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MAIN: ROAST PORK BAKED DINNER

APPROX. 1 HR

MAIN: BEEF STROGANOFF

APPROX. 40 MINS

MAIN: EASY BUTTER CHICKEN DRUMSTICKS

APPROX. 55 MINS

MAIN: GINGER HONEY CHICKEN

APPROX. 40 MINS

SIDE: AUTHENTIC FATTOUSH SALAD

APPROX. 40 MINS

MAIN: PULLED BEEF PIZZA

APPROX. 25 MINS

SIDE: ROSEMARY & HONEY BAKED FRIES WITH FETA

APPROX. 35 MINS

https://elgustoglobal.com/recipe/roast-pork-baked-dinner-style-meal-train/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/beef-stroganoff/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/easy-butter-chicken-drumsticks/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/ginger-honey-chicken/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/authentic-fattoush-salad/
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-beef-pizza/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/rosemary-honey-baked-fries-with-feta/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: QUICHE LORRAINE FRITTATA

APPROX. 1 HR 5 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

QUICHE LORRAINE FRITTATA

“ Mmm this  is  so n ice and so s imple to do 🙂
I  even subst i tuted the mi lk  for  soya mi lk  and i t  st i l l  worked perfect ly !

Gracias,  E l  Gusto!  ”

https://elgustoglobal.com/recipe/quiche-lorraine-frittata/
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 :

BEEF STROGANOFF

beef  mince/ground beef

mushrooms

brown onion

minced gar l ic

pars ley

papr ika

di jon mustard

worcestershi re sauce

beef  broth

cream

fusi l l i  pasta

cream cheese

sour cream

parmesan

ROAST PORK BAKED DINNER

potatoes

pumpkin

ol ive o i l

brown sugar

f i lo  spinach and r icotta t r iangles

pork f i l le ts/ tender lo ins

streaky bacon

apples

green beans

truss tomatoes and pars ley

gravy

bread ro l ls

tasty cheese

mozzare l la  cheese

gar l ic  butter

f resh thyme

store-bought vani l la  cheesecake

t inned passionfru i t

GINGER HONEY CHICKEN

chicken th igh f i l le ts

honey

sherry

chives

store-bought minced ginger

lebanese f latbreads

ol ive o i l

ground sumac

smal l  r ipe tomatoes

radishes

soy sauce

lemon ju ice

cloves gar l ic

curry powder

spr ing onions/scal l ions

lebanese cucumbers

th ickened cream

store-bought g ingernut  b iscui ts

butter

desiccated coconut

f resh passionfru i t  and mint  spr igs

cos/romaine let tuce hearts

watercress

pomegranate

fresh mint  leaves

fresh pars ley

extra v i rg in o l ive o i l

f resh lemon ju ice

pomegranate molasses

gar l ic  c love

dr ied mint

AUTHENTIC FATTOUSH SALAD

https://elgustoglobal.com/recipe/beef-stroganoff/
https://elgustoglobal.com/recipe/roast-pork-baked-dinner-style-meal-train/
https://elgustoglobal.com/recipe/ginger-honey-chicken/
https://elgustoglobal.com/recipe/authentic-fattoush-salad/
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I N G R E D I E N T S :

EASY BUTTER CHICKEN DRUMSTICKS

ol ive o i l

ch icken drumst icks

red onion

red capsicum/pepper

t inned coconut  mi lk

butter  chicken paste

basmat i  r ice

naan bread

cor iander/c i lantro leaves

PULLED BEEF PIZZA

pizza base

pizza sauce

cheddar/ tasty cheese

pul led beef ,  or  pork

bocconcin i

potato f r ies

feta

rosemary

gar l ic  granules

smoked papr ika

pi t ted o l ives

chargr i l led capsicum/bel l  peppers

basi l  pesto

baby salad leaves

QUICHE LORRAINE FRITTATA

streaky bacon

eggs

whole mi lk

cheddar cheese

ROSEMARY & HONEY BAKED FRIES WITH FETA

honey

https://elgustoglobal.com/recipe/easy-butter-chicken-drumsticks/
https://elgustoglobal.com/recipe/pulled-beef-pizza/
https://elgustoglobal.com/recipe/quiche-lorraine-frittata/
https://elgustoglobal.com/recipe/rosemary-honey-baked-fries-with-feta/

