
Easy French Bistro 
Grocery,Tool List and Prep list 

Recipe Title Grocery  
Fresh

Grocery 
Dry

Tools  
Needed

Prep 
Ahead

little gem 
salad with 
warm goats 
cheese croutes 
and garlic 
baguette 
croutons

1 small log of goats 
cheese 
3 eggs or egg whites 
Butter 
Fresh garlic 
4-6 baby romaine 
clusters

Olive oil 
Panko or 
breadcrumbs 
White wine vinegar 
or champagne 
vinegar  
Honey or sugar 
Dijon mustard 
Freshly ground 
pepper 
Kosher salt 
1 baguette

Blender Have all 
ingredients 
ready

easy chicken 
cutlets with 
vermouth, 
pears and 
leeks

1½-2 pounds 
boneless skinless 
chicken cutlets 
1 large or 2 small 
leeks, 
1 large shallot 
1 sprig rosemary 
1 Anjou or Bosc, ripe 
Butter, vegan butter 
or coconut oil

Salt and pepper 
Flour 
Olive oil 
Vermouth or white 
wine 
Chicken stock 
White wine vinegar

Large fry pan Have all 
ingredients 
ready
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