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MAIN: SMOKED SALMON BAKED POTATOES

APPROX. 1 HR 20 MINS

MAIN: MIDDLE EASTERN LAMB SALAD

APPROX. 35 MINS

MAIN: MADRAS BEEF CURRY

APPROX. 8 HRS 15 MINS

MAIN: ROAST CHICKEN WITH GARLIC CREAM CHEESE
STUFFING

APPROX. 1 HR 40 MINS

SIDE: KALE & FENNEL SLAW WITH TOASTED PANGRITATA

APPROX. 40 MINS

MAIN: THAI CHICKEN & SWEET POTATO SOUP

APPROX. 40 MINS

https://elgustoglobal.com/recipe/smoked-salmon-baked-potatoes/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/middle-eastern-lamb-salad/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/madras-beef-curry/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/roast-chicken-with-garlic-cream-cheese-stuffing/
https://elgustoglobal.com/recipe/roast-chicken-with-garlic-cream-cheese-stuffing/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/kale-fennel-slaw-with-toasted-pangritata/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/thai-chicken-and-sweet-potato-soup/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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N MAIN: CARAMEL APPLE COBBLER

APPROX. 1 HR 5 MINS

B R O U G H T  T O  Y O U  B Y

S H O P P I N G  L I S T

DARK & STORMY COCKTAIL

“ Del ic ious and so ref reshing,  but  warming!  Perfect  for  a winters Fr iday eve!  ”

MAIN:  DARK & STORMY COCKTAIL

APPROX. 10 MINS

https://elgustoglobal.com/recipe/caramel-apple-cobbler/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/dark-stormy-cocktail/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/


ol ive o i l  

gar l ic  c loves 

chi l l i  paste or  powder 

root  g inger  

f resh cor iander  

red Thai  curry paste or  curry powder 

chicken stock 

coconut  cream 

sweet potato 

chicken breasts 

l ime 

sugar  

roast ing potatoes 

o l ive o i l  

sa l t  

pepper 

smoked salmon 

basi l  pesto 

br ie  cheese 

spr ing onions/scal l ions 

s l ivered a lmonds 

eggplant/aubergines 

brown onion 

gar l ic  c loves 

lamb mince 

ground a l lspice 

ground cumin 

ground c innamon 

ground cor iander  

canned brown lent i ls  

baby rocket/arugula 

f resh f lat- leaf  pars ley 

Greek yoghurt  

cherry tomatoes 

f resh mint  

pomegranate 

f resh dates 

lemon 
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I N G R E D I E N T S :

THAI CHICKEN & SWEET POTATO SOUP

SMOKED SALMON BAKED POTATOES

MIDDLE EASTERN LAMB SALAD

https://elgustoglobal.com/recipe/thai-chicken-and-sweet-potato-soup/
https://elgustoglobal.com/recipe/smoked-salmon-baked-potatoes/
https://elgustoglobal.com/recipe/middle-eastern-lamb-salad/
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I N G R E D I E N T S :

MADRAS BEEF CURRY

ground cor iander  

ground cumin

turmer ic  

b lack pepper 

chi l l i  powder 

gar l ic  c loves 

f resh g inger  

lemon ju ice 

o l ive 

beef  chuck steak 

tomato paste 

beef  stock 

steamed basmat i  r ice 

naan bread 

cor iander  

mint  

s l iced red chi l l i

ROAST CHICKEN WITH GARLIC CREAM CHEESE STUFFING

whole chicken

ol ive o i l  

sa l t  and pepper 

k i tchen twine 

f resh rosemary

bay leaves 

dr ied basi l  

dr ied thyme 

cracked pepper 

cream cheese 

gar l ic  c loves 

dr ied tarragon 

dr ied di l l  

CARAMEL APPLE COBBLER

red apples

brown sugar  

Grand Marnier  l iqueur  or  orange l iqueur  

apr icot  halves in  ju ice 

pour ing cream

pecans 

sel f- ra is ing f lour  

butter  

egg

mi lk

DARK & STORMY COCKTAIL

ice cubes 

l ime ju ice 

g inger  beer  

Bundaberg Rum Smal l  Batch 

l ime 

f resh rosemary 

KALE & FENNEL SLAW WITH TOASTED PANGRITATA

sourdough loaf  

gar l ic  c loves 

pine nuts 

f resh thyme 

sal t  and pepper 

o l ive o i l  

ka le 

fennel  bulbs 

maple syrup 

red cabbage 

radishes 

dr ied cranberr ies 

lemon 

mayonnaise 

Di jon mustard 

https://elgustoglobal.com/recipe/madras-beef-curry/
https://elgustoglobal.com/recipe/roast-chicken-with-garlic-cream-cheese-stuffing/
https://elgustoglobal.com/recipe/caramel-apple-cobbler/
https://elgustoglobal.com/recipe/dark-stormy-cocktail/
https://elgustoglobal.com/recipe/kale-fennel-slaw-with-toasted-pangritata/

