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APPROX. 1 HR 20 MINS

APPROX.  1 HR 45 MIN

MAIN: ONE PAN SUNNY GREEK CHICKEN & RICE

APPROX. 1 HR 10 MINS

MAIN: CHICKEN DRUMSTICKS WITH HOMEMADE
BARBECUE SAUCE
APPROX. 1 HR 5 MINS

MAIN: TUNA & RICE WITH A TWIST

MAIN: ROAST BEEF CHEESEBURGER STACK
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APPROX. 15 MINS

MAIN: SPICED LAMB CUTLETS

SIDE: QUICK CREAMY CORN
APPROX. 20 HR

SIDE: ZUCCHINI  CHEDDAR BISCUITS
APPROX. 20 MINS

https://elgustoglobal.com/recipe/one-pan-sunny-greek-chicken-rice/
https://elgustoglobal.com/recipe/butterflied-chicken-drumsticks-with-creamy-paprika-sauce/
https://elgustoglobal.com/recipe/butterflied-chicken-drumsticks-with-creamy-paprika-sauce/
https://elgustoglobal.com/recipe/tuna-rice-with-a-twist/
https://elgustoglobal.com/recipe/roast-beef-cheeseburger-stack/
https://elgustoglobal.com/recipe/spiced-lamb-cutlets/
https://elgustoglobal.com/recipe/quick-creamy-corn/
https://elgustoglobal.com/recipe/zucchini-cheddar-biscuits/


MAIN:PEACH MOSCOW MULE
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APPROX. 10 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

ONE PAN SUNNY GREEK CHICKEN & RICE

“So yummy! Has such a del ic ious “br ight”  f lavour  f rom the lemon,  which is
perfect  for  a spr ing or  summer evening meal .”

https://elgustoglobal.com/recipe/peach-moscow-mule/
https://elgustoglobal.com/recipe/one-pan-sunny-greek-chicken-rice/


B R O U G H T  T O  Y O U  B Y
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I N G R E D I E N T S :

ROAST BEEF CHEESEBURGER STACK

agr ia  potatoes

cooking o i l

gar l ic  and herb sal t

ONE PAN SUNNY GREEK CHICKEN & RICE

le f tover  cooked s l iced beef  in  gravy

butter

medium onions

SPICED LAMB CUTLETS

lamb cut lets

minced gar l ic

f resh thyme

ol ive o i l

honey

cumin

smoked papr ika

cayenne pepper 

sa l t /b lack pepper

dr ied oregano

fresh thyme

fresh oregano

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

butter

lemon,  ju ice/zest/s l ice

onion

cloves gar l ic

long gra in whi te r ice

sal t /b lack pepper

gar l ic  powder

unsweetened dai ry- f ree yoghurt

zucchin i /courgette

feta cheese

dr ied di l l

powdered greek seasoning

low-sodium chicken broth

kalamata o l ives

basi l  leaves

ol ive o i l

dr ied oregano

papr ika

fresh thyme leaves

QUICK CREAMY CORN

butter

c love gar l ic

smal l  onion

th ickened cream

cream cheese

sal t /pepper

tomato re l ish

sandwich pick les

pla in f lour

grated cheddar/ tasty cheese

beer

mi lk

f rozen corn

dr ied thyme

fresh pars ley or  chives,  to serve

https://elgustoglobal.com/recipe/roast-beef-cheeseburger-stack/
https://elgustoglobal.com/recipe/one-pan-sunny-greek-chicken-rice/
https://elgustoglobal.com/recipe/spiced-lamb-cutlets/
https://elgustoglobal.com/recipe/quick-creamy-corn/


    

PEACH MOSCOW MULE
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I N G R E D I E N T S :

peach

l ime,  ju iced

TUNA & RICE WITH A TWIST

sal t /pepper

butter

onion powder

dr ied I ta l ian herbs

microwaveable r ice sachets

s imple syrup/sugar syrup

ice

breadcrumbs

pine nuts

grated cheese

vodka

CHICKEN DRUMSTICKS WITH HOMEMADE BARBECUE SAUCE

apple c ider  v inegar

gar l ic  powder

onion powder

sal t /pepper

ol ive o i l

spr ing onions/scal l ions

dr ied thyme

dr ied basi l

papr ika

dr ied oregano

zucchin i /courgettes

chicken drumst icks

Thai  red curry f lavoured tuna

baking powder

pla in f lour

sal t

tuscan seasoning

t inned corn kernels

pla in f lour

mi lk

mayonnaise

t inned tomato and onion f lavoured tuna

fresh pars ley

lemon ju ice

ZUCCHINI  CHEDDAR BISCUITS

ginger  beer

angostura b i t ters

tomato paste

spicy mustard

brown sugar

 ketchup/tomato sauce l iquid smoke

worcestershi re sauce

bicarbonate soda

unsal ted butter

grated cheddar/ tasty cheese

buttermi lk

f resh chives

fresh pars ley

https://elgustoglobal.com/recipe/peach-moscow-mule/
https://elgustoglobal.com/recipe/tuna-rice-with-a-twist/
https://elgustoglobal.com/recipe/chicken-drumsticks-with-homemade-barbecue-sauce/
https://elgustoglobal.com/recipe/zucchini-cheddar-biscuits/

