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MAIN: MEDITERRANEAN STUFFED CHICKEN BREASTS
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APPROX. 45 MINS

MAIN: STICKY BAKED SAUSAGES WITH PLUMS &
RED ONION

APPROX. 50 MINS

MAIN: MOROCCAN LAMB BURGER

APPROX. 1 HR

SIDE: CHARRED COTIJA CORN SALAD

APPROX. 30 MINS

MAIN: BAKED TOMATO PASTA SHELLS

APPROX. 50 MINS

SIDE: CHICKEN CAESAR SALAD WITH GARLIC
CROUTONS

APPROX. 1 HR

MAIN: LOADED PULLED PORK NACHOS

APPROX. 6 HRS 10 MINS

https://elgustoglobal.com/recipe/mediterranean-stuffed-chicken-breasts/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/sticky-baked-sausages-with-plums-red-onion/
https://elgustoglobal.com/recipe/sticky-baked-sausages-with-plums-red-onion/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/moroccan-lamb-burger/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/charred-cotija-corn-salad/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/baked-tomato-pasta-shells/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/chicken-caesar-salad-with-garlic-croutons/
https://elgustoglobal.com/recipe/chicken-caesar-salad-with-garlic-croutons/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/loaded-pulled-pork-nachos/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: PINK GRAPEFRUIT RICE PUDDING

APPROX. 55 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

STICKY BAKED SAUSAGES WITH PLUMS &
RED ONION

“ Very tasty,  quick and easy.  Def in i te ly  a “Do Again” rec ipe.  ”

https://elgustoglobal.com/recipe/pink-grapefruit-rice-pudding/
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 :

LOADED PULLED PORK NACHOS

smoked papr ika

ground cumin

boneless pork shoulder

chicken stock

barbecue sauce

di jon mustard

corn chips

mozzare l la  cheese

avocado

cherry tomatoes

cor iander/c i lantro leaves

l ime wedges

MEDITERRANEAN STUFFED CHICKEN BREASTS

ol ive o i l

whi te wine v inegar

c lear  honey

di jon mustard

skin less chicken breasts

cream cheese

fresh corn

extra v i rg in o l ive o i l

Kosher  sa l t

cherry tomatoes

 mature cheddar cheese

di jon mustard

sl iced green o l ives

chor izo sa lami

STICKY BAKED SAUSAGES WITH PLUMS & RED ONION

oi l

f lavoured sausages

chicken stock

maple syrup

red wine v inegar

red wine

potatoes

red onion

plums

broccol in i

f resh l ime ju ice

extra v i rg in o l ive o i l

honey

papr ika

arugula/rocket

red bel l  pepper

green onions

fresh c i lantro

kosher  sa l t

onion powder

avocado

Cot i ja  cheese

CHARRED COTIJA CORN SALAD

https://elgustoglobal.com/recipe/loaded-pulled-pork-nachos/
https://elgustoglobal.com/recipe/mediterranean-stuffed-chicken-breasts/
https://elgustoglobal.com/recipe/sticky-baked-sausages-with-plums-red-onion/
https://elgustoglobal.com/recipe/charred-cotija-corn-salad/
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I N G R E D I E N T S :

MOROCCAN LAMB BURGER

panko breadcrumbs

mi lk

gar l ic

ground cumin

sweet papr ika

smoked papr ika

cinnamon

egg

fresh cor iander/c i lantro

lamb mince/ground lamb

pistachios

basi l  leaves

sea sal t

o l ive o i l

p la in greek yoghurt

haloumi

mint  leaves

lemon

BAKED TOMATO PASTA SHELLS

conchig l ie  pasta ( jumbo pasta shel ls )

r icotta cheese

spreadable cream cheese

parmesan cheese

mozzare l la  cheese

basi l  pesto

egg

t inned crushed tomatoes

jar  of  tomato salsa

fresh basi l

cherry tomatoes

gar l ic

chicken stock

ol ive o i l

caster  sugar

i ta l ian herbs

PINK GRAPEFRUIT RICE PUDDING

pink grapefru i t

grapefru i t  zest

short  gra in r ice

mi lk

caster  sugar

c innamon st ick

vani l la  bean paste

double cream

ground c innamon

CHICKEN CAESAR SALAD WITH GARLIC CROUTONS

chicken breast  f i l le ts

gar l ic

mixed dr ied herbs

lemon

ol ive o i l

bacon rashers

baby cos let tuce

eggs

parmesan cheese

thyme leaves

anchovy f i l le ts

mayonnaise

worcestershi re sauce

sourdough bread ro l ls

br ioche burger  buns

tomato re l ish

caramel ised onion

rocket/arugula

cucumber

https://elgustoglobal.com/recipe/moroccan-lamb-burger/
https://elgustoglobal.com/recipe/baked-tomato-pasta-shells/
https://elgustoglobal.com/recipe/pink-grapefruit-rice-pudding/
https://elgustoglobal.com/recipe/chicken-caesar-salad-with-garlic-croutons/

