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MAIN: BRANDY APRICOT CHICKEN
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APPROX. 1 HR 20 MINS

MAIN: MEXICAN ZUCCHINI-SLICE PIE

APPROX. 1 HR 5 MINS

MAIN: GARLIC PARMESAN ORZO WITH GRILLED STEAK

APPROX. 3 HRS 25 MINS

MAIN: CREAMY TUNA BAKE

APPROX.45 MINS

SIDE: CAULIFLOWER FRITTERS

APPROX. 20 MINS

MAIN: 5 INGREDIENT STICKY CHICKEN NIBBLES

APPROX. 25 MINS

SIDE: SMOKY CARROT FRIES

APPROX. 30 MINS

https://elgustoglobal.com/recipe/brandy-apricot-chicken/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/mexican-zucchini-slice-pie/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/garlic-parmesan-orzo-with-grilled-steak/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/creamy-tuna-bake/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/cauliflower-fritters/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/5-ingredient-sticky-chicken-nibbles/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/smoky-carrot-fries/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: BOURBON SPICED 
APPLE COMPOTE

APPROX. 35 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

CAULIFLOWER FRITTERS

“ scrumpt ious!  I ’m hooked ¹”

https://elgustoglobal.com/recipe/bourbon-spiced-apple-compote/
https://elgustoglobal.com/recipe/bourbon-spiced-apple-compote/
https://elgustoglobal.com/recipe/bourbon-spiced-apple-compote/
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 :

BRANDY APRICOT CHICKEN

chicken drumst icks or  chicken pieces

pla in f lour

f rench onion soup mix

can halved apr icots in  ju ice

brandy

caul i f lower

lean bacon

parmesan cheese

sel f- ra is ing f lour

f resh breadcrumbs

capsicum

onion

cloves gar l ic

f ine ly  chopped chives

MEXICAN ZUCCHINI-SLICE PIE

good beef  sausages or  f resh chor izo

brown onion

mexican spice mix

sel f- ra is ing f lour

grated cheese

smal l  zucchin is

t inned corn kernels

red capsicum/bel l  pepper

f resh cor iander/c i lantro

large eggs

ol ive o i l

cumin seeds

dr ied cor iander/c i lantro leaves 

sweet  papr ika

oregano

chi l l i  powder

gar l ic  powder

GARLIC PARMESAN ORZO WITH GRILLED STEAK

steak

butter

orzo pasta

minced gar l ic

butter

f resh parmesan cheese

mi lk

minced f resh pars ley

mushrooms

CAULIFLOWER FRITTERS

eggs

clove gar l ic

chopped pars ley

chi l l i  f lakes

vegetable o i l

https://elgustoglobal.com/recipe/brandy-apricot-chicken/
https://elgustoglobal.com/recipe/mexican-zucchini-slice-pie/
https://elgustoglobal.com/recipe/garlic-parmesan-orzo-with-grilled-steak/
https://elgustoglobal.com/recipe/cauliflower-fritters/
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I N G R E D I E N T S :

CREAMY TUNA BAKE

penne pasta

butter

f lour

evaporated mi lk

water

chicken stock cube

mustard powder

onion and gar l ic  powder

cheddar cheese

canned tuna or  sa lmon

canned corn

butter

day-old bread

parmesan

5 INGREDIENT STICKY CHICKEN NIBBLES

chicken wings and/or  drumettes

oyster  sauce

sweet chi l l i  sauce

white wine v inegar

sesame oi l

carrots

ol ive o i l

gar l ic  powder

smoked papr ika

dr ied pars ley

sesame seeds

spr ing onion/scal l ion

chi l l i  mayo or  a io l i

BOURBON SPICED APPLE COMPOTE

eat ing apples

maple syrup

lemon

vani l la  extract

ground c innamon

nutmeg

ginger

bourbon

SMOKY CARROT FRIES

cumin

turmer ic

https://elgustoglobal.com/recipe/creamy-tuna-bake/
https://elgustoglobal.com/recipe/5-ingredient-sticky-chicken-nibbles/
https://elgustoglobal.com/recipe/bourbon-spiced-apple-compote/
https://elgustoglobal.com/recipe/smoky-carrot-fries/

