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MAIN: SALMON INFUSED WITH ROOT GINGER &
CORIANDER
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APPROX. 45 MINS

MAIN: CRISPY CHICKEN TAQUITOS

APPROX. 45 MINS

MAIN: SLOW-COOKER BEEF RAGÙ

APPROX. 4 HRS 30 MINS

MAIN: LAMB BURGER MEAL WITH 
ZUCCHINI  FRIES

APPROX. 2 HRS 20 MINS

SIDE: CRISPY FRIED RICE SALAD

APPROX. 40 MINS

MAIN: CRISPY-CRUMBED PORK CHOPS

APPROX. 40 MINS

SIDE: APPLE & BROCCOLI SALAD

APPROX. 15 MINS

https://elgustoglobal.com/recipe/salmon-infused-with-root-ginger-and-coriander/
https://elgustoglobal.com/recipe/salmon-infused-with-root-ginger-and-coriander/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/crispy-chicken-taquitos/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/slow-cooker-beef-ragu/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/lamb-burger-meal-with-zucchini-fries/
https://elgustoglobal.com/recipe/lamb-burger-meal-with-zucchini-fries/
https://elgustoglobal.com/recipe/lamb-burger-meal-with-zucchini-fries/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/crispy-fried-rice-salad/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/crispy-crumbed-pork-chops/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/apple-broccoli-salad/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: BLACKBERRY CROISSANT FRENCH
TOAST BAKE

APPROX. 1 HR 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

SLOW-COOKER BEEF RAGÙ

“ Beaut i fu l  ragu,  made i t  in  the oven and i t ’s  the f i rst  t ime I ’ve ever  got  the
diced beef  l i tera l ly  fa l l ing apart ! !  Very p leased and everyone enjoyed the

tasty meal .  So usefu l  to have the meal  a l l  ready in  one go at  the end of  the
day.  ”

https://elgustoglobal.com/recipe/blackberry-croissant-french-toast-bake/
https://elgustoglobal.com/recipe/blackberry-croissant-french-toast-bake/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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I N G R E D I E N T S :

CRISPY CHICKEN TAQUITOS

ol ive o i l

ch icken mince

red onion

chipot le  peppers in  adobo

dr ied oregano

kosher sa l t

red enchi lada sauce

corn tor t i l las

shredded cheese

avocado

fresh c i lantro/cor iander

gar l ic  powder

pick led ja lapeños

l ime

fresh pineapple

red chi l l i

CRISPY-CRUMBED PORK CHOPS

f resh breadcrumbs

lemon thyme leaves

parmesan cheese

pork chop or  cut lets

pla in f lour

broccol i  heads

pink lady apple

radishes

baby spinach or  rocket

ol ive o i l  spray

apple c ider  v inegar

extra v i rg in o l ive o i l

wholegra in mustard

chives

SLOW-COOKER BEEF RAGÙ

minced beef  or  lean casserole beef

pla in f lour

ol ive o i l

shal lots

carrots

sta lk  celery

c love gar l ic

red wine

mushrooms

bay leaf  f resh or  dr ied

fresh rosemary chopped

beef  stock

t inned chopped tomatoes

APPLE & BROCCOLI SALAD

egg

walnuts

https://elgustoglobal.com/recipe/crispy-chicken-taquitos/
https://elgustoglobal.com/recipe/crispy-crumbed-pork-chops/
https://elgustoglobal.com/recipe/slow-cooker-beef-ragu/
https://elgustoglobal.com/recipe/apple-broccoli-salad/
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I N G R E D I E N T S :

SALMON INFUSED WITH ROOT GINGER & CORIANDER

sherry v inegar

l ight  soy sauce

sesame oi l

f reshly  chopped chives

ol ive o i l

sesame oi l

r ice

cornf lour/cornstarch

sweet chi l l i  sauce

r ice wine v inegar

spr ing onions

root  g inger

ground cor iander

large salmon steaks or  a s ide of  sa lmon

l ight  soy sauce

LAMB BURGER MEAL WITH ZUCCHINI  FRIES

lamb mince

pork mince

red onion

dr ied pars ley

fresh mint

egg

ol ive o i l

courgettes/zucchin i

whole mi lk

pla in f lour

tuscan seasoning

burger  buns

parmesan cheese

butter  let tuce

BLACKBERRY CROISSANT FRENCH TOAST BAKE

la rge eggs

mi lk

maple syrup

orange zest

Grand Marnier/orange l iqueur

vani l la  extract

c innamon

croissants

blackberry jam or  preserves

r icotta cheese

cold sa l ted butter

blackberr ies

cinnamon st icks

whipped cream

CRISPY FRIED RICE SALAD

clear  honey

mayonnaise

pick led red onion,  in  a sweet  v inegar

f resh cor iander/c i lantro

tomatoes

pick led red onion

streaky bacon

mayonnaise

chi l l i  jam

fresh mint  leaves

sesame seeds

https://elgustoglobal.com/recipe/salmon-infused-with-root-ginger-and-coriander/
https://elgustoglobal.com/recipe/lamb-burger-meal-with-zucchini-fries/
https://elgustoglobal.com/recipe/blackberry-croissant-french-toast-bake/
https://elgustoglobal.com/recipe/crispy-fried-rice-salad/

