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MAIN: BEEF GOULASH SOUP – THERMOMIX
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APPROX. 55 MINS

MAIN: PORK BANH MI BURGER

APPROX. 45 MINS

MAIN: ONE-PAN PEANUT BUTTER CHICKEN

APPROX. 1 HR 15 MINS

MAIN: SAUSAGE & SWEET POTATO TRAYBAKE

APPROX. 55 MINS

SIDE: KALE,  POMEGRANATE & RED CABBAGE
SALAD

APPROX. 20 MINS

MAIN: KETO FRIED CHICKEN

APPROX. 18 MINS

SIDE: ITALIAN POTATO SALAD WITH BACON
PANGRATTATO

APPROX. 35 MINS

https://elgustoglobal.com/recipe/beef-goulash-soup/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/pork-banh-mi-burger/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/one-pan-peanut-butter-chicken/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/sausage-sweet-potato-traybake/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/kale-pomegranate-red-cabbage-salad/
https://elgustoglobal.com/recipe/kale-pomegranate-red-cabbage-salad/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/keto-fried-chicken/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/italian-potato-salad-with-bacon-pangrattato/
https://elgustoglobal.com/recipe/italian-potato-salad-with-bacon-pangrattato/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: 5- INGREDIENT PEPPERONI PIZZA
LATTICE FRIES

APPROX. 40 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 PEANUT BUTTER CHICKEN

“ So so good!  The Thai-sty le  sauce is  beaut i fu l  and creamy a l l  whi le  us ing
normal  pantry ingredients.  Being natura l ly  g luten and dai ry  f ree,  th is  rec ipe

is  a b ig win at  our  house.  ”

https://elgustoglobal.com/recipe/5-ingredient-pepperoni-pizza-lattice-fries/
https://elgustoglobal.com/recipe/5-ingredient-pepperoni-pizza-lattice-fries/
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 :

BEEF GOULASH SOUP – THERMOMIX

brais ing steak

pla in f lour

ol ive o i l

onions

gar l ic  c love

red peppers

sweet papr ika

caraway seeds

red cabbage

red sk inned apple

tomato paste

beef  stock

t in of  tomatoes

bay leaf

tomato paste

pomegranate

carrot

baby kale leaves

fresh di l l  or  pars ley 

pork mince/ground pork

fresh basi l  leaves

gar l ic  c loves

spr ing onions/scal l ions

f ish sauce

sr i racha chi l l i  sauce

white/granulated sugar

cornf lour/cornstarch

soy sauce

runny honey

mayonnaise

spr ing onions/scal l ions

ONE-PAN PEANUT BUTTER CHICKEN

vegetable o i l

ch icken th igh f i l le ts

brown onion

gar l ic  c love

ginger

chicken stock

smooth peanut  butter

tomato paste

coconut mi lk

radishes

br ioche buns

cor iander/c i lantro leaves

fresh cucumber

f resh ja lapeño

potatoes

grated cheese

fresh pars ley

pomegranate molasses

balsamic v inegar

KALE, POMEGRANATE & RED CABBAGE SALAD

PORK BANH MI BURGER

sr i racha chi l l i  sauce

honey

soy sauce

water

whi te v inegar

carrot

sweet  chi l l i  sauce

cor iander/c i lantro

r ice

baby broccol in i

red chi l l i

https://elgustoglobal.com/recipe/beef-goulash-soup/
https://elgustoglobal.com/recipe/kale-pomegranate-red-cabbage-salad/
https://elgustoglobal.com/recipe/one-pan-peanut-butter-chicken/
https://elgustoglobal.com/recipe/kale-pomegranate-red-cabbage-salad/
https://elgustoglobal.com/recipe/pork-banh-mi-burger/
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I N G R E D I E N T S :

SAUSAGE & SWEET POTATO TRAYBAKE

orange sweet  potatoes/kumara

red onion

red capsicum/pepper

ol ive o i l

herbes de provence

smoked papr ika

gar l ic  powder

red pepper f lakes

spicy bulk pork sausage meat

pars ley

sweet chi l l i  sauce

aio l i

KETO FRIED CHICKEN

non-dai ry  mi lk  (oat ,  soy,  a lmond etc)

egg

chicken tender lo ins

ol ive o i l

cornf lour/cornstarch

sal t  f lakes

dr ied I ta l ian herbs

celery sa l t

sweet  papr ika

new potatoes or  chat  potatoes

onion powder

gar l ic  powder

mustard powder

ground ginger

lemon

mayonnaise or  gar l ic  a io l i

5-INGREDIENT PEPPERONI PIZZA LATTICE FRIES

store-bought f rozen potato lat t ice f r ies

passata or  p izza sauce

mozzare l la  cheese

sl iced pepperoni  

f resh pars ley

s l ices bread crusts

rashers bacon

natura l  yoghurt

cream

chives

clove gar l ic

di jon mustard

ITALIAN POTATO SALAD WITH BACON PANGRATTATO

lemon ju ice 

https://elgustoglobal.com/recipe/sausage-sweet-potato-traybake/
https://elgustoglobal.com/recipe/keto-fried-chicken/
https://elgustoglobal.com/recipe/5-ingredient-pepperoni-pizza-lattice-fries/
https://elgustoglobal.com/recipe/italian-potato-salad-with-bacon-pangrattato/

