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S I D E :  C H E E S Y  TO M ATO  R I S OT TO

M A I N :  B A R B E C U E  A P R I COT  C H I C K E N

APPROX. 40 MIN

APPROX. 15 MIN

M A I N :  LU X U R Y  F I S H  P I E
APPROX. 1 HR 25 MIN

M A I N :  S LO W  CO O K E R  PA R M E S A N  H E R B  C H I C K E N  & O R ZO
APPROX. 4 HRS 10 MIN

S I D E :  C AU L I F LO W E R  CO CO N U T  C U R R Y  S L I C E

M A I N :  S LO W - CO O K E R  P O R K  C U R R Y

APPROX. 48 MIN

APPROX. 8 HRS 20 MIN

S I D E :  S W E E TCO R N  & H E R B  M U F F I N  LOA F

M A I N :  S T I C K Y  P O R K  R I B S

APPROX. 1 HR 5 MIN

APPROX. 1 HR 35 MIN

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/cheesy-tomato-risotto/
https://elgustoglobal.com/recipe/barbecue-apricot-chicken/
https://elgustoglobal.com/recipe/slow-cooker-parmesan-herb-chicken-orzo/
https://elgustoglobal.com/
https://elgustoglobal.com/recipe/luxury-fish-pie/
https://elgustoglobal.com/recipe/barbecue-apricot-chicken/
https://elgustoglobal.com/recipe/cauliflower-coconut-curry-side/
https://elgustoglobal.com/recipe/sweetcorn-herb-muffin-loaf/
https://elgustoglobal.com/recipe/luxury-fish-pie/
https://elgustoglobal.com/recipe/slow-cooker-parmesan-herb-chicken-orzo/
https://elgustoglobal.com/recipe/cauliflower-coconut-curry-side/
https://elgustoglobal.com/recipe/slow-cooker-pork-curry/
https://elgustoglobal.com/recipe/sweetcorn-herb-muffin-loaf/
https://elgustoglobal.com/recipe/sticky-pork-ribs/
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APPROX. 5 MIN

C H O C  C A R A M E L  S L I C E

APPROX. 1 HR

S H O P P I N G  L I S T

“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/tiramisu-martini/
https://elgustoglobal.com/recipe/tiramisu-martini/
https://elgustoglobal.com/recipe/choc-caramel-slice/
https://elgustoglobal.com/recipe/choc-caramel-slice/
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I N G R E D I E N T S :

LU X U R Y  F I S H  P I E

□ butter
□ onion
□ leeks
□ garlic clove
□ broccoli
□ plain flour
□ semi-skimmed milk
□ créme fraiche

□ young leaf spinich
□ salmon fillet
□ boneless cod fillet
□ cooking oil
□ Maris Piper potatoes

S LO W  CO O K E R  PA R M E S A N  H E R B  C H I C K E N  & O R ZO

B A R B E C U E  A P R I COT  C H I C K E N

C H E E S Y  TO M ATO  R I S OT TO

□ skinless chicken thighs
□ Italian seasoning
□ salt
□ papper
□ sodium chicken broth
□ butter

□ mushrooms
□ white onion
□ garlic clove
□ orzo pasta
□ parmesan cheese
□ fresh thyme

□ barbecue sauce
□ peach or apricot jam

□ chicken pieces

□ oil
□ onion
□ garlic clove
□ risotto rie
□ cherry tomatoes

□ hot chicken stock
□ parmesan cheese
□ mascarpone
□ basil leaves

T
H

U
R

S
D

A
Y

S LO W - CO O K E R  P O R K  C U R R Y

□ boneless pork shoulder
□ red onion
□ garlic clove
□ fresh ginger
□ brown sugar
□ cracked black pepper
□ cinnamon stick
□ ground cumin

□ turmeric
□ chicken stock
□ tinned chopped tomatoes
□ Greek style natural yoghurt
□ baby spinach leaves
□ fresh coriander/cilantro leaves

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/luxury-fish-pie/
https://elgustoglobal.com/recipe/slow-cooker-parmesan-herb-chicken-orzo/
https://elgustoglobal.com/recipe/barbecue-apricot-chicken/
https://elgustoglobal.com/recipe/cheesy-tomato-risotto/
https://elgustoglobal.com/recipe/slow-cooker-pork-curry/
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C AU L I F LO W E R  CO CO N U T  C U R R Y  S I D E

S T I C K Y  P O R K  R I B S

□ cauliflower head
□ olive oil
□ pepper
□ brown onion
□ crushed garlic
□ paprika
□ curry powder

□ cumin
□ garam masala
□ coconut milk
□ tomato paste
□ bacon rashers
□ Medjool dates
□ brown sugar

□ passata
□ garlic clove
□ soy sauce
□ honey
□ Worcestershire sauce

□ apple vinegar
□ chilli flakes
□ fresh ginger
□ small lean pork ribs
□ sage leaves

S W E E TCO R N  & H E R B  M U F F I N  LOA F

□ self-raising flour
□ salt
□ paprika
□ fresh chives
□ fresh thyme

□ sunflower oil
□ large eggs
□ cheddar/tasty cheese
□ fresh or frozen sweetcorn kernels
□ salted butter

T I R A M I S U  M A R T I N I

□ chocolate syrup
□ ice
□ Baileys Irish Cream
□ Kahlua coffee liqueur
□ vodka

C H O C  C A R A M E L  S L I C E

□ butter
□ icing/powdered sugar
□ vanilla essence
□ egg
□ cocoa powder
□ plain flour
□ salt

□ sweetened condensed milk
□ golden syrup
□ butter
□ salt
□ dark/semi-sweet chocolate
□ cream

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/cauliflower-coconut-curry-side/
https://elgustoglobal.com/recipe/sticky-pork-ribs/
https://elgustoglobal.com/recipe/sweetcorn-herb-muffin-loaf/
https://elgustoglobal.com/recipe/tiramisu-martini/
https://elgustoglobal.com/recipe/choc-caramel-slice/

