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MAIN: CRISPY HERB-CRUSTED FISH FILLETS
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APPROX. 25 MINS

MAIN: ONE-POT LASAGNA SOUP

APPROX. 1 HR

MAIN: MEXICAN BAKED CHICKEN & RICE

APPROX.1 HR 25 MINS

MAIN: CREAMY CHICKEN & POTATOES WITH SAGE

APPROX. 1 HR

SIDE: ROOT VEGETABLE MEDLEY

APPROX. 1 HR 10 MINS

MAIN: PEPPERED STEAK TAGLIATA

APPROX. 15 MINS

SIDE: LOADED MEXICAN CORN RIBS

APPROX. 20 MINS

https://elgustoglobal.com/recipe/crispy-herb-crusted-fish-fillets/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/one-pot-lasagna-soup/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/mexican-baked-chicken-rice/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/creamy-chicken-potatoes-with-sage/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/root-vegetable-medley/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/peppered-steak-tagliata/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/loaded-mexican-corn-ribs/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: BISCOFF ROCKY ROAD

APPROX. 17 MINS

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

MEXICAN BAKED CHICKEN & RICE

“ Used drumst icks and bone in th ighs which worked perfect ly  for  a budget
f r iendly,  super tasty meal  that  even the toddler  wi l l  happi ly  eat .  Del ic ious

reheated for  lunches too.  ”

https://elgustoglobal.com/recipe/biscoff-rocky-road/
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 :

ONE-POT LASAGNA SOUP

lean ground beef  

onion diced

cloves gar l ic

red pepper f lakes

tomato sauce for  pasta

chicken stock

t inned crushed tomatoes

tomato paste

balsamic v inegar

granulated sugar

i ta l ian seasoning (or  mixed herbs)

chi l l i  powder

uncooked lasagna noodles

cream

shredded mozzare l la  cheese

parmesan cheese

r icotta cheese

CRISPY HERB-CRUSTED FISH FILLETS

f i rm whi te f ish f i l le ts

panko breadcrumbs

dr ied chives,  or  other  dr ied herbs

parmesan

gar l ic  c love

carrots

leeks

turn ips

parsnips

oi l

wholegra in mustard OR mayonnaise

sage- infused ol ive o i l *

o l ive o i l  spray

cheese sauce*,  store-bought or
homemade

ROOT VEGETABLE MEDLEY

CREAMY CHICKEN & POTATOES WITH SAGE

boneless,  sk in less chicken breasts

th ick cut  bacon

cloves gar l ic

f resh sage leaves

smal l  yukon gold potatoes/yel low potato

dry whi te wine

dairy- f ree mi lk  

d i jon mustard

fresh thyme leaves

cornf lour/cornstarch

https://elgustoglobal.com/recipe/one-pot-lasagna-soup/
https://elgustoglobal.com/recipe/crispy-herb-crusted-fish-fillets/
https://elgustoglobal.com/recipe/root-vegetable-medley/
https://elgustoglobal.com/recipe/creamy-chicken-potatoes-with-sage/
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I N G R E D I E N T S :

PEPPERED STEAK TAGLIATA

ciabatta bread

thick steak or  le f tover  break meat

ol ive o i l

c loves gar l ic

balsamic v inegar

rocket  leaves

Parmesan cheese

sour cream

l ime

smoked papr ika

gar l ic

cor iander/c i lantro

BISCOFF ROCKY ROAD

white chocolate

unsal ted butter

biscof f  spread

medium-sized marshmal lows

lotus b iscof f  cookie

soft  nougat

c innamon

MEXICAN BAKED CHICKEN & RICE

gar l ic  powder

onion powder

smoked papr ika

ground cumin

oregano

chi l l i  powder

ol ive o i l

f resh l ime ju ice

boneless sk in less chicken th igh f i l le ts

large onion

cloves gar l ic

red capsicum/pepper

green capsicum/pepper

long gra in whi te r ice

chicken stock

t inned tomato purée

frozen corn

t inned black beans

l ime

fresh cor iander/c i lantro

ja lapeños

grated cheese

green chi l l i

corn cobs

vegetable o i l

feta

avocado

smoked papr ika

LOADED MEXICAN CORN RIBS

https://elgustoglobal.com/recipe/peppered-steak-tagliata/
https://elgustoglobal.com/recipe/biscoff-rocky-road/
https://elgustoglobal.com/recipe/mexican-baked-chicken-rice/
https://elgustoglobal.com/recipe/loaded-mexican-corn-ribs/

