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MAIN: LAMB BURGER WITH ONION JAM
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APPROX. 45 MINS

MAIN: 5- INGREDIENT RED CURRY CHICKEN &
SWEET POTATO WEDGES

APPROX. 40 MINS

MAIN: SALMON & MUSHROOM FETTUCINE WITH
GARLIC CRUMBS

APPROX. 45 MINS

MAIN: CHICKEN GYROS

APPROX. 2 HRS 30 MINS

SIDE: BUTTERY PAN-FRIED CORN

APPROX. 10 MINS

MAIN: BAKED MILLION DOLLAR SPAGHETTI

APPROX. 1 HR 10 MINS

https://elgustoglobal.com/recipe/lamb-burger-with-onion-jam/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/5-ingredient-red-curry-chicken-sweet-potato-wedges/
https://elgustoglobal.com/recipe/5-ingredient-red-curry-chicken-sweet-potato-wedges/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/salmon-and-mushroom-fettucine-with-garlic-crumbs/
https://elgustoglobal.com/recipe/salmon-and-mushroom-fettucine-with-garlic-crumbs/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/chicken-gyros/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/buttery-pan-fried-corn/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/baked-million-dollar-spaghetti/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: CHOCOLATE CHILLI  CHEESECAKE
JARS WITH CHILLI  POACHED PLUMS

APPROX. 25 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

5-INGREDIENT RED CURRY CHICKEN &
SWEET POTATO WEDGES

“ A lovely ,  l ight ,  easy to prepare tasty meal !  F lavours are very n ice ”

https://elgustoglobal.com/recipe/chocolate-chilli-cheesecake-jars-with-chilli-poached-plums/
https://elgustoglobal.com/recipe/chocolate-chilli-cheesecake-jars-with-chilli-poached-plums/
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 :

BAKED MILLION DOLLAR SPAGHETTI

spaghett i  noodles

butter

ground beef/beef  mince

onion

gar l ic  powder

mar inara sauce

cream cheese

mozzare l la  cheese

LAMB BURGER WITH ONION JAM

leg of  lamb

br ioche/sesame buns

duck fat  or  mel ted butter

raclet te,  or  top-qual i ty  mel t ing cheese

onions

butter

butter

f resh or  f rozen corn kernels

f resh basi l

dark brown or  muscovado sugar

dark beer

f resh f igs

ta leggio cheese

lemon

5-INGREDIENT RED CURRY CHICKEN & SWEET POTATO WEDGES

chicken breasts

thai  red curry paste

coconut cream

medium orange sweet  potatoes/kumara

l ime

ol ive o i l

BUTTERY PAN-FRIED CORN

https://elgustoglobal.com/recipe/baked-million-dollar-spaghetti/
https://elgustoglobal.com/recipe/lamb-burger-with-onion-jam/
http://elgustoglobal.com/recipe/5-ingredient-red-curry-chicken-sweet-potato-wedges/
https://elgustoglobal.com/recipe/buttery-pan-fried-corn/
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I N G R E D I E N T S :

SALMON & MUSHROOM FETTUCINE WITH GARLIC CRUMBS

wholemeal  gar l ic  p i ta  breads

fresh thyme

ol ive o i l

c loves gar l ic

button mushrooms

white wine

cream

parmesan cheese

fresh salmon

lemon

fresh di l l

baby spinach

fresh fet tucine

CHICKEN GYROS

greek yoghurt

o l ive o i l

lemon

dr ied mint

cumin

smoked papr ika

dr ied oregano

ground cor iander

minced gar l ic

sk in less,  boneless chicken th ighs

f i rm red onion

tzatz ik i

f resh cor iander

CHOCOLATE CHILLI  CHEESECAKE JARS WITH CHILLI  POACHED PLUMS

chocolate b iscui t  crumbs

butter

cayenne pepper

c innamon

cream cheese

sweetened condensed mi lk

chi l l i  powder

instant  cof fee

gelat ine

good qual i ty  dark/semi-sweet  chocolate

th ickened/double cream

sugar

large red chi l l i

vani l la  bean

green cardamom pods

lemon r ind

red-f lesh plums

whipped cream

https://elgustoglobal.com/recipe/salmon-and-mushroom-fettucine-with-garlic-crumbs/
https://elgustoglobal.com/recipe/chicken-gyros/
https://elgustoglobal.com/recipe/chocolate-chilli-cheesecake-jars-with-chilli-poached-plums/

