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MAIN: THERMOMIX STEAMED POMEGRANATE &
RED WINE BEEF
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APPROX. 2 HRS 15 MINS

MAIN: LEFTOVER SALMON RICE BOWLS

APPROX. 35 MINS

MAIN: MEXICAN CHILLI  PORK WITH APPLE SALSA
& TORTILLAS

APPROX. 55 MINS

MAIN: CREAMY FISH & POTATO GRATIN

APPROX. 1 HR 5 MINS

SIDE: CRISPY POTATO ROAST

APPROX. 2 HRS 5 MINS

MAIN: SHEET PAN HOT HONEY CHIPOTLE
CHICKEN NACHOS WITH MANGO PICO DE GALLO

APPROX. 35 MINS

https://elgustoglobal.com/recipe/thermomix-steamed-pomegranate-red-wine-beef/
https://elgustoglobal.com/recipe/thermomix-steamed-pomegranate-red-wine-beef/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leftover-salmon-rice-bowls/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/mexican-chilli-pork-with-apple-salsa-tortillas/
https://elgustoglobal.com/recipe/mexican-chilli-pork-with-apple-salsa-tortillas/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/creamy-fish-potato-gratin/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/crispy-potato-roast/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/sheet-pan-hot-honey-chipotle-chicken-nachos-with-mango-pico-de-gallo/
https://elgustoglobal.com/recipe/sheet-pan-hot-honey-chipotle-chicken-nachos-with-mango-pico-de-gallo/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/


P L A N N E R
0 5 . 0 5 . 2 5  -  0 9 . 0 5 . 2 5

W E E K L Y  M E A L
W

E
E

K
E

N
D

 I
N

S
P

IR
A

T
IO

N

MAIN: CHOCOLATE BOURBON
PECAN PIE

APPROX. 1 HR 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

CREAMY FISH & POTATO GRATIN

“ Loved i t .  Used f rozen f ish f i l le ts  for  budget .  St i l l  de l ic ious! !  ”

https://elgustoglobal.com/recipe/chocolate-bourbon-pecan-pie/
https://elgustoglobal.com/recipe/chocolate-bourbon-pecan-pie/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/creamy-fish-potato-gratin/
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I N G R E D I E N T S :

SHEET PAN HOT HONEY CHIPOTLE CHICKEN NACHOS WITH MANGO PICO DE GALLO

cooked chicken

brown sugar

smoked papr ika

gar l ic  powder

chipot le/regular  chi l l i  powder

tort i l la  chips

tasty/cheddar cheese

barbecue sauce

hot honey

queso dip

fresh cor iander/c i lantro

l ime

cot i ja  cheese

mango

tomatoes

diced red onion

LEFTOVER SALMON RICE BOWLS

cooked r ice

f ish sauce

soy sauce

brown sugar

r ice wine v inegar

gar l ic  powder

sesame oi l

g inger  paste

cooked salmon

sesame seeds

spr ing onions/scal l ions

sr i racha sauce 

salad vegetables

red chi l l i

MEXICAN CHILLI  PORK WITH APPLE SALSA & TORTILLAS

ol ive o i l

red onions

red wine v inegar

pork mince/ground pork

smoked papr ika

ground cor iander

ground cumin

cayenne

chicken stock cubes

tomato paste

smoky chipot le  paste

t in  of  sweetcorn

tort i l la  wraps

apple

cheddar/ tasty cheese

https://elgustoglobal.com/recipe/sheet-pan-hot-honey-chipotle-chicken-nachos-with-mango-pico-de-gallo/
https://elgustoglobal.com/recipe/leftover-salmon-rice-bowls/
https://elgustoglobal.com/recipe/mexican-chilli-pork-with-apple-salsa-tortillas/
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I N G R E D I E N T S :

CREAMY FISH & POTATO GRATIN

skin less whi te f ish f i l le ts

butter

large leeks

cloves gar l ic

medium potatoes

dry whi te wine

vegetable stock

heavy cream

panko breadcrumbs

ol ive o i l

parmesan cheese

sal t  and pepper

THERMOMIX STEAMED POMEGRANATE & RED WINE BEEF

carrots

brown onion

gar l ic  c loves

beef  roast  (bolar ,  or  top roast )

red wine

pomegranate molasses

smal l  russet  potatoes

spr igs f resh rosemary

butter

c loves gar l ic

dr ied oregano

cornf lour/cornstarch

CHOCOLATE BOURBON PECAN PIE

deep-dish p ie crust

sal ted butter

f lour

sugar

large eggs

pecans or  walnuts

bourbon or  vani l la  extract

chocolate chips

vani l la  ice-cream

smal l  onion or  shal lots

kosher  sa l t

red pepper f lakes

pancetta cubed

CRISPY POTATO ROAST

https://elgustoglobal.com/recipe/creamy-fish-potato-gratin/
https://elgustoglobal.com/recipe/thermomix-steamed-pomegranate-red-wine-beef/
https://elgustoglobal.com/recipe/chocolate-bourbon-pecan-pie/
https://elgustoglobal.com/recipe/crispy-potato-roast/

