
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: BUTTER CHICKEN SALAD

APPROX. 30 MINS

MAIN: BOMBAY BEEF BUNS

APPROX. 3 HRS 30 MINS

MAIN: AIR FRYER BASICS – MINT & CHILLI  ROAST
LAMB LEG

MAIN: 5- INGREDIENT ASIAN SALMON NUGGETS

APPROX. 30MINS

SIDE:JAPANESE-STYLE SLAW

P L A N N E R
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APPROX. 15 MINS

APPROX. 10 MINS

MAIN: PULLED PORK STUFFED SPUDS

APPROX. 1 HR 50 MINS

SIDE: POTATO BURGER BUNS
APPROX.2 HRS 15 MINS

SIDE: KALE & SQUASH SALAD WITH ROASTED
CHICKPEAS
APPROX. 1HR

https://elgustoglobal.com/recipe/butter-chicken-salad/
https://elgustoglobal.com/recipe/butterflied-leg-of-lamb/
https://elgustoglobal.com/recipe/bombay-beef-buns/
https://elgustoglobal.com/recipe/quick-and-easy-beef-rump-cap/
https://elgustoglobal.com/recipe/air-fryer-basics-mint-chilli-roast-lamb-leg/
https://elgustoglobal.com/recipe/air-fryer-basics-mint-chilli-roast-lamb-leg/
https://elgustoglobal.com/recipe/5-ingredient-asian-salmon-nuggets/
https://elgustoglobal.com/recipe/beef-koftas-with-roasted-veggies/
https://elgustoglobal.com/recipe/japanese-style-slaw/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/pulled-pork-stuffed-spuds/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/potato-burger-buns/
https://elgustoglobal.com/recipe/sweet-potato-fries/
https://elgustoglobal.com/recipe/kale-squash-salad-with-roasted-chickpeas/
https://elgustoglobal.com/recipe/kale-squash-salad-with-roasted-chickpeas/
https://elgustoglobal.com/recipe/beef-koftas-with-roasted-veggies/


MAIN: JARS OF SUNSHINE
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APPROX. 20 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

AIR FRYER BASICS – MINT & CHILLI  ROAST LAMB LEG

“The easiest  and fastest  way to roast  lamb!
The f lavour  was perfect ,  and the lamb came out  very tender wi th a perfect

sear  to i t .”

https://elgustoglobal.com/recipe/jars-of-sunshine/
https://elgustoglobal.com/recipe/trout-with-grenobloise-sauce/
https://elgustoglobal.com/recipe/trout-with-grenobloise-sauce/
https://elgustoglobal.com/recipe/trout-with-grenobloise-sauce/


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 :

 5- INGREDIENT ASIAN SALMON NUGGETS

salmon f i l le ts

crushed ginger

crushed lemongrass

spr ing onions/scal l ions

Japanese seaweed salad

onions/scal l ions

PULLED PORK STUFFED SPUDS

mashing potatoes

ol ive o i l

sa l t

mi lk

butter

cream cheese

French onion soup mix

pul led pork

barbecue sauce

shredded cheese

BUTTER CHICKEN SALAD

chicken tender lo ins

store-bought butter  chicken sauce

cos/romaine let tuce hearts/baby cos let tuces

mult icoloured cherry tomato medley

onions/scal l ions

t inned brown lent i ls

cor iander/c i lantro

l ime wedges,  p ick led onions and naan bread,  to serve

JAPANESE-STYLE SLAW

cor iander/c i lantro

edamame beans

white/granulated sugar

wasabi  paste

r ice wine v inegar

red cabbage

green cabbage

sesame oi l

o l ive o i l

sage leaves

carrots

soy sauce

Kewpie mayonnaise

https://elgustoglobal.com/recipe/5-ingredient-asian-salmon-nuggets/
https://elgustoglobal.com/recipe/5-ingredient-asian-salmon-nuggets/
https://elgustoglobal.com/recipe/pulled-pork-stuffed-spuds/
https://elgustoglobal.com/recipe/butter-chicken-salad/
https://elgustoglobal.com/recipe/japanese-style-slaw/
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I N G R E D I E N T S :

    

BOMBAY BEEF BUNS

t r immed stewing beef  

brown onions

gar l ic  c loves

fresh g inger

hot  Indian curry paste

beef  stock

canned diced tomatoes

brown sugar

JARS OF SUNSHINE

f rozen mango chunks

f lax meal/ f laxseed

honey

frozen raspberr ies

l ight  coconut  mi lk

chia seeds

POTATO BURGER BUNS

bread f lour

whi te/granulated sugar

l ight  brown sugar

dr ied yeast

whole mi lk

unsal ted butter

egg

mashed potato

ol ive o i l

MINT & CHILLI  ROAST LAMB LEG

mint  je l ly

chi l l i  f lakes

sal t /pepper

KALE & SQUASH SALAD WITH ROASTED CHICKPEAS

butternut  squash/pumpkin

t inned garbanzo beans

cloves gar l ic

kale

apple

ol ive o i l

lemon juc ie

white/granulated sugar

lamb leg,  boneless

chi l l i  f lakes

roasted sunf lower or  pumpkin seeds/pepi tas

dr ied cranberr ies

https://elgustoglobal.com/recipe/bombay-beef-buns/
https://elgustoglobal.com/recipe/jars-of-sunshine/
https://elgustoglobal.com/recipe/potato-burger-buns/
https://elgustoglobal.com/recipe/air-fryer-basics-mint-chilli-roast-lamb-leg/
https://elgustoglobal.com/recipe/kale-squash-salad-with-roasted-chickpeas/

