Friday, 18th November
	Activities

	Feed ducks

	



	Lunch: Oven roasted, herb crusted lamb chops with salad, rice, and red bean stew.
Tip: Coat chops with oil, then sprinkle rosemary, garlic powder, mixed herbs, and salt. Roast for 15 mins at 175c each side with foil on, then remove foil and roast at 200c until golden brown. Find a recipe for red bean stew if there are red beans available. Otherwise use Aldi or Lidl Roasties and add side salad.


	Dinner: Fried beef with beef stock rice and salad.

	



Big Jobs
· Wash clothes
· Fold clothes
· Mop floor

8:55 Child 1 school
9:20 Child 2 breakfast
9:35 Child 2 prescription in pocket
9:40 Child 2 bathtime
10:05 Child 2 park
10:40 Child 2 pharmacy
11:00 Supermarket 
11:45 Prep fried beef and make rice (with beef stock)
12:05 Wash clothes 
12:45 Wash clothes and dry clothes
1:25 Wash clothes 
2:05 Wash clothes 
2:10 Pre-heat frying pan
2:15 Cook steak
2:35 Pick up Child 1
3:25 Mop floor
4:55 Put on frozen roasties at 175c
5:25 Turn roasties and put on lamb chops
5:40 Take off foil on chops
5:50 Turn chops
6:00 Turn off oven
