
S P R I N G

W E E K L Y  
M E A L  P L A N N E R

B R O U G H T  T O  Y O U  B Y



MAIN: BEEF & BROCCOLI

SIDE:  SWEET POTATO FRIES

SIDE:  GREEK POTATO SALAD

P L A N N E R
2 4 . 0 3 . 2 5  -  2 8 . 0 3 . 2 5

W E E K L Y  M E A L

MAIN: HERBY ROASTED CHICKEN THIGHS WITH
BUTTERY THYME RICE

B R O U G H T  T O  Y O U  B Y
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APPROX. 1 HR 15 MINS

APPROX. 45 MINS

MAIN: SPICED PAN FRIED FISH

APPROX. 20 MINS

MAIN: CORIANDER CHILLI-CRUSTED LAMB 
WITH MINTED PEA PURÉE

APPROX. 30 MINS

APPROX. 45 MINS

MAIN: CHEESY CRISPY CHICKEN

APPROX. 40 MINS

APPROX. 1 HR

https://elgustoglobal.com/recipe/beef-and-broccoli/
https://elgustoglobal.com/recipe/sweet-potato-fries/
https://elgustoglobal.com/recipe/greek-potato-salad/
https://elgustoglobal.com/recipe/herby-roasted-chicken-thighs-with-buttery-thyme-rice/
https://elgustoglobal.com/recipe/herby-roasted-chicken-thighs-with-buttery-thyme-rice/
https://elgustoglobal.com/recipe/spiced-pan-fried-fish/
https://elgustoglobal.com/recipe/coriander-chilli-crusted-lamb-with-minted-pea-puree/
https://elgustoglobal.com/recipe/coriander-chilli-crusted-lamb-with-minted-pea-puree/
https://elgustoglobal.com/recipe/coriander-chilli-crusted-lamb-with-minted-pea-puree/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/cheesy-crispy-chicken/
https://elgustoglobal.com/recipe/cheesy-crispy-chicken/
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HOME-STYLE PIZZAS

APPROX. 1 HR 10 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

CORIANDER CHILLI-CRUSTED LAMB
WITH MINTED PEA PURÉE

“Made th is  and was del ic ious! !  Wi l l  certa in ly  make again.  The c i t rus f lavor
was a n ice change with lamb. Minted pea puree was a lso del ic ious.”

https://elgustoglobal.com/recipe/home-style-pizzas/
https://elgustoglobal.com/recipe/greek-loaded-hummus-dip/


B R O U G H T  T O  Y O U  B Y
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I N G R E D I E N T S :

HERBY ROASTED CHICKEN THIGHS WITH BUTTERY THYME RICE

boneless,  sk in less chicken th igh f i l le ts

onion

cloves gar l ic

celery

butter

whi te r ice

chicken broth/stock

dry whi te wine

CORIANDER CHILLI-CRUSTED LAMB WITH MINTED PEA PUREE

red chi l l ies/dr ied chi l l ies

spr ing onions

l ime

papr ika

fresh cor iander

ol ive o i l

whole lamb chops

sweet potatoes

cornf lour/cornstarch

ol ive o i l

f resh mint

f rozen peas

greek yogurt

sour  cream

ground cumin powder

BEEF & BROCCOLI

beef  tender lo in,  or  f lank steak

broccol i  f lorets

oi l

g inger

r ice wine or  sherry

sesame oi l

whi te pepper

cornstarch/cornf lour

soy sauce

f ish sauce

brown sugar

SWEET POTATO FRIES

papr ika

fresh thyme

fresh rosemary

gar l ic  powder

onion powder

https://elgustoglobal.com/recipe/herby-roasted-chicken-thighs-with-buttery-thyme-rice/
https://elgustoglobal.com/recipe/coriander-chilli-crusted-lamb-with-minted-pea-puree/
https://elgustoglobal.com/recipe/beef-and-broccoli/
https://elgustoglobal.com/recipe/sweet-potato-fries/


B R O U G H T  T O  Y O U  B Y
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I N G R E D I E N T S :

SPICED PAN FRIED FISH

pla in f lour

ground cumin

ground cor iander

sweet smoked papr ika

cayenne pepper

white f ish f i l le ts

ol ive o i l

mayonnaise

lemon ju ice

gar l ic

CHEESY CRISPY CHICKEN

chicken breasts

mature cheddar/ tasty cheese

breadcrumbs

smoked papr ika

oregano

white baby potatoes

dr ied oregano

ol ive o i l

o i l

HOME-STYLE PIZZAS

brown sugar

dr ied yeast

bread f lour

extra v i rg in o l ive o i l

p izza sauce

pineapple in  ju ice

shaved ham

red capsicum/bel l  pepper

mozzare l la  cheese

dr ied oregano

BROCCOLI & APPLE COLESLAW

GREEK POTATO SALAD

broccol i

green cabbage

green apple

radishes

spr ing onions

mint  leaves/pars ley leaves

toasted a lmonds

cherry tomatoes

greek yoghurt

f reshly  chopped mint

f reshly  chopped pars ley

gar l ic
feta

pi t ted o l ives

smal l  cucumber

smal l  red onion

basi l / rocket  leaves 

barbecue sauce

clove gar l ic

chicken

mushrooms

smoked bacon rashers

smoked papr ika

https://elgustoglobal.com/recipe/spiced-pan-fried-fish/
https://elgustoglobal.com/recipe/cheesy-crispy-chicken/
https://elgustoglobal.com/recipe/home-style-pizzas/
https://elgustoglobal.com/recipe/broccoli-and-apple-coleslaw/
https://elgustoglobal.com/recipe/greek-potato-salad/

