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S I D E :  V E G G I E  M AC

S I D E :  C H A R R E D  COT I J A  CO R N  S A L A D

M A I N :  M U S TA R D  & T H Y M E  G R I L L E D  C H I C K E N  T H I G H S

M A I N :  S T E A K ,  S TO U T  & C H E D DA R  P I E

M A I N :  G R E E K  G Y R O S  C H I C K E N  K E B A B S

M A I N :  P O R K  F I L L E T  D I N N E R  W I T H  R E D  W I N E  C H E R R Y  S AU C E

APPROX. 45 MIN

APPROX. 30 MIN

APPROX. 55 MIN

APPROX. 5 HRS

APPROX. 45 MIN

APPROX. 1 HR 15 MIN

S I D E :  S P I C Y  R E D  P E S TO

M A I N :  F I S H  I N  B E E R  B AT T E R

APPROX. 15 MIN

APPROX. 25 MIN

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/veggie-mac/
https://elgustoglobal.com/recipe/charred-cotija-corn-salad/
https://elgustoglobal.com/recipe/mustard-thyme-grilled-chicken-thighs/
https://elgustoglobal.com/recipe/steak-stout-cheddar-pie/
https://elgustoglobal.com/recipe/greek-gyros-chicken-kebabs/
https://elgustoglobal.com/recipe/pork-fillet-dinner-with-red-wine-cherry-sauce/
https://elgustoglobal.com/recipe/steak-stout-cheddar-pie/
https://elgustoglobal.com/
https://elgustoglobal.com/recipe/mustard-thyme-grilled-chicken-thighs/
https://elgustoglobal.com/recipe/greek-gyros-chicken-kebabs/
https://elgustoglobal.com/recipe/fish-in-beer-batter/
https://elgustoglobal.com/recipe/pork-fillet-dinner-with-red-wine-cherry-sauce/
https://elgustoglobal.com/recipe/spicy-red-pesto/
https://elgustoglobal.com/recipe/fish-in-beer-batter/
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P O M E G R A N AT E  L A M B  O N  H U M M U S  & P I TA
APPROX. 30 MIN

“Great flavours; served with falafel and a selection of fresh 
vegetables, this is a brilliant supper option.”

Pomegranate Lamb on Hummus & Pita

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/pomegranate-lamb-on-hummus-pita/
https://elgustoglobal.com/recipe/pomegranate-lamb-on-hummus-pita/
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I N G R E D I E N T S :

M U S TA R D  & T H Y M E  G R I L L E D  C H I C K E N  T H I G H S

□	 bone-in chicken thighs 
□	 Dijon mustard 
□	 honey 
□	 thyme leaves 

□	 shallot/eschalot 
□	 salt & pepper 

S T E A K ,  S TO U T  & C H E D DA R  P I E

C H A R R E D  COT I J A  CO R N  S A L A D

□	 butter
□	 plain flour 
□	 eggs
□	 milk
□	 onions 
□	 carrots
□	 celery 
□	 leek 
□	 garlic cloves
□	 oil 
□	 Bouquet garni

□	 beef shin/beef stewing steak 
□	 salt & black pepper 
□	 stout or dark beer 
□	 chicken or vegetable stock 
□	 Worcestershire sauce 
□	 chilli flakes 
□	 cheddar/tasty cheese

□	 fresh ears of corn 
□	 extra virgin olive oil 
□	 Kosher salt 
□	 black pepper 
□	 cherry tomatoes 
□	 arugula/rocket 
□	 small red bell pepper 

□	 onions 
□	 fresh cilantro 
□	 avocado 
□	 Cotija cheese

V E G G I E  M AC

□	 carrots 
□	 white onion 
□	 celery 
□	 garlic 
□	 olive oil 
□	 butter 
□	 gluten-free flour blend 
□	 milk
□	 cavatappi noodles 
□	 gruyère cheese 

□	 parmesan 
□	 gluten-free bread
□	 salt & black pepper 
□	 dried oregano 
□	 smoked paprika
□	 gluten-free panko breadcrumbs 

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/mustard-thyme-grilled-chicken-thighs/
https://elgustoglobal.com/recipe/steak-stout-cheddar-pie/
https://elgustoglobal.com/recipe/charred-cotija-corn-salad/
https://elgustoglobal.com/recipe/veggie-mac/
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F I S H  I N  B E E R  B AT T E R

S P I C Y  R E D  P E S TO

P O R K  F I L L E T  D I N N E R  W I T H  R E D  W I N E  C H E R R Y  S AU C E

P O M E G R A N AT E  L A M B  O N  H U M M U S  & P I TA

□	 fillets of fish 
□	 plain flour 
□	 salt & pepper 

□	 light beer 
□	 baking powder 

□	 chargilled capsicum in oil 
□	 sundried tomatoes in oil 
□	 beetroot leaves 
□	 Parmesan cheese

□	 basil leaves 
□	 red chilli flakes 
□	 garlic clove

□	 pork fillets 
□	 fresh sage leaves
□	 salt & pepper 
□	 broccolini 
□	 orange sweet potatoes/kumara 
□	 olive oil 
□	 butter 
□	 red onion 

□	 garlic clove 
□	 fresh rosemary 
□	 brown sugar 
□	 mixed spice 
□	 balsamic vinegar 
□	 red wine 
□	 chicken stock 
□	 morello cherries 

□	 olive oil 
□	 minced/ground lamb 
□	 garlic clove 
□	 brown onion 
□	 allspice 
□	 chilli powder 
□	 pomegranate molasses 
□	 barbeque sauce 

□	 salt & pepper 
□	 hummus 
□	 pomegranate arils 
□	 feta
□	 dukkah 
□	 fresh mint or microherbs 
□	 pita chips
□	 fresh vegetables to dip, carrot, celery, radish 
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G R E E K  G Y R O S  C H I C K E N  K E B A B S

□	 dried oregano & mint 
□	 groun cumin 
□	 ground coriander seeds 
□	 sweet/regular paprika 
□	 ground cinnamon 
□	 olive oil 
□	 lemon 

□	 garlic cloves 
□	 salt & pepper 
□	 bread flour 
□	 dried yeast 
□	 caster sugar 
□	 water
□	 cucumber 

□	 Greek yoghurt 
□	 fresh mint 
□	 iceberg lettuce 
□	 tomatoes 
□	 red onion 

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/fish-in-beer-batter/
https://elgustoglobal.com/recipe/spicy-red-pesto/
https://elgustoglobal.com/recipe/pork-fillet-dinner-with-red-wine-cherry-sauce/
https://elgustoglobal.com/recipe/pomegranate-lamb-on-hummus-pita/
https://elgustoglobal.com/recipe/greek-gyros-chicken-kebabs/

