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



MAIN: SEARED HARISSA STEAK FLATBREAD WITH
SWEET POTATO FRIES

APPROX. 35 MINS

P L A N N E R
1 3 . 0 1 . 2 5  -  1 7 . 0 1 . 2 5

W E E K L Y  M E A L

MAIN: PORK & FENNEL RICE

B R O U G H T  T O  Y O U  B Y
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APPROX. 1 HR

SIDE: PEAR, PARMESAN & WALNUT SLAW

APPROX. 20 MINS

MAIN: MUSTARD & THYME GRILLED 
CHICKEN THIGHS

APPROX. 55 MINS

SIDE: SLOW COOKER MAC & CHEESE

APPROX. 2 HRS

MAIN: SPICY THAI CHICKEN SALAD

APPROX. 55 MINS

SIDE: SPRING ROLLS

APPROX. 45 MINS

MAIN: SLOW COOKED PORK RIBS WITH
BOURBON BBQ SAUCE

APPROX. 10 HRS 30 MINS

SIDE: OVEN ROASTED CORN COBS WITH BASIL BUTTER

APPROX. 35 MINS

https://elgustoglobal.com/recipe/pear-parmesan-walnut-slaw/
https://elgustoglobal.com/recipe/pear-parmesan-walnut-slaw/
https://elgustoglobal.com/recipe/seared-harissa-steak-flatbread-with-sweet-potato-fries/
https://elgustoglobal.com/recipe/seared-harissa-steak-flatbread-with-sweet-potato-fries/
https://elgustoglobal.com/recipe/pork-fennel-rice/
https://elgustoglobal.com/recipe/pear-parmesan-walnut-slaw/
https://elgustoglobal.com/recipe/mustard-thyme-grilled-chicken-thighs/
https://elgustoglobal.com/recipe/mustard-thyme-grilled-chicken-thighs/
https://elgustoglobal.com/recipe/mustard-thyme-grilled-chicken-thighs/
https://elgustoglobal.com/recipe/slow-cooker-mac-and-cheese/
https://elgustoglobal.com/recipe/spicy-thai-chicken-salad/
https://elgustoglobal.com/recipe/spring-rolls/
https://elgustoglobal.com/recipe/slow-cooked-pork-ribs-with-bourbon-bbq-sauce/
https://elgustoglobal.com/recipe/slow-cooked-pork-ribs-with-bourbon-bbq-sauce/
https://elgustoglobal.com/recipe/oven-roasted-corn-cobs-with-basil-butter/
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MAIN: CHOCOLATE LOADED TOBLERONE

APPROX. 10 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

SEARED HARISSA STEAK FLATBREAD WITH
SWEET POTATO FRIES

“ This is  my favour i te  bbq main meal  menu atm…so easy to prepare ahead
and prepare quick ly  at  the t ime.  No matter  how much meat we do i t  a l l

seems to go,  which is  great  on a bbq.  I ts  a great  rec ipe for  those that  want
a l i t t le  meal  or  a loaded up one.  ”

https://elgustoglobal.com/recipe/chocolate-loaded-toblerone/
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I N G R E D I E N T S :

SEARED HARISSA STEAK FLATBREAD WITH SWEET POTATO FRIES

ol ive o i l

s i r lo in steaks

har issa paste

smoked sea sal t  f lakes

sweet potato f r ies

papr ika

f latbreads

double cream

mayonnaise

l ime

avocados

cherry tomatoes/grape tomatoes

chimichurr i

pea shoots

feta

PORK & FENNEL RICE

pork sausages

fennel  seeds

ol ive o i l

onion

gar l ic  c loves

smoked papr ika

fennel  bulb

savoy cabbage

radicchio/ I ta l ian chicory

f resh rosemary

basmat i  r ice

t inned diced tomatoes

sweet potato/kumara

chicken stock

white wine

MUSTARD & THYME GRILLED CHICKEN THIGHS

chicken th ighs

di jon mustard

honey

macaroni  pasta

butter

cream cheese

cayenne pepper

whole mi lk

cream

cheddar cheese

thyme leaves

shal lot /eschal lot

mozzare l la  cheese

ol ive o i l

d i jon mustard

honey

fresh pars ley

PEAR, PARMESAN & WALNUT SLAW

walnuts

parmesan

fresh di l l  leaves

red wine v inegar

SLOW COOKER MAC & CHEESE

https://elgustoglobal.com/recipe/seared-harissa-steak-flatbread-with-sweet-potato-fries/
https://elgustoglobal.com/recipe/pork-fennel-rice/
https://elgustoglobal.com/recipe/mustard-thyme-grilled-chicken-thighs/
https://elgustoglobal.com/recipe/pear-parmesan-walnut-slaw/
https://elgustoglobal.com/recipe/slow-cooker-mac-and-cheese/
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I N G R E D I E N T S :

SPICY THAI CHICKEN SALAD

gar l ic

f ish sauce

ol ive o i l

whi te sugar

chi l l i  gar l ic  sauce

l ime

cornf lour

spr ing ro l l  wrappers

oi l

gar l ic  c loves

cor iander/c i lantro

cucumber

mixed let tuce leaves

cherry tomatoes

red chi l l i

red onion

SLOW COOKED PORK RIBS WITH BOURBON BBQ SAUCE

pork r ibs

bourbon

cider  v inegar

smoked papr ika

ears of  corn

butter

f resh basi l  leaves

gar l ic  c loves

lemon

red pepper f lakes

ground cumin

chi l l i  f lakes

cloves gar l ic

CHOCOLATE LOADED TOBLERONE

chocolate

mars bar

mi lk  chocolate toblerone bar

onions/scal l ions

mint  leaves

roasted cashews

SPRING ROLLS

OVEN ROASTED CORN COBS WITH BASIL BUTTER

parmesan

cornf lour/cornstarch

apple c ider  v inegar

brown sugar

tomato sauce/ketchup

pork mince/ground pork

green cabbage

bean sprouts

carrots

sea sal t

oyster  sauce

soy sauce

https://elgustoglobal.com/recipe/spicy-thai-chicken-salad/
https://elgustoglobal.com/recipe/slow-cooked-pork-ribs-with-bourbon-bbq-sauce/
https://elgustoglobal.com/recipe/chocolate-loaded-toblerone/
https://elgustoglobal.com/recipe/spring-rolls/
https://elgustoglobal.com/rehttps:/elgustoglobal.com/recipe/oven-roasted-corn-cobs-with-basil-butter/cipe/slow-cooked-pork-ribs-with-bourbon-bbq-sauce/

