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MAIN: STICKY PORK RIBS
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APPROX. 1 HR 35 MINS

MAIN: CURRIED SAUSAGES

APPROX. 50 MINS

SIDE: BUTTERY POTATO PARCELS

APPROX. 30 MINS

MAIN: RED CAPSICUM PESTO CRUSTED LAMB
RUMP WITH COUSCOUS

APPROX. 1 HR 50 MINS

SIDE: GREEN SALAD WITH CREAMY MINT DRESSING

APPROX. 30 MINS

MAIN: STICKY BEEF WITH SESAME MUSHROOMS
APPROX. 50 MINS

SIDE: AVOCADO & MINT SALAD WITH GINGER
YOGHURT DRESSING

APPROX. 5 MINS

MAIN: CHICKEN & PRAWN RICE DISH

APPROX. 55 MINS

SIDE: GREEN CRUNCHY SPROUT SALAD

APPROX. 15 MINS

https://elgustoglobal.com/recipe/sticky-pork-ribs/
https://elgustoglobal.com/recipe/curried-sausages/
https://elgustoglobal.com/recipe/buttery-potato-parcels/
https://elgustoglobal.com/recipe/red-capsicum-pesto-crusted-lamb-rump-with-couscous/
https://elgustoglobal.com/recipe/red-capsicum-pesto-crusted-lamb-rump-with-couscous/
https://elgustoglobal.com/recipe/green-salad-with-creamy-mint-dressing/
https://elgustoglobal.com/recipe/sticky-beef-with-sesame-mushrooms/
https://elgustoglobal.com/recipe/avocado-mint-salad-with-ginger-yoghurt-dressing/
https://elgustoglobal.com/recipe/avocado-mint-salad-with-ginger-yoghurt-dressing/
https://elgustoglobal.com/recipe/chicken-prawn-rice-dish/
https://elgustoglobal.com/recipe/green-crunchy-sprout-salad/
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MAIN: CHOCOLATE RASPBERRY
COOKIES

APPROX. 43 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

CURRIED SAUSAGES

“ Del ic ious!  A quick budget- f r iendly meal .  Don’t  miss the egg!  ”

https://elgustoglobal.com/recipe/chocolate-raspberry-cookies/
https://elgustoglobal.com/recipe/chocolate-raspberry-cookies/
https://elgustoglobal.com/recipe/curried-sausages/
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I N G R E D I E N T S :

STICKY PORK RIBS

carton passata

cloves gar l ic

soy sauce

honey

worcestershi re sauce

baby new potatoes

fresh mint

gar l ic  c love

fresh chives

butter

apple v inegar

chi l l i  f lakes

fresh g inger

lean pork r ibs

sage leaves

CURRIED SAUSAGES

ol ive o i l

beef  sausages

onion

curry powder

pla in f lour

chicken stock

carrot

zucchin i

th ickened cream

boi led eggs

white r ice

RED CAPSICUM PESTO CRUSTED LAMB RUMP WITH COUSCOUS

lamb rumps

red capsicum pesto

mint  sauce

fresh mint

moroccan couscous

leeks

red onion

butter

creamy feta cheese

sl iced a lmonds

pea tendr i ls ,  radish sprouts

brown sugar

balsamic v inegar

cashews

feta

red grape tomatoes

sundr ied tomato str ips in  o i l

BUTTERY POTATO PARCELS

GREEN SALAD WITH CREAMY MINT DRESSING

snow peas

pars ley leaves

mint  leaves

your choice of  sa lad leaves

frozen green peas

green beans or  f resh asparagus

honey

ol ive o i l

sea sa l t

lemon

di jon mustard

clove gar l ic

https://elgustoglobal.com/recipe/sticky-pork-ribs/
https://elgustoglobal.com/recipe/curried-sausages/
https://elgustoglobal.com/recipe/red-capsicum-pesto-crusted-lamb-rump-with-couscous/
https://elgustoglobal.com/recipe/buttery-potato-parcels/
https://elgustoglobal.com/recipe/green-salad-with-creamy-mint-dressing/
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I N G R E D I E N T S :

STICKY BEEF WITH SESAME MUSHROOMS

sunf lower o i l

smal l  button mushrooms

soy sauce

sesame seeds

beef  mince/ground beef

c loves gar l ic

f resh g inger

f resh g inger

natura l  yoghurt

maple syrup

honey

f ish sauce

l ime

broccol i  f lorets

shal lots/eschalots

egg noodles

CHICKEN & PRAWN RICE DISH

butter

gar l ic  c loves

onion

streaky bacon rashers

smoked papr ika

arbor io r ice

chicken stock

green apples

oranges

baby spinach

baby rocket/arugula

broccol i

vegetable stock

cooked chicken

prawns/shr imp

lemon

CHOCOLATE RASPBERRY COOKIES

butter

brown sugar

vani l la

egg

sel f- ra is ing f lour

cocoa powder

bicarbonate soda

chocolate b i ts/chips

frozen raspberr ies

AVOCADO & MINT SALAD WITH GINGER YOGHURT DRESSING

avocado

sugar snap peas

semi-dr ied tomatoes

fresh mint  leaves

baby spinach

extra v i rg in o l ive o i l

fennel  seeds

GREEN CRUNCHY SPROUT SALAD

celery

crunchy bean sprouts mix

pea sprout

a l fa l fa  sprouts

f lat- leaf  pars ley

extra v i rg in o l ive o i l

maple syrup

di jon mustard

https://elgustoglobal.com/recipe/sticky-beef-with-sesame-mushrooms/
https://elgustoglobal.com/recipe/chicken-prawn-rice-dish/
https://elgustoglobal.com/recipe/chocolate-raspberry-cookies/
https://elgustoglobal.com/recipe/avocado-mint-salad-with-ginger-yoghurt-dressing/
https://elgustoglobal.com/recipe/green-crunchy-sprout-salad/

