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

W I N T E R

W E E K L Y  
M E A L  P L A N N E R



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

W E E K L Y  M E A L

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

M
O

N
D

A
Y

T
U

E
S

D
A

Y
W

E
D

N
E

S
D

A
Y

T
H

U
R

S
D

A
Y

F
R

ID
A

Y

MAIN: FISH PIES WITH ROSTI POTATOES

APPROX. 50 MINS

MAIN: VIETNAMESE STIR-FRY PORK

APPROX. 30 MINS

MAIN: MOROCCAN CHICKEN SOUP WITH ROSEMARY
FOCACCIA

APPROX. 1 HR 20 MINS

MAIN: WINTER LAMB SALAD WITH CRUSTY BREAD

APPROX. 1 HR 10 MINS

MAIN: AIR FRYER BASICS – ROAST BEEF

APPROX. 1 HR 40 MINS

SIDE: WARM CRISPY GARLIC MUSHROOM SALAD

APPROX. 15 MINS

https://elgustoglobal.com/recipe/fish-pies-with-rosti-potatoes/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/vietnamese-stir-fry-pork/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/moroccan-chicken-soup-with-rosemary-focaccia/
https://elgustoglobal.com/recipe/moroccan-chicken-soup-with-rosemary-focaccia/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/winter-lamb-salad-with-crusty-bread/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/air-fryer-basics-roast-beef/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/warm-crispy-garlic-mushroom-salad/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: FENNEL TEACAKES

APPROX. 1 HR

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

WINTER LAMB SALAD WITH CRUSTY BREAD

“ Very tasty.  So many f lavours coming together  in  one recipe.  E l  Gusto is  a
winner .  ”

https://elgustoglobal.com/recipe/fennel-teacakes/
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 :

VIETNAMESE STIR-FRY PORK

sausage meat  

gar l ic  c loves 

f resh g inger  

f resh cor iander/c i lantro 

spr ing onions/scal l ions 

red chi l l i  

brown sugar  

f ish sauce 

soy sauce 

cooked r ice/noodles 

l ime 

FISH PIES WITH ROSTI POTATOES

potatoes 

sal t  

cod f i l le t   

smoked haddock 

salmon f i l le t  

peeled prawns 

mi lk  

ground black pepper 

butter  

p la in f lour  

f resh pars ley 

f rozen peas 

AIR FRYER BASICS – ROAST BEEF

beef  b lade roast  

o l ive o i l  

mixed button mushrooms 

gar l ic  butter  

f resh pars ley 

ready to heat  mushroom sauce 

mixed salad leaves 

spr ing onions/scal l ions 

beef  seasoning 

WARM CRISPY GARLIC MUSHROOM SALAD

https://elgustoglobal.com/recipe/vietnamese-stir-fry-pork/
https://elgustoglobal.com/recipe/fish-pies-with-rosti-potatoes/
https://elgustoglobal.com/recipe/air-fryer-basics-roast-beef/
https://elgustoglobal.com/recipe/warm-crispy-garlic-mushroom-salad/
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I N G R E D I E N T S :

MOROCCAN CHICKEN SOUP WITH ROSEMARY FOCACCIA

butter  

bacon 

cooked chicken breast  f i l le ts  

onion

curry powder 

chicken stock 

creamed corn 

uncooked r ice 

carrot  

thyme 

sal t  and pepper 

caster  sugar  

lukewarm water  

yeast  

o l ive o i l  

p la in f lour  

sea sal t  f lakes 

f resh rosemary 

WINTER LAMB SALAD WITH CRUSTY BREAD

lamb backstrap/eye of  lo in

ol ive o i l  

maple syrup 

kent/ jap pumpkin

sal t  and pepper 

red capsicum/pepper 

baby beetroots 

Dutch carrots 

sourdough baguette 

butter  

rocket/arugula leaves 

f resh herbs 

pomegranate seeds 

hal loumi 

dr ied oregano 

maple syrup 

apple c ider  v inegar  

Di jon mustard 

FENNEL TEACAKES

whole fennel  bulb 

cooking spray 

whi te/granulated sugar

anise l iqueur  

eggs 

blanched a lmonds 

baking powder 

grated lemon r ind 

buckwheat  groats 

water  

r icotta 

sa l t  and pepper 

gar l ic  c love 

f resh pars ley 

https://elgustoglobal.com/recipe/moroccan-chicken-soup-with-rosemary-focaccia/
https://elgustoglobal.com/recipe/winter-lamb-salad-with-crusty-bread/
https://elgustoglobal.com/recipe/fennel-teacakes/

