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APPROX. 1 HR 10 MINS

MAIN: CREAMY CHICKEN KORMA

APPROX. 4 HRS 30 MINS

MAIN: SPICED FLATHEAD TACOS

APPROX. 45 MINS

MAIN: SHEET PAN CHICKEN WITH RAINBOW
VEGETABLES

APPROX. 55 MINS

SIDE: GARLIC BREAD

APPROX. 20 MINS

MAIN: LOADED CHEESEBURGER BAKED POTATOES

APPROX. 45 MINS

SIDE: BRUSSELS SPROUT SALAD WITH CRISPY
BACON

APPROX. 25 MINS

https://elgustoglobal.com/recipe/frying-pan-roll-up-lasagne/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/creamy-chicken-korma/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/spiced-flathead-tacos/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/sheet-pan-chicken-with-rainbow-vegetables/
https://elgustoglobal.com/recipe/sheet-pan-chicken-with-rainbow-vegetables/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/garlic-bread/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/loaded-cheeseburger-baked-potatoes/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/brussels-sprout-salad-with-crispy-bacon/
https://elgustoglobal.com/recipe/brussels-sprout-salad-with-crispy-bacon/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: PULLED PORK TOSTADAS

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

SHEET PAN CHICKEN WITH RAINBOW VEGETABLES

“ Easy,  heal thy and del ic ious!  And not  many dishes to wash 😉  Ideal  for  a
weeknight  d inner .  Serve wi th pasta or  gar l ic  bread ”

https://elgustoglobal.com/recipe/pulled-pork-tostadas/
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 :

FRYING PAN ROLL-UP LASAGNE

extra v i rg in o l ive o i l

pork and veal  mince

sl iced pancetta

smal l  onion

carrot

celery st ick

gar l ic  c loves

tomato paste

coarsely  grated three cheese mix

micro herbs

butter

gar l ic  c loves

chicken stock

bay leaf

passata

fresh lasagne sheets

th ickened cream

parmesan

CREAMY CHICKEN KORMA

ground turmer ic

greek yoghurt

g inger  or  g inger  paste

gar l ic  c loves

chi l l i  powder

garam masala

cardamom pods

cumin seeds or  ground cumin

cor iander seeds or  ground cor iander

oi l

butter

large onions

gar l ic  c loves

cashews

coconut mi lk

carrots

LOADED CHEESEBURGER BAKED POTATOES

beef  mince/ground beef

streaky bacon

mayonnaise

tomato ketchup

Amer ican mustard

pick le ju ice

sr i racha

brussels  sprouts

ol ive o i l

butter

red potatoes

oi l

GARLIC BREAD

prebaked baguette bread

fresh pars ley

cheddar cheese

long green chi l l ies

coconut  mi lk

f resh cor iander/c i lantro

spr ing onions/scal l ions

cos/romaine let tuce

jar  d i l l  p ick les

cheddar/ tasty cheese

streaky bacon

pine nuts or  a lmonds

lemon ju ice

capsicum/pepper re l ish or  jam

brown onion

BRUSSELS SPROUT SALAD WITH CRISPY BACON

https://elgustoglobal.com/recipe/frying-pan-roll-up-lasagne/
https://elgustoglobal.com/recipe/creamy-chicken-korma/
https://elgustoglobal.com/recipe/loaded-cheeseburger-baked-potatoes/
https://elgustoglobal.com/recipe/garlic-bread/
https://elgustoglobal.com/recipe/brussels-sprout-salad-with-crispy-bacon/
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I N G R E D I E N T S :

SPICED FLATHEAD TACOS

f la thead f i l le ts

l ight  o l ive o i l

corn or  f lour  tor t i l las

brown sugar

smoked papr ika

chi l l i  powder

gar l ic  powder

dr ied thyme

kosher sa l t

cream cheese

mayonnaise

parmesan cheese

lemon

di l l  weed

corn cobs

lebanese cucumbers

fresh cor iander/c i lantro

spr ing onions/scal l ions

SHEET PAN CHICKEN WITH RAINBOW VEGETABLES

chicken breast

sweet  potato

head broccol i

capsicum/pepper

zucchin i /courgette

onion

lemon

ol ive o i l

dr ied i ta l ian seasoning

gar l ic  powder

parmesan cheese

PULLED PORK TOSTADAS

store-bought wraps

pul led pork,  barbecue f lavour

sour cream

chi l l i  jam

fresh cor iander/c i lantro

pomegranate

red chi l l i

https://elgustoglobal.com/recipe/spiced-flathead-tacos/
https://elgustoglobal.com/recipe/sheet-pan-chicken-with-rainbow-vegetables/
https://elgustoglobal.com/recipe/pulled-pork-tostadas/

