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M A I N :  C I T R U S  & H E R B  C H I C K E N  N O O D L E  S O U P

M A I N :  C A R A M E L  C H I C K E N  W I T H  J A S M I N E  R I C E

APPROX. 7 HRS 50 MIN

APPROX. 40 MIN

M A I N :  M O R O CC A N  L A M B  B U R G E R
APPROX. 1 HR

S I D E :  PA P R I K A  P OTATO E S

M A I N :  H E A R T Y  B E E F  R AG U

APPROX. 1 HR

APPROX. 3 HRS 20 MIN

S I D E :  PA R N S I P  W I T H  M A P L E  B ACO N  C R U M B

M A I N :  B A K E D  S A L M O N  PA R C E L S

APPROX. 1 HR

APPROX. 30 MIN

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/citrus-and-herb-chicken-noodle-soup/
https://elgustoglobal.com/recipe/caramel-chicken-with-jasmine-rice/
https://elgustoglobal.com/recipe/citrus-and-herb-chicken-noodle-soup/
https://elgustoglobal.com/
https://elgustoglobal.com/recipe/parsnip-with-maple-bacon-crumb/
https://elgustoglobal.com/recipe/moroccan-lamb-burger/
https://elgustoglobal.com/recipe/caramel-chicken-with-jasmine-rice/
https://elgustoglobal.com/recipe/hearty-beef-ragu/
https://elgustoglobal.com/recipe/moroccan-lamb-burger/
https://elgustoglobal.com/recipe/paprika-potatoes/
https://elgustoglobal.com/recipe/hearty-beef-ragu/
https://elgustoglobal.com/recipe/parsnip-with-maple-bacon-crumb/
https://elgustoglobal.com/recipe/baked-salmon-parcels/
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C R E A M  C H E E S E - S T U F F E D  F R E N C H  TOA S T
APPROX. 40 MIN

“I’ve been using the El Gusto Meal Planners and adjusting the quantity feature on the 
recipes on the website to suit our family size and our overall grocery bill has dropped 

because I only needed to buy exactly what I required!”

Housewife NZ

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/cream-cheese-stuffed-french-toast/
https://elgustoglobal.com/recipe/cream-cheese-stuffed-french-toast/
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I N G R E D I E N T S :

B A K E D  S A L M O N  PA R C E L S

□ lemon and garlic couscous
□ vegetable stock
□ olive oil
□ fresh herbs

□ spring onions
□ sundried tomatoes
□ salmon pieces
□ lemon juice

□ salt
□ pepper

PA R S N I P  W I T H  M A P L E  B ACO N  C R U M B

C I T R U S  &  H E R B  C H I C K E N  N O O D L E  S O UP 

M O R O CC A N  L A M B  B U R G E R

□ parsnips
□ milk
□ cream cheese
□ French Onion soup mix
□ eggs

□ grated cheese
□ fresh parsley
□ bacon
□ sourdough bread
□ pistachios

□ craisins
□ fresh thyme leaves
□ maple syrup
□ olive oil

□ chicken breast
□ celery
□ carrots
□ lemon juice
□ lime juice
□ orange juice
□ garlic clove
□ pepper
□ dried thyme
□ dried rosemary

□ dried oregano
□ chicken broth
□ dried noodles
□ salt
□ dried onion flakes/onion powder

□ panko breadcrumbs
□ milk
□ garlic cloves
□ ground cumin
□ sweet paprika
□ smoked paprika
□ cinnamon
□ eggs
□ fresh coriander/cilantro
□ salt
□ pepper
□ lamb mince/ground lamb
□ pistachios

□ fresh basil
□ fresh mint
□ lemon juice
□ plain Greek yoghurt
□ haloumi
□ brioche burger buns
□ tomato relish
□ caramelised onion
□ rocket/arugula
□ cucumber

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/baked-salmon-parcels/
https://elgustoglobal.com/recipe/parsnip-with-maple-bacon-crumb/
https://elgustoglobal.com/recipe/citrus-and-herb-chicken-noodle-soup/
https://elgustoglobal.com/recipe/moroccan-lamb-burger/
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C A R A M E L  C H I C K E N  W I T H  J A S M I N E  R I C E 

H E A R T Y  B E E F  R AG U

PA P R I K A  P OTATO E S

C R E A M  C H E E S E - S T U F F E D  F R E N C H  TOA S T

□ boneless chicken thighs 
□ olive oil 
□ jasmine rice 
□ red onion 
□ garlic cloves 
□ long red chilli 
□ lemongrass 
□ soy sauce 

□ caster sugar 
□ brown sugar 
□ lime juice 
□ fish sauce 

□ butter 
□ olive oil 
□ large onion 
□ pepper/capsicum 
□ mushrooms 
□ carrots
□ garlic cloves 
□ beef mince/ground beef

□ dry red wine 
□ tinned chopped tomatoes 
□ passata 
□ single cream 
□ Italian herbs
□ white/granulated sugar 
□ salt 
□ ground black pepper 

□ plain flour 
□ parmesan 
□ paprika 
□ salt
□ pepper
□ butter 
□ garlic salt 
□ potatoes 

□ white/granulated sugar 
□ lemons 
□ frozen raspberries 
□ cream cheese 
□ cream 
□ honey 
□ vanilla 
□ brioche bread 

□ eggs
□ milk 
□ vanilla 
□ cinnamon 
□ salt 
□ butter 

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/caramel-chicken-with-jasmine-rice/
https://elgustoglobal.com/recipe/hearty-beef-ragu/
https://elgustoglobal.com/recipe/paprika-potatoes/
https://elgustoglobal.com/recipe/cream-cheese-stuffed-french-toast/



