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S I D E :  M E X I C A N  A R  A N C I N I  B A L L S

S I D E :  R OA S T  P OTATO  S A L A D  W I T H  G A R L I C  M AYO

M A I N :  C H I C K E N  Q U E S A D I L L A S  W I T H  J A L A P E N O  S AU C E

M A I N :  F R I E D  C AT F I S H

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

APPROX. 3 HRS 5 MIN

APPROX. 1 HR 5 MIN

APPROX. 35 MIN

APPROX. 35 MIN

APPROX. 40 MIN

M A I N :  P O R K  & F E N N E L  R I C E
APPROX. 1 HR

S I D E :  M A R I N AT E D  O L I V E S

M A I N :  V I N E YA R D  B U R G E R

APPROX. 20 MIN

APPROX. 8 HRS

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/mexican-arancini-balls/
https://elgustoglobal.com/recipe/roast-potato-salad-with-garlic-mayo/
https://elgustoglobal.com/recipe/chicken-quesadillas-with-jalapeno-sauce/
https://elgustoglobal.com/recipe/fried-catfish/
https://elgustoglobal.com/recipe/ginger-honey-chicken/
https://elgustoglobal.com/recipe/pork-fennel-rice/
https://elgustoglobal.com/
https://elgustoglobal.com/recipe/chicken-quesadillas-with-jalapeno-sauce/
https://elgustoglobal.com/recipe/roast-potato-salad-with-garlic-mayo/
https://elgustoglobal.com/recipe/ginger-honey-chicken/
https://elgustoglobal.com/recipe/vineyard-burger/
https://elgustoglobal.com/recipe/pork-fennel-rice/
https://elgustoglobal.com/recipe/marinated-olives/
https://elgustoglobal.com/recipe/vineyard-burger/
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M A P L E  T H Y M E  C H E R R Y  TO M ATO E S
APPROX. 2 HRS 10 MIN

“These make a delicious sandwich topping. Spread jalapeño cream cheese 
on toasted bread, top with bacon and these tomatoes…. you will be amazed!”

Maple Thyme Cherry Tomatoes

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/maple-thyme-cherry-tomatoes/
https://elgustoglobal.com/recipe/maple-thyme-cherry-tomatoes/
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I N G R E D I E N T S :

C H I C K E N  Q U E S A D I L L A S  W I T H  J A L A P E Ñ O  S AU C E

□ chicken breasts
□ chilli powder
□ ground cumin
□ salt
□ pepper
□ oil
□ bell peppers/capsicum
□ red onion
□ garlic clove

□ lime juice
□ flour tortillas
□ Mexican blend cheese
□ salsa/pico de gallo
□ mayonnaise
□ sour cream
□ jalapeño slices
□ jalapeño juice
□ sugar

□ paprika
□ cayenne pepper
□ garlic salt
□ taco seasoning

M E X I C A N  A R  A N C I N I  B A L L S

P O R K  & F E N N E L  R I C E

F R I E D  C AT F I S H

□ olive oil
□ onion
□ garlic clove
□ arborio rice
□ smoked paprika
□ cumin
□ ground coriander/cilantro
□ chilli powder
□ tomato paste

□ pickled jalapeños
□ tinned chopped tomatoes
□ chicken stock
□ parmesan
□ salt
□ pepper
□ plain flour
□ eggs
□ panko breadcrumbs

□ mozzarella
□ tomato sauce
□ sour cream
□ fresh coriander/cilantro
□ oil for frying

□ pork sausages
□ fennel seeds
□ olive oil
□ onion
□ garlic cloves
□ smoked paprika
□ fresh rosemary
□ basmati rice

□ tinned chopped tomatoes
□ sweet potato/kumara
□ chicken stock
□ white wine
□ fresh parsley
□ salt
□ pepper

□ buttermilk
□ Worcestershire sauce
□ hot sauce
□ granulated garlic
□ granulated onion
□ kosher salt

□ ground black pepper
□ catfish fillets
□ plain yellow cornmeal
□ cayenne pepper
□ vegetable oil

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/chicken-quesadillas-with-jalapeno-sauce/
https://elgustoglobal.com/recipe/mexican-arancini-balls/
https://elgustoglobal.com/recipe/pork-fennel-rice/
https://elgustoglobal.com/recipe/fried-catfish/
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I N G R E D I E N T S :
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V I N E YA R D  B U R G E R

M A R I N AT E D  O L I V E S

M A P L E  T H Y M E  C H E R R Y  TO M ATO E S

□ chicken thigh fillets
□ honey
□ sherry
□ chives
□ soy sauce

□ lemon juice
□ garlic clove
□ curry powder
□ minced ginger
□ cornflour/cornstarch

□ Roma/plum tomatoes
□ salt
□ garlic bulb
□ olive oil
□ fresh oregano
□ fresh basil
□ dried thyme
□ lemon
□ water

□ fresh lemon juice
□ Worcestershire saue
□ confit tomatoes
□ pepper
□ rocket/arugula
□ white cheddar
□ streaky bacon
□ tomato halves
□ caramelised onion

□ black olives
□ green olives
□ lemon

□ instant/powdered yeast
□ white/granulated sugar
□ Crisco or vegetable oil
□ plain flour
□ activated charcoal powder
□ egg
□ black sesame seeds
□ garlic cloves
□ mayonnaise

□ dried chilli flakes
□ bay leaves
□ fresh rosemary

□ garlic cloves
□ red wine vinegar
□ olive oil

□ cherry tomatoes
□ pure maple syrup
□ capers
□ fresh thyme

□ red wine vinegar
□ garlic cloves
□ olive oil
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Y R O A S T  P OTATO  S A L A D  W I T H  G A R L I C  M AYO

□ waxy potatoes
□ red onions
□ olive oil
□ salt
□ ground pepper
□ garlic cloves

□ walnuts
□ mayonnaise
□ Dijon mustard
□ parmesan
□ flat-leaf parsley
□ lemon juice

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/ginger-honey-chicken/
https://elgustoglobal.com/recipe/vineyard-burger/
https://elgustoglobal.com/recipe/marinated-olives/
https://elgustoglobal.com/recipe/maple-thyme-cherry-tomatoes/
https://elgustoglobal.com/recipe/roast-potato-salad-with-garlic-mayo/



