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APPROX. 1 HR 45 MINS

APPROX. 40 MINS

APPROX. 50 MINS

APPROX. 1 HR 5MINS

MAIN: GRILLED SNAPPER TACOS

APPROX. 10 HR 10 MINS

MAIN: ROTISSERIE BEEF SANDWICH

MAIN: SLOW COOKED PORK RIBS WITH
BOURBON BBQ SAUCE

MAIN: CHICKEN & QUINOA CAPRESE BAKE

P L A N N E R
2 1 . 0 7 . 2 5  -  2 5 . 0 7 . 2 5
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MAIN: GREEK-STYLE MEATBALLS & TZATZIKI

SIDE:  BUTTERY PAN-FRIED CORN
APPROX. 10 MINS

https://elgustoglobal.com/recipe/grilled-snapper-tacos/
https://elgustoglobal.com/recipe/rotisserie-beef-sandwich/
https://elgustoglobal.com/recipe/slow-cooked-pork-ribs-with-bourbon-bbq-sauce/
https://elgustoglobal.com/recipe/slow-cooked-pork-ribs-with-bourbon-bbq-sauce/
https://elgustoglobal.com/recipe/chicken-quinoa-caprese-bake/
https://elgustoglobal.com/recipe/greek-style-meatballs-tzatziki/
https://elgustoglobal.com/recipe/buttery-pan-fried-corn/


MAIN: BANOFFLES
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APPROX. 4 HRS 45 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

CHICKEN & QUINOA CAPRESE BAKE

“Del ic ious wi th absolute ly  amazing f lavours!  Highly  recommend”

https://elgustoglobal.com/recipe/banoffles/
https://elgustoglobal.com/recipe/chicken-quinoa-caprese-bake/
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I N G R E D I E N T S :

CHICKEN & QUINOA CAPRESE BAKE

chicken stock

white quinoa

ol ive o i l

GRILLED SNAPPER TACOS

chicken breast

grated g inger

whole mi lk

GREEK-STYLE MEATBALLS & TZATZIKI

store-bought meatbal ls

souvlak i  wraps or  p i ta  breads

cucumber

red capsicum/pepper

purple onion

fresh pars ley

fresh di l l

greek yoghurt

whole f resh f ish

dynamite chi l l i  sauce

pars ley gar l ic  sauce

l ime,  ju ice 

tacos/tort i l las

gar l ic  c loves

sweetcorn

cor iander

pars ley leaves

guacamole 

vegetable o i l  or  o l ive o i l

ground cumin

sal t

sour  cream

ranch dressing

I ta l ian herbs

cumin

sal t /pepper

feta

basi l  pesto

grated mozzare l la  cheese

grated tasty/cheddar cheese

gar l ic  powder

onion powder

cherry tomatoes

hei r loom/her i tage tomatoes

sal t /pepper

f resh basi l

tomato salsa

red chi l l ies

cherry tomatoes

ol ive o i l

lemon ju ice

ground oregano

https://elgustoglobal.com/recipe/chicken-quinoa-caprese-bake/
https://elgustoglobal.com/recipe/grilled-snapper-tacos/
https://elgustoglobal.com/recipe/greek-style-meatballs-tzatziki/


    

BANOFFLES

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 :

r ipe bananas

cream cheese

SLOW COOKED PORK RIBS WITH BOURBON BBQ SAUCE

bourbon

cider  v inegar

pork r ibs

fru i t  yoghurt

eggs

double cream

chi l l i  f lakes

clove gar l ic

sal t

ground cumin

beef  s i r lo in/porterhouse

smoked papr ika

dr ied gar l ic

sal t /pepper

ol ive o i l

ROTISSERIE BEEF SANDWICH

brown sugar

caster  sugar

red onions

balsamic v inegar

BUTTERY PAN-FRIED CORN

brown sugar

rocket/arugula

horseradish sauce

ciabatta loaf

butter

butter

f resh basi l

sa l t /pepper

f resh or  f rozen corn kernels

eggs

vani l la  extract

pla in f lour

baking powder

mi lk  chocolate

https://elgustoglobal.com/recipe/banoffles/
https://elgustoglobal.com/recipe/slow-cooked-pork-ribs-with-bourbon-bbq-sauce/
https://elgustoglobal.com/recipe/rotisserie-beef-sandwich/
https://elgustoglobal.com/recipe/buttery-pan-fried-corn/

