
SHOPPING LIST
  

2 lemon
2 teaspoons fresh oregano
1 bunch Italian parsley
2 sprigs fresh thyme
2 scallions
4 garlic cloves
2 hearts of romaine lettuce
15 ounces cooked garbanzo beans
1 medium carrots
1 medium cucumber
1 red bell pepper
2 small red onion
1 small fennel bulb
1 large eggplant
4 large ripe tomatoes 
1 1/2 pounds green beans
2 cups frozen corn

2 boneless skinless chicken breast halves 
6 slices bacon

16 ounces Belle Chevre goat cheese
2 cups mozzarella cheese, grated 
1/2 cup Parmesan-Reggiano cheese, freshly grated 
1 tablespoon unsalted butter 

2 ounces salami, thinly sliced and cut into strips 

1/4 cup kalamata olives, pitted 
1/4 cup green Sicilian olives, pitted 
1 1/2 tablespoons capers
3/4 cup pearl barley
1 cup marinara sauce
1/2 cup pecans
2 cups pre-made cornbread, crumbled 

Coarse sea salt 
Freshly ground black pepper 
1 1/2 tablespoons dried oregano
1/2 teaspoon cayenne pepper  
extra virgin olive oil 
2 tablespoons red wine vinegar 
1/4 cup low-salt chicken stock
water

Tasia Malakasis, of Belle 
Chevre, and Chef Marvin 
Woods want entertaining 
to be as easy as possible. 
So here you´ll find your 

complete shopping list for 
all the recipes included 

the book. Enjoy!



TASIA + MARVIN

ABOUT TASIA + BELLE CHEVRE

Belle Chèvre has produced a variety of internationally
acclaimed chevres since 1989 using time-tested

European farmstead techniques. The company is
purposefully small, and each chevre is hand made by
its passionate cheese makers. Belle Chèvre cheeses
have received numerous national awards from the
American Cheese Society and the American Dairy

Goat Association, and have been featured by Martha
Stewart, Oprah, and everyone in between. Belle
Chèvre is available at upscale retailers including

Dean and Deluca and the Cheese Store of Beverly
Hills as well as larger outlets like Whole Foods
Market, Publix, and Harris Teeter. Tasia is head

cheesemaker and president of Belle Chevre, as well
as speaker and cookbook author.

ABOUT CHEF MARVIN WOODS

Chef Marvin Woods, known as America’s Healthy
Chef, was recently chosen as the first chef to kick off
Michelle Obama's Let's Move! cooking series to help
busy families create nutritious and affordable meals.

For more than seven years, Chef Marvin has been
traveling the country educating and motivating kids
and parents how to live better through food with his

program, Droppin' Knowledge with Chef Marvin
Woods. This national program teaches how to

reduce health issues, like obesity, diabetes, high blood
pressure and stroke, through food. Chef Marvin

Woods is an Emmy® Award-nominated television
host, celebrity chef and author of cookbooks, Home

Plate Cooking and The New Low Country.

http://www.chefmarvinwoods.com/
http://bellechevre.com

