






Your meals arrive frozen, you can store
them on your freezer for up to 3 months or
eat them right away and reorder when you

crave the dish again!



Just like mom’s cozy chicken noodle soup but
made with zucchini noodles instead!
So comforting AND healthy!

Portion size: 10 oz.
Serves: 1
Ingredients: Chicken breast, Chicken broth, carrots,
celery, cauliflower rice and zucchini noddles.
Allergens:  N/A
Shelf Life: Keep frozen for up to three months. After
thawing refrigerate for up to three days.

HEAT IN STOVETOP:

Pour content of Pouch into a pot.
Cover pot with lid and heat over low-medium heat
and add chicken broth to get consistency of choices.
 
Stirring occasionally.

$8.99 

HOMEMADE
chicken zoodle soup





Simple, clean and healthy

Portion size: 10 oz.
Serves: 1
Ingredients: Zucchini, Parsley and vegetable
broth.
Allergens:  N/A
Shelf Life: Keep frozen for up to three months. After
thawing refrigerate for up to three days.

HEAT IN STOVETOP:

Pour content of Pouch into a pot.
Cover pot with lid and heat over low-medium heat
and add water or broth to get consistency of choices.
 
Stirring occasionally.

$8.99 

HOMEMADE
Detox Soup





HOMEMADE  

Enjoy this exquisite flavor and impress your guests
with this gourmet dish.

Artichoke soup

Portion size: 10 oz.
Serves: 1. 
Ingredients: Dairy, Vegetable broth, flour, leek,
celery and Artichoke.
Allergens: Dairy and Gluten.
Shelf Life: Keep frozen for up to three months. After
thawing refrigerate for up to three days.

HEAT IN STOVETOP:

Pour content of Pouch into a pot.
Cover pot with lid and heat over low-medium heat.
 Stirring occasionally.

$8.99

Add ons:
- Marcona Fried Almonds as a toping.
- Goat Cheese as a toping.

VEGAN





Simple and so flavorful, these Thai turkey has a
tangy and slightly spicy Thai sauce. Spoon the filling
into crisp romaine lettuce leaves for an easy and
lower in carbs dinner option or over salad.

HEAT IN STOVETOP:

$13.00

HOMEMADE

Pour content of Pouch into a pot and add 1 tsp of
water.
Cover pot with lid and heat over low-medium heat. 
Stirring occasionally.

Portion size: 10 oz.
Serves: 1.
Ingredients: Ground Turkey breast, cashews,
mushrooms, green onion, soy sauce and spices.
Allergens: Nuts.
Shelf Life: Keep frozen for up to three months.
After thawing refrigerate for up to three days.

Thai Turkey 





If you want to taste a exquisite truly Italian pasta this
is it! Made with 6 ingredients—pasta, olive oil, garlic,
cream, parsley, and, of course, little neck clams.

HEAT SAUCE IN STOVETOP:

PASTA:

$27.00

Pour content of pouch into a pot and add 10 oz of water where
the pasta was cooked. Cover pot with lid and heat over low-
medium Heat.
Stirring occasionally.

In a large pot, bring water to a boil.
Add the pasta to the water, stir a few times to prevent the pasta
from sticking together. 

Cook according to package directions, stirring occasionally,
until al dente or softer depending on desired texture.
Serve with Parmesan cheese.

Portion size: 20 oz of vongole sauce + 1 pound of linguini pasta. 
Serves: 5
Allergens: Dairy and Gluten.
Shelf Life: Keep frozen for up to three months. After thawing refrigerate for
up to three days.

HOMEMADE
Linguini Vongole 





A staple of Argentine cuisine. They are basically little
pockets of light flour dough on the outside and ground
beef picadillo simmered for 3 hours on the inside.

Portion: 2 large empanadas.
Serves: 1
Ingredients: Organic ground beef, tomato, green olives, spices and light
flour dough shell.
Allergens: Gluten.
Shelf Life: Keep frozen for up to three months. After thawing refrigerate for
up to three days.

$10.50

HOMEMADE

BAKE FROM FROZEN. 
DO NOT EVER MICROWAVE YOU WILL BE VERY DISAPPOINTED

Deep fry - This is less likely to leak.
Air fryer - Preheat to 400 degrees. Place empanadas
in single layer in basket, bake for 6-8 minutes.

Let them cool for 2 -3 minutes!

Add ons:
- Chimichurri Sauce: fresh herbs, garlic, vinegar, cilantro and olive oil. It
livens up pretty much anything you throw at it. Try spooning it over
empanadas, steak, shrimp, chicken and vegetables. You can also toss it
with pasta or rice.
- Spicy Chimichurri Sauce.

Beef empanadas





Originally from Oaxaca, Mexico.

HEAT IN STOVETOP

$13.00

HOMEMADE 
Mexican chicken mole

This sauce does include Mexican chocolate, but very little. It’s not sweet. It’s
not spicy. It is exotic. Complex, with flavors that linger and grab you and
hold on. 

Portion size: 10 oz.
Serves: 1.
Ingredients: Organic Chicken Breast, nuts, seeds, spices.
Allergens: Nuts and Gluten.
Shelf Life: Keep frozen for up to three months. After thawing
refrigerate for up to three days.

DEFROST
In refrigeration 24 hours prior consuming or frozen
transfer to saucepan.

Add ons:
- Handmade Corn Tortilla.





You haven’t had a French Dip Sandwich until you
try this French Dip.

$26.00

HOMEMADE 
French dip sandwich

 The meat is cooked low and slow, sliced then put back in the slow cooker
so it drinks up all the juices and becomes melt-in-your-mouth tender.  Pile
that juicy beef on to the soft golden bun smothered with gooey provolone
cheese then dunk in flavor bursting au jus (Beef Jus) and you quite possibly
the most delectably delicious bite of. your. life.  

DEFROST
In refrigeration 24 hours prior consuming or frozen
transfer to saucepan.

HEAT:
Meat, onions and Beef Jus in stovetop.
- Defrost Buns in Oven on Broil. 

Make the sandwich and enjoy!

Portion size: 2 seven inch sandwiches, beef juice and caramelized onions.
Serves: 2
Ingredients: Provolone Cheese, Caramelized onions, Au Jus (Beef Jus) (6 oz).
Shelf Life: Keep frozen for up to three months. After thawing refrigerate for up to
three days.
Allergens: Dairy and Gluten.



HOMEMADE
The b r o w n i e 

DEFROST

COOL

Thaw at room temperature for 60 minutes before
eating.

Keep refrigerated for up to 3 days.

$13.00

8 brownies





FLOWER

ALL NATURAL INGREDIENTS.

Para TODO - Universal Salt.

7 oz Glass Jar

The ultimate seasoning salt for salads,
vegetables, meats, ceviches...
Containing no garlic or onion.

Universal Salt.

s a l t

$23.00









Order at www.homemeals.us or visit our shop located
at: 1305 Ynez Place, Coronado, California.

x
A WAY BETTER 

eating
EXPIRIENCE 

_homemeals


