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MAIN: EASY SHEET-PAN TURKEY MEATBALLS
WITH SWEET POTATO

APPROX. 1 HR

MAIN: WHISKY GLAZED PORK WITH SMOKY
SWEET POTATO WEDGES & SLAW

APPROX. 1 HR 15 MINS

MAIN: CHICKEN & TOMATO LASAGNA

APPROX. 1 HR

MAIN: MARRY ME SALMON

APPROX. 45 MINS

SIDE: BAKED SPAGHETTI  FRITTATA

APPROX. 55 MINS

MAIN: MAKE-AHEAD LOW-CARB BURRITO BOWL

APPROX. 3 HRS 30 MINS

https://elgustoglobal.com/recipe/easy-sheet-pan-turkey-meatballs-with-sweet-potato/
https://elgustoglobal.com/recipe/easy-sheet-pan-turkey-meatballs-with-sweet-potato/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/whisky-glazed-pork-with-smoky-sweet-potato-wedges-slaw/
https://elgustoglobal.com/recipe/whisky-glazed-pork-with-smoky-sweet-potato-wedges-slaw/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/chicken-tomato-lasagna/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/marry-me-salmon/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/baked-spaghetti-frittata/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/make-ahead-low-carb-burrito-bowl/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: FLANNEL SHIRT COCKTAIL

APPROX. 5 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

WHISKY GLAZED PORK WITH SMOKY SWEET POTATO WEDGES & SLAW

“This menu is  out  of  th is  wor ld!  So f resh and tasty.  Wi l l  def in i te ly  be us ing
as an enterta in ing menu!”

https://elgustoglobal.com/recipe/flannel-shirt-cocktail/
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 :

MAKE-AHEAD LOW-CARB BURRITO BOWL

lean beef  mince/ground beef

lean diced beef

red onion

white onion

celery st icks

mushrooms

t inned mixed beans

t inned chopped tomatoes

chipot le  chi l l i  paste

dr ied oregano

ground cor iander

beef  stock cubes

bi t ter  chocolate

iceberg let tuce

t inned sweetcorn

r ipe avocados

l imes

r ipe tomatoes

EASY SHEET-PAN TURKEY MEATBALLS WITH SWEET POTATO

apple c ider  v inegar

barbecue sauce

brown sugar

worcestershi re sauce

dry mustard

onion

clove gar l ic

f resh pars ley

bread

rol led oats

mi lk

turkey mince/ground turkey

eggs

dr ied thyme

papr ika

di jon mustard

MARRY ME SALMON

salmon f i l le t

o l ive o i l

i ta l ian seasoning

gar l ic  powder

oregano

butter

spaghett i

eggs

cooked shredded gammon

parmesan

minced gar l ic

heavy cream -  48% fat

chicken stock

bal l  mozzare l la

f resh pars ley

spr ing onions/scal l ions

reduced fat  cheese

reduced fat  sour  cream or  crème f ra îche

fresh cor iander/c i lantro

tort i l la  chips (opt ional )

o l ive o i l

orange sweet  potatoes/kumara

broccol i  f lorets

BAKED SPAGHETTI  FRITTATA

lemon ju ice

cream cheese

parmesan

basi l

https://elgustoglobal.com/recipe/make-ahead-low-carb-burrito-bowl/
https://elgustoglobal.com/recipe/easy-sheet-pan-turkey-meatballs-with-sweet-potato/
https://elgustoglobal.com/recipe/marry-me-salmon/
https://elgustoglobal.com/recipe/baked-spaghetti-frittata/
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I N G R E D I E N T S :

WHISKY GLAZED PORK WITH SMOKY SWEET POTATO WEDGES & SLAW

pork tender lo ins

scotch whisky

maple syrup

malt  v inegar

worcestershi re sauce

di jon mustard

smoked papr ika

sea sal t  f lakes

sweet potatoes

ol ive o i l

smoked papr ika

chicken/seasoned sal t

sesame seeds

green cabbage

kale

red apple

fennel

red onion

CHICKEN AND TOMATO LASAGNE

ol ive o i l

boneless,  sk in less chicken breasts

onion

clove gar l ic

dr ied oregano

chi l l i  f lakes

tomato paste

t in  chopped tomatoes

fresh lasagna sheets

butter

pla in f lour

semi-sk immed mi lk

cheddar cheese grated

engl ish mustard

FLANNEL SHIRT COCKTAIL

scotch whisky

apple c ider

amaro

lemon ju ice

raw s imple syrup

cinnamon

angostura b i t ters

ice

dr ied orange wheel/orange peel

whole egg mayonnaise

orange

fresh mint

f resh pars ley

https://elgustoglobal.com/recipe/whisky-glazed-pork-with-smoky-sweet-potato-wedges-slaw/
https://elgustoglobal.com/recipe/flannel-shirt-cocktail/

