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MAIN: FLAKED FISH CURRY

APPROX. 30 MINS

SIDE: AFRICAN CHAPATI FLATBREADS 

APPROX. 1 HR 50 MINS

MAIN: BEER BRATS

APPROX. 25 MINS

SIDE: PARMESAN POTATO ROUNDS

APPROX. 1 HR 15 MINS

P L A N N E R
0 7 . 0 4 . 2 5  -  1 1 . 0 4 . 2 5
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MAIN: CREAMY CHICKEN & BACON FETTUCCINE

APPROX. 50 MINS

MAIN: BEEF,  POTATO & BÉCHAMEL PIE

APPROX. 50 MINS

MAIN: EAST MEETS WEST BRAISED PORK
SHOULDER

APPROX. 2 HRS 10 MINS

https://elgustoglobal.com/recipe/flaked-fish-curry/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/african-chapati-flatbreads/
https://elgustoglobal.com/recipe/african-chapati-flatbreads/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/beer-brats/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/parmesan-potato-rounds/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/creamy-chicken-bacon-fettuccine/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/beef-potato-bechamel-pie/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/east-meets-west-braised-pork-shoulder/
https://elgustoglobal.com/recipe/east-meets-west-braised-pork-shoulder/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: NUT AND ORANGE GRANOLA

APPROX. 1 HR 16 MINS

SIDE: PUMPKIN SPICE LATTE 
FOR A CROWD

APPROX. 1 HR 15 MINS

P L A N N E R
0 7 . 0 4 . 2 5  -  1 1 . 0 4 . 2 5

W E E K L Y  M E A L

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

NUT AND ORANGE GRANOLA

“ Del ic ious.  The taste of  orange seeping through makes i t  hard to stop
nibbl ing on i t  a l l  morning.  ”

https://elgustoglobal.com/recipe/nut-and-orange-granola/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/pumpkin-spice-latte-for-a-crowd/
https://elgustoglobal.com/recipe/pumpkin-spice-latte-for-a-crowd/
https://elgustoglobal.com/recipe/pumpkin-spice-latte-for-a-crowd/
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 :

CREAMY CHICKEN & BACON FETTUCCINE

chicken stock

bacon

boneless,  sk in less chicken th ighs

extra v i rg in o l ive o i l

butter

c loves gar l ic

brown mushrooms

dry whi te wine

fresh thyme leaves

lemon

single cream

parmesan cheese

cornf lour

baby spinach

fresh pars ley

fet tuccine or  spaghett i

FLAKED FISH CURRY

red onion

cloves gar l ic

store-bought crushed ginger

f resh green chi l l i

mustard seeds

mi ld curry powder

mi lk

vegetable o i l

p la in f lour

t inned coconut  cream

tinned chopped tomatoes

white f ish

oregano

fresh cor iander/c i lantro

AFRICAN CHAPATI FLATBREADS

BEER BRATS

beer

brown sugar

soy sauce

chi l l i  powder

prepared mustard

gar l ic  powder

potatoes

pla in f lour

parmesan cheese

butter

bratwurst  sausages

onion

bratwurst  buns/hot  dog ro l ls

PARMESAN POTATO ROUNDS

chi l l i  powder

turmer ic

https://elgustoglobal.com/recipe/creamy-chicken-bacon-fettuccine/
https://elgustoglobal.com/recipe/flaked-fish-curry/
https://elgustoglobal.com/recipe/african-chapati-flatbreads/
https://elgustoglobal.com/recipe/beer-brats/
https://elgustoglobal.com/recipe/parmesan-potato-rounds/
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I N G R E D I E N T S :

BEEF, POTATO & BÉCHAMEL PIE

onion

vegetable o i l

p la in f lour

best  beef  mince/ground beef

beef  stock

worcestershi re sauce

chi l l i  f lakes

l ight ly  boi led potatoes

butter

mi lk

egg

grated cheese

EAST MEETS WEST BRAISED PORK SHOULDER

vegetable o i l

pork shoulder  steaks

cloves gar l ic

ground ginger

ol ive o i l

soy sauce

brown sugar

chipot le  paste

spr ing onions/scal l ions

steamed r ice or  noodles

NUT AND ORANGE GRANOLA

unsal ted butter

honey

golden syrup

demerara sugar

vani l la  extract

hot  st rong brewed cof fee

100% pumpkin puree

oat  mi lk ,  or  heavy cream

pumpkin p ie spice

vani l la  extract

pistachio nuts

f laked a lmonds

sunf lower seeds

desiccated coconut

t radi t ional  oats

PUMPKIN SPICE LATTE FOR A CROWD

hazelnuts

pecan nuts

oranges

white/granulated sugar,  or  s imple syrup

brown sugar

aerosol  whipped cream

nutmeg

molasses

https://elgustoglobal.com/recipe/beef-potato-bechamel-pie/
https://elgustoglobal.com/recipe/east-meets-west-braised-pork-shoulder/
https://elgustoglobal.com/recipe/nut-and-orange-granola/
https://elgustoglobal.com/recipe/pumpkin-spice-latte-for-a-crowd/

