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MAIN: STICKY HONEY SESAME CHICKEN
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APPROX. 35 MINS

MAIN: BUTTERFLIED LEG OF LAMB

APPROX. 1 HR 50 MINS

MAIN: BEEF KOFTAS WITH ROASTED VEGGIES

APPROX. 35 MINS

SIDE: SWEET CHILLI  BOK CHOY

APPROX. 20 MINS

MAIN: TROUT WITH GRENOBLOISE SAUCE

APPROX. 0 MINS

SIDE: PROVENÇAL TART

APPROX. 1 HR

MAIN: QUICK & EASY BEEF RUMP CAP

APPROX. 3 HR 10 MINS

SIDE: SWEET POTATO FRIES

APPROX. 45 MINS

https://elgustoglobal.com/recipe/sticky-honey-sesame-chicken/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/butterflied-leg-of-lamb/
https://elgustoglobal.com/recipe/butterflied-leg-of-lamb/
https://elgustoglobal.com/recipe/beef-koftas-with-roasted-veggies/
https://elgustoglobal.com/recipe/beef-koftas-with-roasted-veggies/
https://elgustoglobal.com/recipe/sweet-chilli-bok-choy/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/trout-with-grenobloise-sauce/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/provencal-tart/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/quick-and-easy-beef-rump-cap/
https://elgustoglobal.com/recipe/quick-and-easy-beef-rump-cap/
https://elgustoglobal.com/recipe/sweet-potato-fries/
https://elgustoglobal.com/recipe/sweet-potato-fries/
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MAIN: GREEK LOADED HUMMUS DIP

APPROX. 25 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

TROUT WITH GRENOBLOISE SAUCE

“ Yes,  th is  is  rea l ly  tasty !  I  t r ied i t  tonight  having seen the v ideo.  I  made i t
wi th f resh salmon and was surpr ised how nice i t  was!  I  wi l l  make i t  again for

sure!”

https://elgustoglobal.com/recipe/greek-loaded-hummus-dip/
https://elgustoglobal.com/recipe/greek-loaded-hummus-dip/
https://elgustoglobal.com/recipe/trout-with-grenobloise-sauce/
https://elgustoglobal.com/recipe/trout-with-grenobloise-sauce/
https://elgustoglobal.com/recipe/trout-with-grenobloise-sauce/
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I N G R E D I E N T S :

STICKY HONEY SESAME CHICKEN

SWEET CHILLI  BOK CHOY

PROVENCAL TART

CHEDDAR BREAD WITH RED ONION & ROSEMARY

chicken breast ,  d iced into large cubes

vegetable o i l

f lour

sal ted butter

cornf lour/cornstarch

white onion

bok choy

baking powder

gar l ic

soy sauce

sal t

sweet  chi l l i  sauce

chi l led water

sesame seeds (opt ional )

honey

red chi l l i  (opt ional )

sesame seeds

TROUT WITH GRENOBLOISE SAUCE

ol ive o i l

gar l ic

bread

fresh t rout  f i l le t

coarse sa l t

ready-to-use puf f  pastry tomatoes

mustard mozzare l la

sour  cream mixed herbs,  f resh or  dr ied

breadcrumbs

zucchin i /courgette

butter

lemon

capers

fresh pars ley

BUTTERFLIED LEG OF LAMB

lamb leg

rosemary

gar l ic

chi l l i  f lakes

fennel  seeds

cumin seeds

smoked papr ika

white bread mix wi th added yeast dr ied rosemary

cheddar cheese ol ive o i l

red onion

anchovy f i l le ts

root  g inger

Amer ican mustard

mint  sauce

natura l /Greek yoghurt

mint

chi l l ies

sherry/wine
vinegar

https://elgustoglobal.com/recipe/sweet-chilli-bok-choy/
https://elgustoglobal.com/recipe/provencal-tart/
https://elgustoglobal.com/recipe/cheddar-bread-with-red-onion-rosemary/
https://elgustoglobal.com/recipe/trout-with-grenobloise-sauce/
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I N G R E D I E N T S :

BEEF KOFTAS WITH ROASTED VEGGIES

wooden skewers

beef  mince/ground beef

ground cumin

ground cor iander

chi l l i  f lakes

onion

fresh breadcrumbs

egg

oregano

tomatoes

red onion

zucchin i /courgette

tomato ketchup or  barbecue sauce

wraps or  f latbreads

sour cream

QUICK & EASY BEEF RUMP CAMP

SWEET POTATO FRIES

beef  rump cap

French onion soup

sweet potatoes

cornf lour

ol ive o i l

sa l t

GREEK LOADED HUMMUS DIP

store-bought wraps

ol ive o i l  spray

sal t

papr ika

dr ied oregano

hummus dip

cucumber

mult icoloured cherry tomatoes

kalamata o l ives

red onion

pine nuts

feta

red wine v inegar

ol ive o i l

d i l l  or  cor iander/c i lantro

https://elgustoglobal.com/recipe/beef-koftas-with-roasted-veggies/
https://elgustoglobal.com/recipe/quick-and-easy-beef-rump-cap/
https://elgustoglobal.com/recipe/quick-and-easy-beef-rump-cap/
https://elgustoglobal.com/recipe/sweet-potato-fries/
https://elgustoglobal.com/recipe/greek-loaded-hummus-dip/

