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MAIN: BARBECUE APRICOT CHICKEN
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APPROX. 15 MINS

MAIN: CHEESY SALMON PIE

APPROX. 1 HR

MAIN: PASTA CON SALSA BOLOGNESA

APPROX. 30 MINS

MAIN: THERMOMIX CHICKEN SATAY

APPROX. 30 MINS

SIDE: WINTER ROAST VEGETABLE SALAD

APPROX. 1 HR

MAIN: PORK SCHNITZEL WITH SWISS CHEESE

APPROX. 20 MINS

SIDE: WARM SWEET POTATO SALAD

APPROX. 1 HR

https://elgustoglobal.com/recipe/barbecue-apricot-chicken/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/cheesy-salmon-pie/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/pasta-con-salsa-bolognesa/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/thermomix-chicken-satay/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/winter-roast-vegetable-salad/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/pork-schnitzel-with-swiss-cheese/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/warm-sweet-potato-salad/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: ROASTED PLUM & BLACKBERRY
ENGLISH MUFFINS

APPROX. 45 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

BARBECUE APRICOT CHICKEN

“ Lovely weeknight  meal  so easy to prepare!  I  d id f ind the recipe s l ight ly
sweet  so I  d id th ink you could add e i ther  a l i t t le  b i t  of  heat  to the sauce or

some chicken boui l lon would be n ice to balance the sweetness.  Served with
r ice and st i r  f ry .  ”

https://elgustoglobal.com/recipe/roasted-plum-blackberry-english-muffins/
https://elgustoglobal.com/recipe/roasted-plum-blackberry-english-muffins/
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 :

BARBECUE APRICOT CHICKEN

barbecue sauce 

peach or  apr icot  jam

red onion

butternut  pumpkin/squash

baby potatoes 

carrots 

parsnips 

o l ive o i l  

sa l t  and pepper 

mixed salad leaves 

chicken pieces 

balsamic v inegar  

f resh basi l  

CHEESY SALMON PIE

sel f- ra is ing f lour  

butter  

parmesan cheese 

iced water  

canned red salmon

l ight  sour  cream 

eggs 

f resh chives 

lemon

PORK SCHNITZEL WITH SWISS CHEESE

day o ld bread 

Gruyere or  Emmenthal  Cheese

pork steaks 

orange sweet  potatoes 

o l ive o i l  

sea sa l t  and ground pepper 

onions

gar l ic  c loves 

zucchin i /courgette p ick les 

sour  cream 

egg

ol ive o i l  

WINTER ROAST VEGETABLE SALAD

f resh cor iander/c i lantro 

f resh pars ley 

feta cheese 

WARM SWEET POTATO SALAD

handful  of  f resh herbs 

mayonnaise 

whole gra in mustard 

Di jon mustard 

reserved ju ice f rom pick les 

https://elgustoglobal.com/recipe/barbecue-apricot-chicken/
https://elgustoglobal.com/recipe/cheesy-salmon-pie/
https://elgustoglobal.com/recipe/pork-schnitzel-with-swiss-cheese/
https://elgustoglobal.com/recipe/winter-roast-vegetable-salad/
https://elgustoglobal.com/recipe/warm-sweet-potato-salad/
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I N G R E D I E N T S :

PASTA CON SALSA BOLOGNESA

r igatoni  pasta

lean minced beef  

tomato pasta sauce 

o l ive o i l  

Parmesan cheese 

f resh pars ley leaves 

THERMOMIX CHICKEN SATAY

onion

gar l ic  c loves 

o i l  

water

stock powder -  chicken or  vegetable

honey 

curry powder 

tabasco sauce 

ground cardamom

peanut butter  

Di jon mustard 

boneless chicken th ighs 

ROASTED PLUM & BLACKBERRY ENGLISH MUFFINS

r ipe p lums 

blackberr ies 

f resh thyme 

f reshly  grated nutmeg 

Engl ish muff ins 

p la in Greek yoghurt  

honey 

pistachio nuts 

https://elgustoglobal.com/recipe/pasta-con-salsa-bolognesa/
https://elgustoglobal.com/recipe/thermomix-chicken-satay/
https://elgustoglobal.com/recipe/roasted-plum-blackberry-english-muffins/

