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APPROX. 50 MINS

MAIN: RAVIOLI  LASAGNA

APPROX. 1 HR 10 MINS

MAIN: BLACKENED CHICKEN SANDWICHES WITH
CAJUN SAUCE

APPROX. 45 MINS

SIDE: PAN-FRIED STICKY CARROTS

APPROX. 27 MINS

MAIN: HONEY & GARLIC GLAZED SALMON

APPROX. 50 MINS

SIDE: MANGO & POMEGRANATE RICE SALAD

APPROX. 12 MINS

MAIN: BUTTERY CREAMED CHICKEN WITH BURST
TOMATOES

APPROX. 30 MINS

https://elgustoglobal.com/recipe/beef-biryani/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/ravioli-lasagna/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/blackened-chicken-sandwiches-with-cajun-sauce/
https://elgustoglobal.com/recipe/blackened-chicken-sandwiches-with-cajun-sauce/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/pan-fried-sticky-carrots/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/honey-garlic-glazed-salmon/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/mango-pomegranate-rice-salad/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/buttery-creamed-chicken-with-burst-tomatoes/
https://elgustoglobal.com/recipe/buttery-creamed-chicken-with-burst-tomatoes/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: PEAR WAFERS

APPROX. 40 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

BLACKENED CHICKEN SANDWICHES WITH
CAJUN SAUCE

“ No ordinary chicken sandwich!  Del ic ious…wi l l  be making these again ”

https://elgustoglobal.com/recipe/pear-wafers/
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 :

BUTTERY CREAMED CHICKEN WITH BURST TOMATOES

egg

al l -purpose f lour  

chicken th ighs

extra v i rg in o l ive o i l

cherry tomatoes

red capsicum

gar l ic

f resh thyme

chi l l i  f lakes

sal ted butter

cream

fresh kale

lemon ju ice

mozzare l la

f resh basi l

turk ish bread

RAVIOLI  LASAGNA

pork sausages

t inned tomatoes

baby spinach

fresh rav io l i

grated cheddar/ tasty cheese

mozzare l la

BLACKENED CHICKEN SANDWICHES WITH CAJUN SAUCE

papr ika

gar l ic  powder

dry mustard powder

brown sugar

onion powder

bay leaves

dr ied rosemary

cayenne pepper

mayonnaise

ketchup

hot sauce

oi l

sk in less chicken breasts

sandwich buns

butter

cheddar or  provolone cheese

tomatoes

let tuce

di l l  p ick le s l ices

https://elgustoglobal.com/recipe/buttery-creamed-chicken-with-burst-tomatoes/
https://elgustoglobal.com/recipe/ravioli-lasagna/
https://elgustoglobal.com/recipe/blackened-chicken-sandwiches-with-cajun-sauce/
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I N G R E D I E N T S :

HONEY & GARLIC GLAZED SALMON

salmon f i l le ts

papr ika

butter

honey

gar l ic

soy sauce

lemon ju ice

brown sugar

basmat i  r ice

BEEF BIRYANI

PEAR WAFERS

granulated sugar

medium pears

coconut o i l

mango

avocado

pistachios

pomegranate seeds

spr ing onions

balsamic v inegar

basmat i  r ice

turmer ic

sumac

al lspice

vegetable o i l

onion

carrot

minced beef

carrots

dr ied currants

madras curry paste

fresh root  g inger

f resh cor iander

gar l ic

hot  beef  stock

lemon wedges

pla in unsweetened Greek yoghurt

o i l

gar l ic

butter

brown sugar

c innamon

MANGO & POMEGRANATE RICE SALAD

PAN-FRIED STICKY CARROTS

https://elgustoglobal.com/recipe/honey-garlic-glazed-salmon/
https://elgustoglobal.com/recipe/beef-biryani/
https://elgustoglobal.com/recipe/pear-wafers/
https://elgustoglobal.com/recipe/mango-pomegranate-rice-salad/
https://elgustoglobal.com/recipe/pan-fried-sticky-carrots/

