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5 This recipe essentially makes
itself. Mexican spices, fluffy rice
and some veggies all cooked up
in one pan in about 20 minutes!
Feel free to add in some prawns,.
chicken or grilled halloumi to up
the protein!
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3 0  M I N U T E  S K I L L E T

S T E A K  F A J I T A S

To say this chicken curry is a reader
favourite is an understatement! Its
quick and easy to make and is a
mildy curry that everyone will love.
You can dial up with heat by adding  
on some chilli flakes or keep it as a
mild curry served with fluffy
basmati rice and some greens.
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A quick and easy pasta with
such a bold flavour! This pasta is
a go-to mid-week dinner. It's
only 15 minutes from start to
finish and it's perfect for lunch
the next day. You can keep it
vegetarian by skipping the
anchovies.

C O C O N U T  C H I C K E N
C U R R Y

Following on from the Mexican rice
are these steak fajitas! Tender juicy
steak, veggies, avocado, and creamy
yogurt all wrapped in a fluffy and
soft flour tortilla. A fun dinner
everyone loves!

V E G E T A R I A N  O N E  P O T
M E X I C A N  R I C E

 Always a favourite! An easy spicy
honey sauce that gets tossed
with crispy chicken. Makes great
leftovers too. Serve it with fluffy
white rice and some chopped
peanuts for the perfect Chinese
fake-away.

E A S Y  A N D  C R I S P Y
C H I C K E N  C H I L L I

H A M  A N D  L E N T I L  S O U P
W I T H  C H E E S E  S C O N E S

Perfect for using up leftover
ham. A simple slow cooker soup
with lentils, ham, and veggies.
The cheese scones are a must-
make to go with the soup! A
perfect combo. 



3 yellow onion

1 head garlic

1 head celery

1 leek

3 large carrots

1 bunch parsley

S T O R E  C U P B O A R D

M E A T ,  D A I R Y  &  F R O Z E N

P R O D U C E

Shopping List

1kg ham joint or leftover

ham

85g smoked pancetta or

bacon

175 g red lentils

vegetarian or chicken

stock cubes

plain flour

baking powder

bicarb soda/ baking

soda

light or dark brown

sugar

corn starch

 dark soy sauce

honey

Sriracha 

300g spaghetti

cashews

1 tin anchovies

2 x 400g tin cherry

tomatoes

1 jar kalamata olives

tomato puree/ paste

 1 

1 lime

fresh ginger

spring onions

red chillies

1 bunch coriander

1 courgette/ zucchini

butter- salted

200g red Leicester

cheese

full-fat Greek yoghurt

3 eggs
 

t curry powder

turmeric

demerara sugar

2 x 400g tin chopped

tomatoes

400ml tin coconut milk 

basmati rice

chilli powder

cumin

8-10 small flour tortilla chips

Cajun spice mix

2 bay leaves

500g chicken

250g frozen corn

75g frozen peas

225g sirloin steak

 

1 red pepper

1 yellow pepper

1 red onion

1 avocado


