options: 

Cherry Tomatoes 

1 Tablespoon Shelled Pistachios 

 

 



Layered Shot Glass Dessert 
The skies the limit with this one. Use 
prepared cheesecake, brownies, whipped 
cream fruits, crushed cookies…whatever you 
feel like! 

 
 

 

 

INGREDIENTS 

Cheesecake (you only need a wedge or two depending on how many people) 

1 can of any pie fruit filling 

Graham crackers or Graham Cracker Crumbs 

Whipped cream optional. 

YOU CAN ALSO MAKE THIS WITH FRESH FRUIT! 

 

BONUS! 

Whipped Coffee - Break out the electric beater for this one. You won’t be sorry! 

 
INGREDIENTS 

2 Tablespoons instant coffee (I like espresso) 

2 Tablespoons sugar or brown sugar 

2 Tablespoons water 

½ cup non dairy beverage like almond milk / oat milk or 
soy milk 

 

This is so delicious you won’t believe how easy it is! 

 


