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MAIN: CHEESY BAKED SAUSAGE PESTO PENNE

APPROX. 45 MINS

MAIN: ROAST LAMB PASTA BAKE

APPROX. 1 HR 40 MINS

MAIN: KALE & WHITE BEAN SOUP

APPROX. 45 MINS

MAIN: CHICKEN PAELLA

APPROX. 40 MINS

SIDE: SUNDRIED TOMATO FOCACCIA BREAD

APPROX. 55 MINS

MAIN: ROASTED HERB & LEMON CHICKEN

APPROX. 2 HRS

SIDE: FRESH & HERBY ORZO

APPROX. 28 MINS

https://elgustoglobal.com/recipe/cheesy-baked-sausage-pesto-penne/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/roast-lamb-pasta-bake/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/kale-white-bean-soup/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/chicken-paella/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/sundried-tomato-focaccia-bread/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/roasted-herb-lemon-chicken/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/fresh-herby-orzo/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/


P L A N N E R
0 1 . 0 6 . 2 5  -  0 6 . 0 6 . 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: PROTEIN YOGHURT BOWL

APPROX. 2 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

CHICKEN PAELLA

“ very yum recipe – even k ids l iked i t !  ”

https://elgustoglobal.com/recipe/protein-yoghurt-bowl/
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 :

KALE & WHITE BEAN SOUP

extra v i rg in o l ive o i l

butter

brown or  whi te onion

carrots

minced gar l ic

s l iced baby mushrooms

sal t  and pepper

white wine

chicken stock

white navy beans/cannel l in i  beans

rosemary

kale

red wine v inegar

chopped f resh tarragon

chopped f resh chives

red pepper f lakes

parmesan/pecor ino

CHEESY BAKED SAUSAGE PESTO PENNE

dry penne pasta

ol ive o i l

shal lot /eschalot

c loves gar l ic

i ta l ian pork sausage,  mi ld or  spicy

dr ied oregano

i ta l ian seasoning

dr ied pars ley

t inned crushed tomatoes OR passata

basi l  pesto

balsamic v inegar

white/granulated sugar

baby spinach

mozzare l la

f reshly  grated parmesan

red pepper f lakes

fresh basi l

CHICKEN PAELLA

boneless chicken th ighs

curry powder

papr ika

onions

carrot

sea sal t  f lakes

honey

instant  dr ied yeast

bread f lour

extra v i rg in o l ive o i l

minced gar l ic

peas

r ice

chicken stock cubes

lemon ju ice

thyme leaves

sundr ied tomato pieces

SUNDRIED TOMATO FOCACCIA BREAD

https://elgustoglobal.com/recipe/kale-white-bean-soup/
https://elgustoglobal.com/recipe/cheesy-baked-sausage-pesto-penne/
https://elgustoglobal.com/recipe/chicken-paella/
https://elgustoglobal.com/recipe/sundried-tomato-focaccia-bread/
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I N G R E D I E N T S :

ROAST LAMB PASTA BAKE

ol ive o i l

boneless lamb mini  roast

s l iced pancetta

chopped rosemary

dry red wine

tomato passata

chicken stock

white/granulated sugar

penne pasta

jar  mar inated art ichokes

lemon wedges

ROASTED HERB & LEMON CHICKEN

ki tchen twine

whole chickens

celery r ibs

whole onions

ol ive o i l

f resh thyme

fresh sage

orzo

lemon

fresh pars ley leaves

lemons

butter

c loves gar l ic

onion powder

papr ika

fresh mint  leaves

PROTEIN YOGHURT BOWL

high prote in Greek natura l  yoghurt

vani l la  whey prote in iso late

banana

chia seeds

peanut  butter

muesl i ,  nuts or  seeds

pomegranate seeds

FRESH & HERBY ORZO

https://elgustoglobal.com/recipe/roast-lamb-pasta-bake/
https://elgustoglobal.com/recipe/roasted-herb-lemon-chicken/
https://elgustoglobal.com/recipe/protein-yoghurt-bowl/
https://elgustoglobal.com/recipe/fresh-herby-orzo/

