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MAIN: GREEN PASTA WITH MANUKA HONEY SPLIT CHICKEN

APPROX. 1 HR 5 MINS

MAIN: MOROCCAN LAMB PILAF

APPROX. 40 MINS

MAIN: TEX-MEX LOADED BAKED POTATOES

APPROX. 1 HR

MAIN: LEFTOVER MEAT TACO CUPS

APPROX. 25 MINS

MAIN: THERMOMIX STEAMED CHICKEN ROLL

APPROX. 1 HR

SIDE: CURRY SEASONED ROASTED CAULIFLOWER STEAKS

APPROX. 55 MINS

https://elgustoglobal.com/recipe/green-pasta-with-manuka-honey-split-chicken/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/moroccan-lamb-pilaf/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/tex-mex-loaded-baked-potatoes/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leftover-meat-taco-cups/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/thermomix-steamed-chicken-rolls/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/curry-seasoned-roasted-cauliflower-steaks/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: PULL-APART LOBSTER ROLLS

APPROX. 20 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

PULL-APART LOBSTER ROLLS

“ These were real ly  good to t ry .  Haven’t  had much to do with lobster  in  the
past  as i t  isn’ t  a lways easy to buy a l l  year  round.  Bought a f rozen

precooked one and worked f ine.  I  used store-bought br ioche buns.  ”

https://elgustoglobal.com/recipe/pull-apart-lobster-rolls/
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 :

LEFTOVER MEAT TACO CUPS

wraps 

lef tover  cooked mince or  pul led meat  

tasty/cheddar cheese 

f reshly  chopped salad 

sour  cream 

l ime wedges 

guacamole 

GREEN PASTA WITH MANUKA HONEY SPLIT CHICKEN

butter f l ied chickens 

manuka honey 

extra v i rg in o l ive o i l  

dr ied chi l l i  f lakes 

crushed gar l ic  

dr ied pars ley 

Di jon mustard 

sa l t  and cracked black pepper 

avocado 

f resh pars ley 

f resh mint  leaves 

Thai  basi l  or  ordinary basi l

f resh oregano 

dr ied angel  ha i r  spaghett i  

zucchin is/courgettes 

baby spinach leaves 

greek yoghurt  

MOROCCAN LAMB PILAF

extra v i rg in o l ive o i l

gar l ic  c loves 

basmat i  r ice 

chicken stock 

curry powder 

cumin

lef tover  lamb

sal t  

pepper 

red onion

cooked baby peas 

pomegranate seeds

pistachio nuts (opt ional )  

d i l l

lemon ju ice 

spr ing onion/scal l ions 

water  

hal loumi 

https://elgustoglobal.com/recipe/leftover-meat-taco-cups/
https://elgustoglobal.com/recipe/green-pasta-with-manuka-honey-split-chicken/
https://elgustoglobal.com/recipe/moroccan-lamb-pilaf/
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I N G R E D I E N T S :

TEX-MEX LOADED BAKED POTATOES

red-skinned potatoes 

lef tover  pul led pork 

g luten-f ree barbecue sauce 

o l ive o i l  

red onion

brown sugar  

red pepper f lakes 

sa l t  and pepper 

f rozen corn kernels  

avocados 

ja lapeños

spr ing onions/scal l ions 

cheddar/ tasty cheese 

g luten-f ree Amer ican sty le  baked beans
in barbecue sauce

THERMOMIX STEAMED CHICKEN ROLL

minced gar l ic  

f resh f lat- leaf  pars ley 

red wine v inegar  

kosher  sa l t  

dr ied oregano 

chi l l i  powder 

o l ive o i l  

Greek yoghurt  

th igh f i l le ts  

sundr ied tomato paste 

k i tchen twine 

orange sweet  potato/kumara 

parmesan cheese 

sour  cream 

sal t  

pepper 

cherry tomatoes on the v ine

PULL-APART LOBSTER ROLLS

cooked lobster  meat

mayonnaise 

celery 

lemon 

f resh chives 

sa l t

cayenne pepper 

Old Bay seasoning/seasoning of  choice 

Kings Hawai ian sweet  d inner  ro l ls  

unsal ted butter  

CURRY SEASONED ROASTED CAULIFLOWER STEAKS

caul i f lower heads 

butter  

o l ive o i l  

curry  powder 

pecor ino romano cheese,  or  parmesan

sal t  and pepper 

f resh pars ley 

butter  

https://elgustoglobal.com/recipe/tex-mex-loaded-baked-potatoes/
https://elgustoglobal.com/recipe/thermomix-steamed-chicken-rolls/
https://elgustoglobal.com/recipe/pull-apart-lobster-rolls/
https://elgustoglobal.com/recipe/curry-seasoned-roasted-cauliflower-steaks/

