
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: HEARTY SPAGHETTI  & MINCE CASSEROLE

MAIN: SPICY BUFFALO CHICKEN PIZZA

APPROX. 35 MINS

APPROX. 1HR

SIDE: LEMON & SAGE-BUTTERED BRUSSELS

SIDE: PAN-FRIED STICKY CARROTS

APPROX. 27 MINS

P L A N N E R
3 1 . 0 3 . 2 5  -  0 4 . 0 4 . 2 5

W E E K L Y  M E A L

MAIN: RAG PASTA WITH MUSHROOMS 
& BACON CRUMB

B R O U G H T  T O  Y O U  B Y
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APPROX. 50 MINS

MAIN: COCONUT SAMBAL CHICKEN

APPROX. 1 HR 15 MINS

APPROX. 25 MINS

MAIN: DELECTABLE & SUCCULENT PORK FILLET

APPROX. 1 HR

SIDE: GRILLED ROMAINE SALAD WITH BACON &
BLUE CHEESE
APPROX. 20 MINS

https://elgustoglobal.com/recipe/hearty-spaghetti-and-mince-casserole/
https://elgustoglobal.com/recipe/spicy-buffalo-chicken-pizza/
https://elgustoglobal.com/recipe/quick-and-easy-beef-rump-cap/
https://elgustoglobal.com/recipe/beef-koftas-with-roasted-veggies/
https://elgustoglobal.com/recipe/lemon-and-sage-buttered-brussels/
https://elgustoglobal.com/recipe/pan-fried-sticky-carrots/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/rag-pasta-with-mushrooms-and-bacon-crumb/
https://elgustoglobal.com/recipe/rag-pasta-with-mushrooms-and-bacon-crumb/
https://elgustoglobal.com/recipe/rag-pasta-with-mushrooms-and-bacon-crumb/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/coconut-sambal-chicken/
https://elgustoglobal.com/recipe/butterflied-leg-of-lamb/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/delectable-succulent-pork-fillet/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/grilled-romaine-salad-with-bacon-blue-cheese/
https://elgustoglobal.com/recipe/grilled-romaine-salad-with-bacon-blue-cheese/
https://elgustoglobal.com/recipe/sweet-potato-fries/
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MAIN: TERIYAKI CHICKEN SUSHI SLICE

APPROX. 40 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

HEARTY SPAGHETTI  & MINCE CASSEROLE

“ I  made th is  for  the f i rst  t ime last  n ight  and was a winner  wi th my fami ly ,
inc luding my usual ly  fussy 8-year-o ld!

Everyone had 2nd help ing inc luding k ids! !…. thank u El  Gusto”

https://elgustoglobal.com/recipe/teriyaki-chicken-sushi-slice/
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 :

RAG PASTA WITH MUSHROOMS & BACON CRUMB

extra v i rg in o l ive o i l

sourdough bread

bacon s l ices

butter

portobel lo mushrooms 

white wine

pour ing cream

grated parmesan

pecan nuts

butter

DELECTABLE & SUCCULENT PORK FILLET

pork f i l le t

p la in f lour

vegetable o i l

caesar  sa lad dressing

horseradish sauce

carrots

oi l

c love gar l ic

butter

brown sugar

tomato ketchup

red hot  buf fa lo wings sauce

honey

chicken or  onion soup mix

COCONUT SAMBAL CHICKEN

cloves gar l ic

sambal  oelek

brown sugar

f resh g inger

l ime ju ice

coconut cream

dark soy sauce

cor iander/c i lantro

chicken th igh cut lets

cornf lour/cornstarch

l ime

LEMON & SAGE-BUTTERED BRUSSELS

PAN-FRIED STICKY CARROTS

shal lots

gar l ic  c loves

thyme leaves

lasagna sheets 

lemon r ind

brussels  sprouts 
sage leaves

lemon

chi l l i  deseeded

cinnamon

fresh pars ley

https://elgustoglobal.com/recipe/rag-pasta-with-mushrooms-and-bacon-crumb/
https://elgustoglobal.com/recipe/rag-pasta-with-mushrooms-and-bacon-crumb/
https://elgustoglobal.com/recipe/delectable-succulent-pork-fillet/
https://elgustoglobal.com/recipe/coconut-sambal-chicken/
https://elgustoglobal.com/recipe/lemon-and-sage-buttered-brussels/
https://elgustoglobal.com/recipe/pan-fried-sticky-carrots/
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I N G R E D I E N T S :

    

HEARTY SPAGHETTI  & MINCE CASSEROLE

spaghett i

butter

onion

minced steak

pureed tomatoes/passata

cinnamon

parmesan cheese

pla in f lour

mi lk

SPICY BUFFALO CHICKEN PIZZA

butter

sweet  papr ika

smoked papr ika

onion powder

gar l ic  powder

pizza dough,  store-bought

chicken

chives

dr ied pars ley

TERIYAKI CHICKEN SUSHI SLICE

chicken th igh f i l le ts

ter iyaki  sauce

oi l

sushi  r ice

cucumber

capsicum/bel l  pepper

tomato

onion/scal l ion

avocado

mayonnaise

fr ied shal lots

sushi  seaweed

sweet chi l l i  sauce

hot sauce

ranch dressing

blue cheese

mozzare l la  cheese

cheddar/ tasty cheese

parmesan cheese

dr ied di l l

f resh pars ley

cloves gar l ic

fennel  seeds

chi l l i  f lakes

GRILLED ROMAINE SALAD WITH BACON & BLUE CHEESE
th ick cut  bacon

romaine/cos let tuce hearts

blue cheese

balsamic g laze

balsamic v inegar

l ight  o l ive o i l

dr ied thyme

dr ied pars ley

dr ied oregano

di jon mustard

franks or ig ina l  hot  sauce

https://elgustoglobal.com/recipe/hearty-spaghetti-and-mince-casserole/
https://elgustoglobal.com/recipe/spicy-buffalo-chicken-pizza/
https://elgustoglobal.com/recipe/teriyaki-chicken-sushi-slice/
https://elgustoglobal.com/recipe/grilled-romaine-salad-with-bacon-blue-cheese/

